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FOREWORD 


FEEL no hesitation in adding one more cookery book to the hundreds 
I already published—for this—unlike most cookery books—is not merely 

a collection of recipes. It embodies the life experience of one woman 
who has, from the age of six, felt the fascination of the creative side of 
cookery. 

As a small child the kitchen was to me Aladdin’s cave, where just 
ordinary things were turned into wonderful dishes. How well I remember 
my first attempt at cooking when I was allowed a piece of dough to make a 
* Bunny Rabbit.” 

When Mr. Bunny was ready for the oven he looked sad and grey. But 
oh ! when he emerged from that ‘‘ cavern of mystery’ with his lovely 
brown coat and fierce currant eyes. Not one of the most successful dishes 
I have created since then has given me a greater thrill nor tasted quite so 
good. 

English cookery has the reputation of being dull, an accusation I am 
afraid that is often deserved. Its chief faults are, I think, lack of variety 
and effective presentation. 

The proof of the pudding may be in the eating as the proverb affirms, 
but taste and sight are so closely akin that to appeal a dish must not 
only taste as good ds it looks but look as good as it tastes. 

Then also the most delectable food becomes monotonous if it be served 
again and again. The homemaker in many households is inclined to cling 
tenaciously to certain well-tried dishes. She does not trouble to enlarge 
her culinary repertoire. It is an excellent plan to try at least one new dish 
each week and with some two thousand recipes in this book it should be 
an easy matter. 

The keynote of this book is economy—the true economy which makes 
the very best and the most of simple ingredients. Readers, too, will value 
the specialized sections, for example :—the shopping section will enable the 
inexperienced housekeeper to obtain the best possible value for the smallest 
outlay; newly-weds and business girls in small flatlets will find just what 
they require in Catering for Two—the meat section with its excellent 
and nourishing “ Dishes that make a little meat go a very long way ” 
will be a boon to the mother with a slender purse and a big family, and 
everyone will welcome the unique “ First Aid” section telling so clearly 
“why it went wrong.” 

Cookery is neither dull nor difficult if you study it intelligently. Indeed, 
it might be argued that Cookery ranks high among the arts. 

The world may be made up of Nations—but nations are made up of 
individuals—and individuals are happiest and most peace-loving when 
they are well nourished and healthy, and so I hope this book will be a small 
link in the chain that in the hands of our women will help to build a fitter, 
happier Empire. 

Lypia CHATTERTON. 














I. MAKING A JAM SWISS ROLL 


A very good Swiss Roll can be 
made trom 4 Ib. Self Raising Flour, 
+ Ib. Castor Sugar, a few drops of 
Flavouring Essence, 2 Eggs and 
stoneless jam, such as Strawberry. 
It is not necessary to use butter 
although, of course, such an addi- 
tlon improves the richness of the 
mixture. 
























2. LINING THE TIN 


The tela) tin for a Swiss Roll is 
an oblong shape. This should be 
lined with buttered kitchen paper. 
See that the paper comes well up 
round the sides of the tin. Prepare 
the tin before any mixing is done, 
so that you do not have to keep 
the Sponge waiting. 


3. PREPARING THE SUGAR 
COATING 


When the cake is finished, its 
outside is covered with fine sugar. 
This is easily managed by sprinkling 
a plece of kitchen paper with 
castor sugar. Prepare this paper 
before the cake is mixed, as once 
it Is in the oven it will only take 
ten to fifteen minutes to cook. 


4. MIXING 


Beat the eggs for three minutes, 
add the sugar and beat until the 
mixture is thick and light, about 
eight minutes. Then gently sift 
in the flour and add the flavouring. 
The success of this cake depends 
on its lightness, so be sure that 
you follow the exact time directions 
for beating. 














5, SPREADING THE MIXTURE 


Now turn the mixture Into the 
prepared tin and spread it thinly, 
making sure that ali the corners are 
filled. Place the cake In a good oven 
—Gas: Regulo Mark 6; Electricity: 
425° F. and bake until it feels firm 
to the touch. This should take ten 
to fifteen minutes. 













6. TURNING OUT 


When cooked, the cake must be 
removed from the tin and turned on 
to the prepared paper. The picture 
shows clearly how this may be done 
by holding the tin on one side and 
easing the cake out by means of the 
lining paper. Be sure there is plenty 
of sugar on the paper waiting to 
receive it. 
















7, SPREADING THE JAM 


Now trim the edges of the cake with 
a sharp knife, making sure that all 
corners are well levelled off and that 
the edges are neat. Any kind of 
good stoneless jam may be used for 
the filling, which should now be 
quickly spread over the cake with a 
broad-bladed knife or the back of a 
wooden spoon. 





ROLLING 


This part of the work must be done 
very quickly, as if the cake is allowed 
‘ to cool, it will not roll. if an icing 
filing is being used, the cake is 
rolled up and allowed to cool before 
being added. Ie is then carefully 
unrolled, the icing spread and the 
cake re-rolled. 
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6. Oval Shallow Casserole. ndividual Scallop Shell. 8. Individual Casserole. 
Each Casserole can be used for various purposes. 
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THE KITCHEN 


kitchen is the workshop of the 

home, compact, well arranged, 
efficient. According to the money 
which is spent upon it, it is fitted with 
up-to-date labour-saving equipment. 

As a minimum the homemaker 
should aim at a gas or electric cooker, 
hot-water boiler and sink with double 
draining board—a fitment that makes 
all the difference to the day-in and 
day-out task of washing-up. 

Kitchen cabinets, washing machines, 
refrigerators and vacuum cleaners are 
welcome additions that lighten the 
homemaker’s task, and the bride who 
is setting up house will probably 
arrange for some of her relations to club 
together and present one or more as a 
wedding gift. 

Alternatively, you can arrange to fit 
up your kitchen piece by piece, setting 
aside a shilling or two. of the house- 
keeping money to buy your equipment 
gradually on the instalment plan. Be 
careful at the start not to be tempted 
to lay out too much money on big 
‘luxuries *”? so that you have to skimp 
on more necessary pots and pans, and 
do without all the little gadgets that 
make such a difference to the lot of 
the housekeeper of today. " 

But before you can equip a kitchen 
it must be planned. When you plan 
beforehand it is so easy to get every- 
thing ship-shape, and unfortunately 
just as easy to get things wrong. 

Nowadays, I think, the ideal kitchen 
is moderately small—say, about nine 
by ten feet with a south-west aspect so 
that it gets plenty of light. If necessary, 
you can work wonders with a kitchen- 
ette half that size, especially if there is 
not a big family to be catered for. 

Here is a description of a modern 
nine by ten kitchen in a small modern 
house, planned by a builder who seems 
to recognize that the kitchen is indeed 
the key room of the home of today. 
In this kitchen all household routine, 
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especially the daily routine of serving 
and clearing away meals, can _ be 
accomplished with the least possible 
number of steps and effort. 

As you enter by the door you find the 
modern cooking stove and hot-water 
boiler on your left, with a cupboard 
for spare china and dry stores. 

Opposite the door along the second 
wall you have the pantry and the 
cooking table, to be replaced one day 
by a more ambitious kitchen cabinet 
complete with the bread drawers, 
mixing gadgets and cooking jars dear 
to the housewife’s heart. 

On the third wall under the window 
on the right (and please note that with 
this arrangement the light from the 
window shines right into the oven so 
that you can see how your dishes are 
cooking; an important point) you have 
a deep sink flanked on either side by a 
grooved draining board. The remain- 
der of this wall is given up to the back 
door, while the fourth houses the china 
cupboards cleverly built round a service 
hatch through to the living-room. 

Notice that the cooking stove and 
boiler are kept at the opposite side of 
the room from the window. There is 
no need to pay for fuel only to have a 
direct draught on your “ cooking 
plant ” which obviously means waste. 

This arrangement keeps the centre 
of the room clear for action. There are 
no sharp corner tables to bump into, 
and it is easy to pass dirty crockery 
back into the kitchen where it is stacked 
on the left-hand draining board until 
it is washed and put away in the most 
accessible spot possible—actually, at 
the side of the serving hatch. 

In some houses the china cupboard 
consists of a set of shelves built right 
into the wall between the two rooms, 
and accessible from both. 

It is equally easy to prepare food on 
the cooking table, standing it conveni- 
ently next to the pantry where the 
food is kept. Place it on the stove and 
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serve when ready, direct to the hatch 
without one wasted footstep in the 
process. 

You may have both a kitchen and 
scullery, especially if you are living in a 
house that was built about twenty or 
thirty years ago. In one way this is 
an advantage as it keeps the washing-up 
and probably the cooking out of the 
kitchen which can be used more as a 
living-room. 

Today the smaller, well-equipped 
kitchen seems to lead in popularity—at 
any rate, for town flats and small 
houses. In the country the homemaker 
must still struggle with huge and 
generally hopelessly inconvenient kit- 
chens, entirely unsuited to modern 
needs. Here it is generally best to 
arrange the actual kitchen equipment 
at one end of the room, using the other 
half for meals and making it as attrac- 
tive as possible. 

If you are building you will doubtless 
do your best to arrange for tiles at 
least half-way up the wall; that is the 
modern method. They save such a lot 
of work and give the room an atmos- 
phere of bright efficiency. 

Washable paint is_ excellent too, 
‘especially if the kitchen is to be used 
‘as a sitting-room as well as a workshop. 
It is much to be preferred to paper, 
‘even when it is varnished. The addi- 
‘tional cost over distemper is well worth 
‘while. Not only does it last much 
longer, but it is easy to keep fresh. 

As to colour schemes, they must 
depend to a large extent on the aspect 
‘of the room. Black and white is always 


‘clean-looking and effective, although it | 


‘strikes rather a bleak note in the 
‘sitting-room type of kitchen. You can 
‘counteract this, however, to a great 
‘extent by introducing touches of really 
vivid colour—scarlet, for example, or 
royal blue or orange. 

Remember, too, that: yellow is a 
‘sunny colour, especially suited to a 
north room, where bright blue and 
orange are also ideal. Take care, 
however, that the colour chosen is one 
which will look fresh to the end. 


If you are planning your first kitchen 
you will probably want to have 
brightly lacquered furniture and 
modern curtains of American cloth or 
oiled silk. Remember, though, that 
this type of decoration needs a lot of 
living up to. It may be excellent while 
everything is bright and new, but it 
demands frequent decoration and needs 
keeping “‘just so.” 

If your kitchen gets plenty of sun, 
choose black and white, green and 
white, or grey and blue for your colour 
scheme. Never forget that you are 
planning the spot where you will 
spend a large part of every day. It is 
safer to let your love of bright colour 
run riot in other rooms which you see 
far less often. 

To come down to details. See that 
your floor covering is easily washed. 
A tiled inlaid linoleum—that is, one 
with the design going right through—is 
an excellent choice, and square tiles 
in two colours do not show marks as 
quickly as a plain surface, especially a 
dark or a brightly coloured one. A 
good alternative is a “‘ parquet ”’ pat- 
tern or one that gives an old-world tiled 
kitchen effect. 

Plain surfaces, especially light ones, 
tend to make a tiny kitchenette room 
look bigger. That is probably why 
quite plain furniture of unpainted wood 
is often chosen for the small kitchen 
dining-room. It is very effective, and 
in two or three years’ time, when it 
loses its first freshness, you can always 
add a coat of paint. 

Alternatively, I have seen some of 
the gayest kitchen furniture which is 
nothing more than odds and ends. 
picked up in “second-hand ”’ shops 
and transformed with a coat of paint 
at the start. You can get a much better 
effect in this way if money is scarce 
than by buying modern goods of poor 
quality. You can also make sure that 
everything fits into your own colour 
scheme, if you paint it all yourself. 

Choose a table with an enamel top— 
it is so easy to keep clean and so useful 
for cooking. If space is a consideration, 
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a “ dresser’? model with drawers down 
the sides will give you a lot of additional 
storing space. And it is really much 
better to put all your small equipment 
in drawers as much as you can. It 
keeps much cleaner and looks more tidy. 

If you do a lot of pastry making, 
perhaps someone will give you one of 
the new tables, half marble-topped and 
half wood. If it is beyond your pocket, 
remember there are many discarded 
washstands about; the slab tops are 
excellent for pastry making. 

Every modern kitchen should possess 
@ working stool. The modern woman 
realizes that it is essential to get into 
the habit of sitting down to as many 
jobs as possible. It is just as easy to do 
most of your household chores sitting 
as standing. Indeed, in many cases it 
has extra advantages. If, for example, 
you peel onions sitting down, you will 
not “weep,” for the fumes will rise 
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away from you and clear of your eyes. 
When it comes to the actual cooking, 
don’t forget that kitchen efficiency 
centres round the stove. Local condi- 
tions will influence your decision as to 
the method you employ, (1) electricity, 
(2) gas, (3) oil, (4) stove. I have put 
them in alphabetical order so that you 
can see that I am not recommending 
one process more than another. In each 
type of cooker there have been great 
improvements in the last few years. 


ELECTRICITY 

Nowadays it is possible to “go 
electric’ in the most out-of-the-way 
parts of the country, and as consumers 
increase, costs, of course, .come steadily 
down. Today the majority of house- 
wives obtain current for cooking and 
other domestic tasks for three farthings 
and in many cases a halfpenny a unit. 
Under such conditions electricity ceases 


GAS 


to be an expensive method of cooking. 
It can cost a great deal, if local condi- 
tions keep the price high, or if the 
cooking is wastefully done, but that 
applies to other methods. 

The bachelor girl living on her own 
or with a friend, or the “‘ house-proud ”’ 
young wife, will particularly appreciate 
electricity on account of the many 
‘* gadgets ’? which make it easy to cook 
meals on the table—for example, 
toaster, coffee-maker, chafing dish, 
warming plate, and various types of 
special cookers. 

With an electric oven you must 
switch on fifteen minutes before you 
want to roast. The heat can also be 
switched off half an hour before your 
cooking is done, unless you prefer to 
use the cooling oven for a second dish 
—moeringues, for example. 


GAS 

The new cookers of today give the 
controlled heat that is a boon to the 
cook. The ovens especially are easy to 
clean as the ‘‘ gates ’’—that is the side 
pieces holding the shelves—are also 
easily slipped out with the shelves. 

Of course, it is just as easy to be 
wasteful with a gas stove as with an 
electric one. First and foremost, when 
you are using a boiling ring, don’t flare 
the gas and waste it round the outside 
of your pan or kettle. 

Remember, it is only the heat 
underneath that counts. For simmering 
use either a simmering plate (supplied 
to go over the top of the stove) or the 
special burner. 

Your gas grill will heat up for use in 
three minutes. Of course, you will put 
a pan or a kettle on top to keep the 
heat down—and, incidentally, make 
use of any spare heat that does rise. Do 
not leave the enamel shelf under the 
grill uncovered, or it will scorch. 

With gas, an average-sized oven takes 
about fifteen minutes to heat up. One 
point is worth remembering—a tin 
which is too big stops the circulation of 
heat and burns the contents. Hence, 
many a spoilt turkey! Never forget 


STOVES 


to put your tin in parallel long-ways 
with the burner; in most of the new 
ovens it runs across the back, in the 
older types down the sides. 

Some critics used to declare that a 
gas cooker “‘ dried up the food.” That 
certainly does not apply to the cooker 
of today. 

The new stoves are fitted with a 
hot-plate cupboard to heat dishes and 
keep food warm. If you are using an 
open rack, remember to cover your 
plates over with a cloth when you are 
heating them. 


OIL 

In spite of the rapid spread of 
electrical facilities all over the country, 
there are sti]l hundreds of people who 
cook by oil, and an oil cooker intelli- 
gently managed cooks very well indeed. 

Here there are two secrets—constant 
care and cleanliness. Of necessity, the 
oil stove demands more attention than 
a gas or electric one, just as it is harder 
to keep an oil lamp in trim than to 
switch on an electric light. With care 
you can obtain excellent results. 

Wicks must be rubbed over every 
day on most types of stove, outward 
from the centre. If you are wise you 
will get into the routine of filling the 
oil container at the same time. Never 
cut your wick. If it gets badly uneven, 
turn back the oil container and let 
the stove burn dry so as to char the 
wick off. Then the uneven bits can 
be wiped away and the wick patted 
down as in the daily clean. 

Oil cooking is, of course, slower than 
other methods, and care should be 
exercised not to let a pot boil over or a 
stove flare up and so cause a “ black 
out.””? On the other hand, an oil stove 
in the hands of an experienced cook 
who knows its ways can certainly 
provide food second to none. 


STOVES 
Under this heading come the big 
pressure cookers of today which are 
miracles of efficiency invaluable to the 
woman who runs a_ boarding-house, 
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GAS IN THE KITCHEN 
gas cooker and automatic water heater which can be used 
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alternatively with the domestic fired boiler. 
17 


A thermostatically-controlled 
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school or canteen. Their speed in 
cooking needs to be seen to be 
believed and the way they can cope 
with the task in bulk is marvellous. 
The north country, where bread is still 
made at home in many cases, is still 
very partial to the stove type of cooker. 
Today most of the models can be 
converted into open grates when the 
day’s cooking is done. One of the 
advantages here is that the stove heats 
the domestic water supply—burning 
coke, boiler nuts and rubbish. 

Every housekeeper knows the boon 
of constant hot water which is really 
hot in the kitchen. In town flats, 
where the occupants are often out all 
day, it is generally provided by a gas or 
electric water heater or an independent 
boiler. The actual needs of the family 
determine which method is preferable. 
With constant demands upon the water 
supply, a stove or independent boiler 
is certainly best. For spasmodic use, 
where a lot of water is wanted first thing 
in the morning, you will probably 
choose one of the many heaters avail- 
able, a sink heater for the kitchen and 
a geyser for the bath, or a combined 
one supplying hot water in more than 
one spot. 

The average housewife will select one 
of these four main cooking methods for 
her home. For the bachelor girl and 
for the small family there are always a 
number of novelty cookers. 

There is the high-pressure cooker 
which cooks a whole meal in one pan 
quickly and at small cost, without the 
onions in one enclosed pot flavouring 
the fuod in the next. It sounds too good 
to be true ! 

Then there are all types of special 
cookers—elaborations of the chafing 
dish—cooking an excellent meal on the 
table. Special ovens and_ breakfast 
cookers which go over the gas ring, so 
transformed in a coat of gay enamel 
that it is hardly recognizable. 

Paper bag cookery crops up from 
time to time; so do all sorts of variations 
of the old hay-box theory. With these 
we need not concern ourselves here. 


REFRIGERATORS 


Below will be found a chart showing 
the thermostatic marks and comparative 
temperatures for various makes of 
cookers on the market. 
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COMPARATIVE TEMPERATURE CHART 


Today, modern science concerns 
itself more and more with the storage 
of food. Refrigerators—once only heard 
of in mansions and hotels—are now 
installed as a fitment in many of the 
new flats and housewives who have 
purchased their own on the hire 
purchase system declare that the week} 
sum they cost to buy (ls. 8d. per w 
or 2s. 6d. for a larger size) is more than 
paid by the saving in food. 

Milk and cream never go sour, 


REFRIGERATORS 


oa 


19 


HIGH PRESSURE 


a 





g 
my cr ro 
m4 ai. ¥ 


COOKER 


A high pressure steam cooker which can be used either with gas or electricity. The various 


appliances are used for supporting food in the cooker. 


An automatic whistle indicates when 


the process is finished, and a whole meal can be cooked in one operation. 


butter can be served in hard slices 
without waste, salads keep crisp, drinks 
are ice cold, and “ left-overs ” are fit 
to use again. 

Quite apart from the fact that a 
refrigerator keeps food at its best, it is 
possible with its aid to make many 
types of inexpensive frozen sweets. 
Some of them—made from wild berries 
—cost only the price of the sugar and 
lemon used in their preparation. 

Nowadays, refrigerators can be run 
on electricity, gas or oil. They would 
certainly head the list of luxury equip- 
ment appreciated by the modern 
housewife. Other suggestions for gifts 
for the house-proud wife or bride-to-be 
are a sterilizing outfit (for preserving), 
kitchen cabinet, marble-topped table, 
warming plate, breakfast cooker, 


toaster, electric kettle, and cream- 
making machine. 

Many a woman will hesitate to buy 
such “ labour-saving ”’ cookery kit for 
herself, but if it is given to her she will 
appreciate it all the more. The 
purchase price can, of course, be 
spread over a long period on the 
instalment plan. 

Setting up a kitchen—or maintaining 
one efficiently—needs experience. The 
modern store shows so many enticing 
gadgets for the temptation of the 
bride-to-be who often does not know 
what to choose. " 

Three lists will be found overleaf. 
The first gives necessary cooking uten- 
sils, the next a supplementary list, and 
the third items for the bride who is 
stocking her first store-cupboard. 
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Baking Tins (assorted 
sizes). 

Basting Spoon. 

Bread Crock (or ena- 
mel bin). 

Cake Tins (for baking 
—assorted sizes). 
Wire Tray (for cool- 

ing cakes). 
Set Canisters (for dry 
provisions). 
Casseroles. 
Chopping Board. 
Coftee Maker. 
Colander. 
Corkscrew. 
Dishes (fireproof). 
Dish Covers (wire). 
Egg Whisk. 
Fish Kettle. 
Fish Slice. 
Forks (for kitchen 
use). 
Flour Bin. 
Flour Dredger. 
Flour Scoop. 
Frying Basket. 
Frying Pan (oval). 
Frying Pan (oval with 
lid). 


feed 


KITCHEN LIST 


Funnel (tin). 
Grater (combination 
type). . 
Gravy Strainer (coni- 
cal). 

Icing Tubes. 

Set of Jugs. 

Kettles (one quick- 
boiling). 

Knives (pointed for 
cooking). 

Lemon Squeezer. 

Meat Chopper. 

Meat Safe. 

Meat Saw. | 

Mincing Machine. 

Mixing Bowls. 

Moulds (for jelly, etc. 
—one ring-shaped). 

Pair Nutcrackers. 

Pastry Board (hard- 
wood). 

Pastry Brush. 

Patty Pans. 

Pepper Dredger. 

Pie Dishes (deep and 
shallow). 

Pie Funnel. 

Plates (for use in pre- 
paring dishes). 
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SUPPLEMENTARY LIST 


Butter Pat Maker. 

Cake Box or Cabinet. 

Coffee Mill. 

Cream-making 
Machine. 

Set of Cutters. 

Egg Cutter. 

Egg Poacher. 

Ege Preserving Pail. 

Entrée Dish (glass). 

Flan Ring. 

Forcing Bay. 

Freezer. 

Fruit-juice Extractor. 

Grapefruit Knife. 

Set Glass Storage Jars. 
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Pastry Board (marble- 
topped). 

Pestle and Mortar. 

Pot Stand. 

Potato Masher. 

Set Ramekin Dishes 
(round and made of 
glass). 

Rice Boiler. 

Roaster (for top of 
stove). 

Roasting Tin and 
Stand. 

Salad Drier. 

Salt Box. 

Saucepan Lid Rack. 
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Plates (tin for tarts). 

Potato Peeler (or 
apple corer). 

Preserving Pan. 

Pudding Basins. 

Pudding Cloths. 

Rolling Pin (china or 
hardwood). 

Salt Pourer. 

Sandwich Tin. 

Saucepans (various 
sizes with lids). 

Lip Saucepan (for 
sauces). 

Saucepan (double). 

Set Scales. 

Pair Scissors (for kit- 
chen use). 

Sieve (hair). 

Sieve (wire). 

Set Skewers. 

Spoons(assorted sizes). 

Spoon (perforated). 

Spoons (wooden) 

Sugar Dredger. 

Tin Opener. 

Toasting Fork. 

Vegetable Brush. 

Vegetable Presser 
(wooden). 


Icing Outfit. 
Ice Pick. 

Jelly Bag (adjustable 
to fit any basin). 
Knife (palette-shaped 

—for omelets, etc.). 
Knife Sharpener. 
Set of Larding 

Needles. 
Measuring Jug. 

Set of Bijou Moulds 

(for jelly, etc.). 
Omelet Pan (heavy 

iron or aluminium, 
rounded sides). 
Oven Glove. 


EQUIPMENT 
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Saucepan Stand. 

Slate Larder (for flat 
kitchen). 

Soufflé Dish. 

Spice Box or Rack. 

Sponge Finger Tin. 

Set Measuring Spoons. 

Steamer (three tiers). 


Gad 


1] Steaming Basket 
(adjustable to fit 


any pan). 
1 pair Steak Tongs. 
1 Sterilizing Outfit. 
1 Stock Pot. 
1 Set Sweet Moulds. 
1 Swiss Roll Tin. 


1] Thermometer. 

1 Tray for Larder (ena- 
mel). 

1 Trussing Needle. 

1 Vegetable Rack. 


THE STORE-CUPBOARD 


small bottle Anchovy 
Essence. 

oz. whole Allspice. 

Ib. Dried Apricots. 

tin Baked Beans. 

tin Baking Powder. 

Ib. Pearl Barley. 

Ib. Beans (Butter). 


fem 
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- (Haricot). 
1 tin Bicarbonate of 
Soda. 


Ib. Plain Biscuits. 
lb. Sweet or Choco- 
late Biscuits. 
tin Blancmange Pow- 
der. 
packet 
Food. 
small bottle Browning. 
bottle Capers. 
oz, Carraway Seeds. 
bottle Chutney. 
packet Cloves. 
4 lb. Cocoa, Chocolate, 
or similar drink. 
+ Ib. Desiccated Coco- 
nut. 

+ lb. Coffee. 
Colouring—Cochineal. 
s Green 

1 tin Corned Beef. 
4 lb. Cream of Tartar. 
2 lb. Currants. 
1 bottle Curry Powder 
or Paste. 
1 tin Custard Powder. 
Essences— 
1 bottle Lemon. 
1 bottle Ratafia. 
1 bottle Rennet. 
1 bottle Vanilla. 
3 lb. Flour. 


Poca 


Breakfast 
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3 Ib. Self-raising Flour. 

3 assorted cans Fruit, 
for dessert. 

3 assorted bottles Fruit, 

for cooking. 

{lb dried Fruit 
Salad. 

1 packet powdered 
Gelatine. 

4 Ib. Glacé Cherries. 

2 oz. ground Ginger. 

Herbs— 
1 packet mixed. 
1 packet Marjoram. 
1 packet Thyme. 

1 bottle Horseradish 
Sauce. 

Jams—3 asstd. | Ib. pots 

Jellies—3 asstd. packets 

1 lb. Lentils. 

1 Ib. Macaroni. 

oz. ground Mace. 

oz. whole Mace. 

lb. Marmalade. 

bottle Mushroom 

Catsup. 

1 tin Mustard. 

2 Nutmegs. 

1 lb. Oatmeal. 

I 
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bottle Olive Oil. 
lb. mixed Candied 
Peel. 
I small tin Pepper 
(white) 
5 (Cayenne) 
2 Ib. Prunes. 
2 lb. Raisins. 
} lb. Ratafia Biscuits. 
2 |b. Rice. 
2 lb. ground Rice. 


1 bottle Salad Dressing. 


1 tin Salmon. 


1 Wine Bin (wooden 
blocks on iron 
frame). 

Salt— 


1 packet household. 
1 packet table. 
~ tin Sardines, 
packet Semolina. 
bottle Sherry (cook- 
ing). 
tin Shortbread. 
bottle Shrimps. 
Soups—3 tins assorted. 
1 Ib. Spaghetti. 
2 oz. mixed Spice. 
1 packet Sponge Fin- 
gers. 
] packet Sponge Mix- 
ture. 
1 packet Shredded Suet. 
Sugar— 
2 lb. Castor. 
2 lb. Demerara. 
2 lb. Granulated. 
2 lb. Icing. 
2 lb. Lump. 
1 lb. Sultanas. 
1 tin Golden Syrup. 
~ |b. flaked Tapioca. 
Ib. Tea. 
bottle Tomato Catsup. 
tin ‘Tomato Purée. 
jar Tongue. 
tin Black Treacle. 
Vegetables—2 or 3 cans 
assorted. 
1 lb. Vermicelli. 
Vinegar— 
| bottle Malt. 
1 bottle Tarragon. 
] packet Wafer Biscuits, 
1 bottle pickled Wal- 
nuts. 
1 bottle Worcester 
Sauce. 


STORE-CUPBOARD 
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A well-equipped store-cupboard is a 
boon to the housewife, especially in the 
country where food is hard to obtain 
at a moment’s notice. It should con- 
tain jams and preserves and home- 
bottled fruits, if you have any, besides 
your reserve supply of dry groceries 
and tinned goods. 

The ideal spot for storage is cool, dry 
and airy. Avoid too much light, for 
jams, pickles and bottled goods are 
best kept in the dark. Failing a small 


room or a below-the-stairs cubby-hole, 
a Eneee cupboard will answer your 


a oT para i ast 





wd. a 
wh babaddnesbaies tag seis BSE 


CREAM "MAKING MACHINE 


purpose admirably if holes not smaller 
than a shilling are made in the door for 
ventilation. 

Don’t use part of an airing cupboard 
or one housing your hot-water tank for 
that causes preserves to ferment. Damp 
must also be carefully avoided, as it 
causes mildew. 

The ideal store-room has plenty of 
shelves varying in size and depth and 
spaced to hold jars and bottles of 
different types. Your wares always look 
spick and span if shelves are covered 
with American cloth; it is also so 
quickly wiped down and kept clean. 
Greaseproof paper is excellent, too; it 


can easily be renewed when soiled, and 
if anything is spilled it does not filter 
through to the shelves. 

See that your storing space provides 
at least one drawer, if possible, for your 
stock of kitchen and greaseproof paper. 
It can also house dish papers, cardboard 
cups and plates for picnics and spare 
mops, dish cloths and other kitchen 
necessities that need frequently renew- 
ing. It is more practical to keep your 
reserve supplies of this type in a drawer 
out of the dust instead of on a shelf. 

Label your preserves neatly with 

name and date as you store them, so 
that they can be used in rotation as 
much as possible. Reserve supplies of 
cereals, sugars, tea, etc., should be kept 
in closely covered tins or glass jars. 
Goods can often be bought more 
cheaply in bulk, but it is unwise 
to keep large quantities in use. It 
encourages extravagance and the con- 
stant opening of the tin for daily use 
over a long period does the contents no 
good. 
You can easily make your storage 
tins yourself by giving spare tins of 
varying sizes a coat of enamel. Biscuit 
boxes, tea tins and such-like receptacles 
are excellent for bulky groceries and 
smal] containers that have held mustard 
or cocoa make ideal homes for spices 
and condiments. 

Do not use paper bags in your store- 
room. Not one good word can be said 
for them. They look untidy, cause their 
contents to lose strength and flavour, 
attract mice, and absorb damp. 

In these days of quick and cheap 
transport there is no need to store large 
quantities of groceries, although the 
habit of running out to the shop for a 
4 ib. of this and that is equally to be 
discouraged. At the same time, quick 
transport means that unexpected guests 
arrive much more frequently, so that 
an emergency meal in tins or bottles 
should always be at hand. 

The list of page 21 gives some items, 
which, though not essential, would be 
found extremely useful by those who may 
have to cater for the unexpected guest. 


The list given on page 21 includes 
all the necessities for a small house- 
hold. It can be amended and added 
to if desired. 


THE LARDER 


The larder is the one room in the 
house where you do not want sunshine; 
indeed, the un se builder always 
arranges for a north aspect if he can. 

Here you must strive for a cold airy 
atmosphere. The old-fashioned cellar 
with its wooden safe with zinc sides 
may be inconvenient and hard to keep 
clean, but it is often a boon as far as 
fresh food storage is concerned, especi- 
ally in the country, where modern 
refrigerators are seldom available. 

In town flats a larder is generally 
lacking. If you are lucky you will have 
a modern refrigerator, or as a second 
best a larder cupboard with ventilation 
on an outside wall. Failing both aids 
to food storage, you will have to 
manage with a well-ventilated food 
cupboard fixed securely to an outside 
wall and accessible—at best—through 
the kitchen window. 
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TONGS AND MEASURING 
| SPOONS 

This can house milk, meat, saladings 
and food that it is really hard to keep 
fresh. Less perishable stores will, 
perforce, have to find a home in the 
kitchen cupboard. The next best 
arrangement is a similar safe placed 
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under the kitchen window, kept open 
permanently with a perforated zinc 
shield at the bottom so that there is 
always a current of air. Of course, 
this is not practicable in a kitchen that 
is used as a living-room where some 
other niche for the safe must be sought, 
according to the space at your disposal. 

If you possess both a larder and a 
refrigerator you are doubly blessed. 
Properly managed, a larder alone 
should solve most of your difficulties, 
provided it does not get any sun. As 
the window must be constantly open, 
cover all the outside with perforated 
zinc or the inside with muslin, in such 
a way that it can be removed easily for 
washing. 

In the colonies where there is more 
heat and dust, windows are automatic- 
ally fitted with an additional—and 
often detachable—outside window 
covered with fine green wire netting 
hardly coarser than coarse muslin. 
This is excellent because it keeps out 
flies as well as dust and heat—and far 


more disease is spread by flies than 


most people realize. A handyman could 
easily copy the idea. 

Whatever your arrangements, the 
place where fresh food is kept must 
always be scrupulously clean. With a 
larder, form the habit ‘of washing 
shelves, floor, and round the window 
at least once a week (oftener in hot 
weather), using a very weak solution 
of disinfectant and water. Shelves 
covered with white American cloth 
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WASHING UP 


“‘ Clear as you go”’ is a golden rule 
in the kitchen. Get into the habit of 
putting your tools and dishes away as 
you finish with them instead of leaving 
all the washing-up to be done after- 
wards. 

That is one of the ways in which 
really hot water is such a boon. You 
can wash out a saucepan or a basin 
when it is easiest to get clean instead 
of putting it aside for the scraps of 
food to harden upon it. 

Washing-up itself becomes quite a 
pleasant task if you take the trouble to 
deal with it systematically. Plenty of 
hot water, soap, mops, and an adequate 
draining board simplify the task. 

Before you start the actual work, 
stack your plates efficiently. It will 
save you time in the end. Remove all 
food scraps either with a piece of paper 
or a plate scraper which can be bought 
for a few pence. In Canada they use 
paper much more in the kitchen than 
we do here; you always find a roll 
hanging up near the sink. 

If you have two draining boards, 
place your dirty dishes on the left-hand 
side of your sink, the plates ranged in 
sizes, silver and cutlery in two jugs or 
piles, glasses grouped together but not 
stacked one inside the other. 

Then run really hot water either into 
your enamel washing-up bowl or your 
sink (with a rubber mat at the bottom 
to minimize breakages). For precious 
‘family ” china many housewives use 


a papier mAché bow/l, as it is much less 
likely to chip the contents. It needs 
keeping scrupulously clean and must 
not be allowed to become greasy. 

Form the habit of saving the house- 
hold scraps of soap for washing-up. 
If you put them in a soap-saver and 
swish them up and down in your hot 
water you will soon have soapy suds 
which will prevent any bit of actual 
soap sticking to the china. 

Of course, there are also many types of 
soap-powders and flakes on the market, 
and the housewife will soon discover 
which is most suitable for her water. 

Except with specially greasy tins, it 
is really not necessary to use soda. It is 
*“‘ hard on the hands ”—and even with 
a mop the hands are bound to come in 
contact with the water quite a lot. 
Also it removes the gold when this is 
present in the design on china. 

Wash up first your glass, then silver 
and cutlery (be careful that the handles 
do not go into the water; it will dis- 
colour “ ivory ” and it is also liable to 
loosen the setting). Get into the way 
of using two mops, one for glass and 
silver, and an older one for the actual 
dishes. Keep them sweet and clean, 
washing them out always after use in 
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WASHING UP__ 


soapy water, then rinsing them and 
shaking out. 

Undoubtedly, if they are properly 
used, plate racks save a lot of work. 
The most modern ones are made of 
wire, and they are certainly much easier 
to keep clean than the more old- 
fashioned ones of wood. Remember 
that if you are putting china into a 
rack it must first be rinsed in clear 
water, otherwise it will dry streakily 
and you will have all the trouble of 
washing it again or polishing it 
vigorously before use. 

Some housewives much prefer to dry 
their dishes as well as their glasses and 
silver by hand; in fact, I know of more 
than one house where the plate rack 
is used to store dry plates, not to hold 
wet ones. The Jot of the “ drier up ” 
is easy if dishes are washed in really 
hot suds, then well rinsed, and she is 
provided with plenty of dry cloths. 
The particular woman has two quali- 
ties, a fine one for glass and silver, a 
coarser one for plates and dishes. 

Clean up your jugs and teapots—or 
meat and vegetable dishes—next, and 
also any special bowls and _ serving 
plates. If you are working on your 
own it is well worth while washing-up 
in two or three stages so that yeu can 
dry the pieces while they are hot. 

Saucepans and other cooking pans 
come last. See that you wash both 
inside and out right from the beginning, 
keeping, if necessary, one special kettle 
and pan that can be used over a sooty 
fire. Steel wool makes saucepan clean- 
ing easy, and a row of shining pans 
gives cause for real satisfaction when the 
task is done. 

The new sink baskets have two com- 
partments—the bottom one for liquid. 
They save the sink getting discoloured 
by strong tea and such-like fluids 
seeping out. Similarly, for country use 
you can obtain waste buckets with 
strainer tops so that dustbin or burning 
refuse is separated from liquids which 
are thrown away. The enamel refuse 
bin with a foot pedal is a grand back 
Saver, as this opens the lid and 
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saves much unnecessary stooping down. 

Clearing up after washing-up is 
almost as important as the task itself. 
Wipe down your draining boards— 
they should be scrubbed down at least 
twice a week—clean down the sink 
with a sink brush or squeegee, removing 
all refuse from the sink basket (if you 
use one) and washing out your mops 
and dish cloth. You should fix a soap 
and brush box close at hand; it will 
also hold any special cleansing agent 
you fancy. 

Flush down your sink with strong 
soda water at least once a week. This 
will keep your pipes clear and go a 
long way towards preventing stoppages 
through grease clogging the pipes. If 
the water does not flow freely, use a 
force cup. There is no sense in letting 
your sink get into the state that needs 
a workman to come and put it to rights 
for you. 

Many house-proud wives find that 
it is well worth while including the oven 
in the daily clean-up. The new models 
only need a rub with a cloth to keep 
them spick and span. It is much easier 
than letting them get dirty over a week 
or longer and then having a “ clear up.”’ 

The housewife will do well to have a 
plentiful supply of cloths for various 
purposes. They should be washed out 
frequently in hot soapy water, and it is 
a good idea to have enough cloths in 
use to make this a regular weekly or 
bi-weekly habit. 

A great many new types of cleansers 
are on the market. Among them is 
steel wool, which is excellent, when 
used in conjunction with soap, for 
cleaning aluminium saucepans, etc. 
There are also several good pastes, 
powders and liquids which may be 
used for scrubbing and cleaning utensils 
as well as sinks, woodwork and tiles. 

Quite apart from the look of things, 
a clean kitchen makes cooking both 
easier and more successful. It is 
surprising what a good cook can do 
with simple ingredients and few tools. 
I have never yet met a good cook who 
could work successfully in a muddle ! 


MARKETING 


HOPPING is one of the most 
G important branches of good house- 

keeping. It needs forethought, 
judgment and common sense. Good 
catering combined with good cooking 
spells good health. Variety, too, means 
so much; it is the constant repetition 
of the same kind of food that makes 
meals so uninteresting. 

However good a dish may be, it 
ceases to please if it is put before us 
too often, whilst the plainest fare is 
welcome if it consists of something that 
has not been seen for some time. 

If you are a personal shopper, you 
will find it easy to vary your catering 
and save money at the same time. In 
the shops you will see suggestions for 
dishes that you would not otherwise 
have planned. 

You will discover, too, what is cheap 
and also plentiful and, as a rule when 
a certain kind of fish, fruit or vegetable 
is cheap it is also at its best, because 
it is in season. 

Before shopping each day, examine 
your larder to see what left-overs need 
using, so that you may adjust your 
purchases accordingly. Plan your meals 
several days ahead. Then onc dish can 
be fitted in with another so that every 
scrap of food is utilized. 

For a small family I do not advise 
buying stores in quantity. Any goods 
that deteriorate quickly should most 
certainly not be bought in bulk, but 
—and it is a very important but— 
never allow yourself to run out of any 
necessity. Directly it is getting low, 
put it down on your slate or block, 
then look at this reminder list before 
you start out. 

Deal at reliable shops. Make friends 
with your tradespeople and show them 
that you not only know what you want, 
but appreciate a good thing when you 
have secured it. Grumble only when it 
is absolutely necessary, praise whenever 
praise is due. It is well worth while. 

A word of appreciation costs nothing, 
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but if you are one of the shoppers 
whom it is a pleasure to serve you will 
very soon find that you are getting the 
best value possible at the lowest price. 

Experience is certainly the most 
valuable teacher where marketing is 
concerned. It is, though, an advantage 
to have a little general knowledge before 
you begin so that you can distinguish 
the good from the inferior article. 

Choose your shops carefully, especi- 
ally when you are buying a specialized 
article. Personally, for example, I deal 
at a pork shop for pork and not at a 
general butcher’s. 

Remember that best value for money 
is not always the cheapest to buy in the 
first place. Study carefully the question 
of waste. So often you will find that 
the cheapest piece of fish or meat has 
so much bone in it that it is the dearest 
in the end. 


FISH 

Above all other articles of food, fish 
must be perfectly fresh. Indeed it is 
positively dangerous when it is stale. 

Choose fish with bright eyes and firm 
flesh . . . it must never be flabby. 
Shellfish—such as lobster, prawns or 
shrimps—should have their tails curled 
close to their bodies. A spread out 
tail denotes staleness. 

With cod and haddock, look for large 
heads and shoulders, white clean flesh 
and silvery skin. Whiting is a fish that 
needs to be cooked as soon as possible 
after it is caught, as it soon deteriorates. 
If it is the least flabby or dull and yellow 
in appearance, choose something else. 

Brill, dory and turbot flesh should be 
thick and the gills moist and rosy. 
Choose red mullet with thick shoulders, 
the flesh rose-pink in colour. 

Good soles are thick in proportion 
to their size with firm flesh; this, in 
fact, is applicable to all flat fish. 
Fresh plaice are known by their bright 
orange spots. See that these are 
present. 


MEAT 
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The best salmon have small heads, 
very thick shoulders, silver skin and 
«salmon pink” flesh. Salmon trout 
and mackerel should be cooked as soon 
as possible after they are caught; when 
fresh the beauty of their skin is remark- 
able, but when stale the mother-of-pearl 
appearance disappears. — 

Eels must be freshly killed. That 1s 
the reason why they are sold while still 
alive. The skins should be very silvery. 
Smelts are quite stiff when fresh, with a 
pleasing perfume rather like cucumber. 


MEAT 


Here quality is not difficult to judge. 
Good meat is so much pleasanter to 
look at than that of inferior quality. 
A prime joint will look appetising 
before it is cooked as well as after. 


BEEF 

In season all the year round—at its 
best in winter. Look out for creamy- 
white fat and bright-red lean, choosing 
meat with a moderate amount of fat. 
When meat is very lean it is a sign of 
poor quality unless the fat has been 
trimmed away. 

To be tender, beef should be hung 
for as long as is possible. Therefore 
when you are buying, let your butcher 


know when you want to use the joint. 


so that he may show you one in the 
right condition. 

Sirloin is the ideal joint for roasting. 
It is more expensive in the first place, 
but remember there is very little waste. 
A sirloin, too, easily divides to make 
three hot meals (see CookiNc FoR Two 
Section), so it is a good joint to buy 
when too much cold meat is not 
wanted. 

For roasting, ribs come next in 
choice. Round—or buttock as it is 
also called—is a cheaper joint. See 
that it is well hung, otherwise it will 
be tough. It is an excellent cut for 
braising. 

Steak for grilling or frying should be 
rump or fillet-—for stewing chuck or 
buttock. 


CHEAPER CUTS 

The aitch bone, sometimes called the 
edge bone, is a cheap joint that contains 
rather a lot of bone, but it is quite good 
boiled with vegetables to improve the 
flavour. Brisket is cheap if a fat cut is 
liked, but do not buy it if none of the 
family eat fat! Flank makes a nourish- 
ing dish and it is economical because 
there is no bone and—if the thick end 
is chosen—no fat. It makes a good 
joint salted (your butcher will see to 
that for you), boiled and eaten cold. 

Shin of beef is cheap but inclined to 
be tough. It needs long and careful 
stewing over gentle heat or in a slow 
oven. Ox tail (chilled) is an economical 
purchase. The best end makes a good 
stew and the thin joints can be used 
for soup. 

The liver is cheap and nourishing, 
but it needs long stewing to make it 
digestible. Kidney makes excellent 
stews, especially if it is used with steak. 


MUTTON 

In season all the year round. 

The fat of mutton should be beauti- 
fully white and firm, with lean of a full, 
darkish red. Be chary of meat that has 
yellow, greasy-looking fat or that looks 
flabby in texture. If the flesh remains 
wrinkled on being pinched, the meat 
is old and will be tough when cooked. 
Mutton, like beef, should also be well 
hung. 

The prime joints for roasting are the 
leg, loin, shoulder, breast and best end 
of the neck. Choose leg if you prefer 
a lean joint—loin or shoulder for fat. 


CHEAPER CUTS 
Middle neck and scrag end of neck 
are suitable for Irish Stew or a stew 
with mixed vegetables. The breast is 
a cheap, delicious roast if it is boned, 
rolled and stuffed. This is one of the 
most useful joints for a large family, 
and is also one of the cheapest to 
purchase. The head, too, makes a 
very nourishing stew. It is also good 
for soup. Sheep’s heart makes tasty 

dishes—notably mock duck. 


MEAT 


LAMB 

Delicious in springtime, should not 
be more than three months old. Young 
animals should not be hung too long. 
They become clammy and lose flavour. 
The fat should be white, the lean red, 
but paler than mutton. The joints and 
cheaper cuts are the same as mutton. 


VEAL : 

Although always available is at its 
best during the summer. This meat— 
which is, of course, young beef, has 
white fat and pale pink lean. Do not 
choose veal that is very lean—it is apt 
to be dry and flavourless. The kidney 
should be well covered with white fat. 


CHOOSING CUTS 

Loin and fillet are the two best 
roasting joints, but the breast is the 
cheapest roast. If boned and rolled it 
cuts to more advantage. Middle neck 
and scrag-end make good stews and 
soup. Use cutlet for frying. 

The knuckle should be boiled and 
served with a good sauce. Choose the 
fore knuckle, it can also be used for 
pies. The so-called hind knuckle is only 
fit for soup-making and for stock. 

At one time liver was a cheap dish, 
but since the medical profession have 
recommended it so extensively for 
anemia it has become much more 
expensive. Heart may be either roasted 
or braised. It needs rather long cooking 
to be tender. 


PORK 

Is seasonable except in the hot 
weather, but particularly good from 
November until March. Under modern 
conditions the old rule that it should 
only be eaten when there is an “R” 
in the month does not strictly apply. 

Look first at the skin . . . it should 
be soft and creamy white .. . a hard 
one is a sure sign of age. The fat, too, 
should be white and the lean a very 
pale pink with a fine grain. Avoid 
meat that is clammy to the touch. 

Pork should not be hung for long. 
Leg, loin and fillet are the best joints 


MEAT 


for roasting. The hand is very good 
boiled, especially when salted. 

Sucking pigs should be small, with 
the whitest of skin and flesh of palest 
pink. They should not be more than 
three or four weeks old, and must not 
be kept long before cooking as they 
soon become tainted. 


CHEAPER CUTS 

The spring or belly is rather fat— 
but very good salted. The head makes 
a cheap, nourishing dish. It is excellent 
cold and makes good brawn. 

Pig’s trotters, stewed long enough to 
come easily from the bone, may be 
served with parsley sauce as a supper 
dish. Boned, after stewing, they can 
be fried in egg and breadcrumbs. The 
fry makes a good dish cooked as its 
name indicates. It consists of lights, 
liver, heart and sweetbread. 


BACON 

The best bacon has bright pink lean 
with a fine grain and firm white fat. 
Bacon with very red lean is salt and 
hard. Yellow fat is a sure sign of 
staleness. Back—both short and long 
is expensive but there is no waste. 
Streaky—a cheaper cut—1is good either 
as rashers or for boiling in the piece; 
it needs slow simmering to be tender. 

Collar is a cheap and profitable joint 
for boiling. The corner, too, is good as 
a joint for a family because it is nearly 
all meat. The knuckle, though a much 
cheaper cut is really not as profit- 
able as there is so much bone—and as 
with all bacon—the nearer the bone the 
more salty the meat. 


POULTRY 


(See Pouttry Section.) 

Remember that for roasting, birds 
must be young. Their age can easily 
be discovered by feeling the breast- 
bone; in young birds it will be soft, 
with gristle at the end only. Always 
select a bird with smooth legs. A hen’s 
comb should be small supple and 
bright in colour. 


GROCERIES 





| VEGETABLES 
VEGETABLES 
Choose your greengrocer with special 
care; vegetables, like fish, should 


be perfectly fresh. Indeed nowadays, 
science is more and more insistent that 
we should eat fresh vegetables regularly 
because of the vitamins they contain. 
For children especially they are an 
excellent food. 

Learn how to distinguish fresh vege- 
tables from stale ones. Take a leaf— 
or, with beans or peas, a pod. Ifit snaps 
easily when you bend it you will know 
that it has not long been gathered. 
If it only bends, and is soft and limp, 
you may be quite sure that the 
vegetable is stale. 

With cabbage, savoy and _ brussels 
sprouts, beware of outside leaves that 
are going yellow. Beware, too, of 
vegetables where the outside leaves are 
missing ! It very often means that the 
outside ones have been removed because 
they were starting to turn colour. 

If you are able to grow your own 
vegetables at home, you are indeed 
fortunate, especially if you have a family 
of children to cater for. Even if you 
have no garden, it is sometimes possible 
to buy direct from someone who has. 
If you can you will gain in more ways 
than one. Not only will the price be 
lower, but you will be sure that the 
vegetables are absolutely fresh and that 
they have not been handled and tossed 
about in the market. 

For instance, your turnips will have 
their green tops left on them, and turnip 
tops are a very wholesome vegetable, 
coming as they often do, at a time when 
greens are scarce. Cauliflowers will be 
surrounded with nice green leaves... 
and some people prefer the leaves and 
stump to the flower. 

Winter root vegetables—such as pota- 
toes, carrots, beetroot and _ parsnips, 
may be bought in quantity when they 
are being lifted from the ground in the 
autumn. It is a saving in price, but 
only if you can store the vegetables 
satisfactorily. Potatoes should be 
covered with straw and placed in a 
loft or cupboard where there is good 


ventilation. Other root vegetables 
should be buried in a box of sand in 
a loft or a cool, dry cupboard. It 
protects them from frost. 


FRUIT 


It is easy to see whether fruit is in 
good condition or not; no special know- 
ledge is required. All the soft fruits— 
such as strawberries, raspberries, cur- 
rants and loganberries—should be as 
freshly picked as possible. If you can 
purchase them from the grower it is a 
great advantage, for packing and 
travelling deteriorates the flavour. 

The quality of juicy fruits with out- 
side skin such as grapefruit, oranges 
and lemons can be gauged principally 
by the weight. Choose fruit that feels 
heavy for its size, firm and not flabby 
when pressed. A light-weight fruit of 
this kind generally contains a great 
deal of pith and peel. 

The best flavoured bananas for dessert 
are the “‘ Canary.”’ These are a deeper 
yellow than the others and rounded at 
the end. Jamaicas are cheaper but they 
are not so full flavoured. They are firm 
and make good fritters. You will 
recognize them by their pointed ends. 

Apples are our best keeping fruit. 
There are numerous kinds to choose 
from, but, as a rule, the rough-skinned 
ones are best for dessert and the 
smooth-skinned ones better for cooking. 

Apricots should be used as freshly 
gathered as possible. Gooseberries with 
hairy skins are the best in flavour. The 
green and yellow varicties are sweeter 
—when ripe—than the red. You will 
know when a pineapple is ripe by 
pressing just below the leaves. It 
should be soft to the touch, if it is 
turning brown it is over-ripe. 


GROCERIES 


The quantities of stores we buy in 
these days, depend very much upon the 
space at our disposal and the distance 
we are from the shops. With the modern 
flat or tiny bungalow most goods must, 
of necessity be bought weekly, and now 


GROCERIES 


that transport has brought nearly all 
of us within easy reach of the shops 
there is not the same necessity to store, 
especially as the majority of goods do 
not improve by keeping in the house. 

It is sometimes cheaper to buy dry 
groceries in bulk; the wise housekeeper 
will work out her own individual 
requirements and decide what is best, 
bearing in mind what keeps and what 
does not. 

If you prefer it you can buy tea, 
sugar, cereals such as rice and tapioca, 
in larger quantities, storing them care- 
fully. Macaroni should be bought as 
required and kept in a tin. Unpolished 
rice is more nutritious than the polished 
variety. 

Buy all dried fruits in the autumn 
when the fresh supplies come in. 
Australian sultanas are the best in 
flavour, do not judge by colour. 
Spices deteriorate and should not be 
kept for long. 

When you are choosing tinned goods, 
see that the tin has no bulges. Coffee 
should be freshly roasted in small 
quantities, as it soon loses its flavour. 

Finally choose your tradespeople 
where cleanliness and order is evident, 
that generally means that the goods 
are reliable too. 


FOOD CALENDAR 


In bygone days the housewife was 
forced to depend almost entirely upon 
the produce of this country and to a 
great extent upon local production at 
that. Now that refrigeration is so 
excellent and transport so organized 
many home foods that were unobtain- 
able at certain seasons, are available 
from other parts of the Empire all the 
year round. 

The following list of foods in season 
therefore refers mainly to food grown 
in this country. Those home-grown 

roducts specially in season and there- 
ore at their best are marked with a 
star. That does not mean that the 
food is not available at other times. 
Although, for example, lamb is only 
starred when the English product is 
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at its best, the excellent meat sent from 
Australia and New Zealand is available 
nearly all the year round. 


JANUARY 
Fish.—*Bloaters, bream, brill, 
cockles, *cod, crayfish, dab, *dory, 


eels, flounders, *haddock, *hake, *hali- 
but, herrings, ling, lobsters, mullet, 
*mussels, ‘*oysters, plaice, prawns, 
scallops, shrimps, *skate, *smelts, soles, 
*sprats, *turbot, whitebait, “whiting. 

Meat.—Beef, mutton, house lamb, 
pork, veal. 

Poultry and Game.—Capons, caper- 
cailzie, *chickens, ducks, fowls, geese, 
*hares, partridges, pheasant, *pigeons, 
pintail, plover, ptarmigan, quails, *rab- 
bits, snipe, teal, *turkeys, *wild-duck, 
widgeon, *woodcock. 

Vegetables.—Artichokes (globe and 
Jerusalem), beetroot, broccoli, brussels 
sprouts, cabbage, carrots, celeriac, 
celery, chervil, chicory, endive, horse- 
radish, *leeks, onions, *parsnips, pota- 
toes, radishes, salsify, *savoys, Scotch 
kale, winter spinach, turnips, turnip 
tops. 

Frait.—Apples, bananas, cranberries, 
grapes, lemons, limes, oranges, pine- 


apples, rhubarb (forced), almonds, 
Brazil nuts, chestnuts, cobs, walnuts. 
FEBRUARY 


Fish.—*Bloaters, bream, *brill, cod, 
crayfish, dabs, dory, eels, flounders, 
gurnet, *haddock, *halibut, lobsters, 
mullet, mussels, oysters, plaice, prawns, 
salmon, scallops, shrimps, skate, smelts, 
soles, *sprats, trout, *turbot, *white- 
bait, *whiting. 

Meat.—Beef, mutton, house lamb, 
pork, veal. 

Poultry and Game.—Capons, caper- 
cailzie, *chickens, ducks, *fowls, geese, 
*hares, partridges, pheasant, “pigeons, 
plover, ptarmigan, prairie-hen, quails, 
*rabbits, snipe, teal, turkey, wild-duck, 
widgeon, woodcock. 

Vegetables. Artichokes (globe and 
Jerusalem), beetroot, *broccoli, brussels 
sprouts, cabbage, carrots, celeriac, 
celery, chervil, chicory, ‘endive, 
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horseradish, leeks, onions, *parsnips, 
potatoes, radishes, salsify, *savoys, 
Scotch kale, *sea-kale, winter spinach, 
turnips, turnip tops. 

Fruit.—Apples, bananas, cranberries, 
grapes, lemons, limes, oranges, pine- 
apples, rhubarb (forced), almonds, 
Brazil nuts, chestnuts, cobs, walnuts. 


MARCH 

Fish.—Bloaters, bream, *brill, cod, 
crayfish, dab, dory, eels, flounders, 
haddock, *halibut, lobsters, *mackerel, 
mullet, *mussels, oysters, prawns, sal- 
mon, *scallops, shrimps, skate, smelts, 
sprats, trout, turbot, *whitebait, 
whiting. 

Meat.—Beef, *lamb, mutton, pork, 
veal. 

Poultry and Game.—Capons, caper- 
cailzie, *chickens, ducks, *fowls, geese, 
*suinea fowl, hares, ortolans, ptar- 
migan, rabbits, *pigeons, turkeys, wild- 
duck, woodcock, pheasants, plover and 
snipe available until the middle of the 
month. 

Vegetables.—Artichokes (globe and 
Jerusalem), asparagus, beetroot, *broc- 
coli, brussels sprouts, cabbage, carrots, 
cauliflower, celeriac, *endive, spring 
greens, horseradish, leeks, lettuce, 
onions, parsnips, potatoes, radishes, 


salsify, savoys, Scotch kale, *sea-kale, 


sorrel, spinach, turnips. 
Fruit—Apples, bananas, grapes, 

lemons, oranges, pineapples, *rhubarb 

(forced), almonds, Brazil nuts, walnuts. 


APRIL 

Fish—Bloaters, bream, *brill, 
*crabs, crayfish, dab, dory, flounders, 
hake, halibut, *ling, lobsters, *mac- 
kerel, mullet, *mussels, oysters, 
*prawns, salmon, *scallops, *shrimps, 
skate, smelts, sturgeon, *trout, turbot, 
*whitebait, whiting. 

Meat.—Beef, mutton, *lamb, pork, 
veal. 

Poultry and Game.—Capons, 
*chickens, *ducks, ducklings, *fowls, 
*guinea fowl, goslings, hares, leverets, 
*ortolans, *pigeons, prairie-hens, ptar- 
migan, quail, rabbit, ruffs and reeves. 
C.B.—B 
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Vegetables.—Artichokes (globe and 
Jerusalem), asparagus, beetroot, broc- 
coli, cauliflower, carrots, *endive, spring 
greens, radishes, Scotch kale, sea-kale, 
spinach, *spring onions, turnips. 

Fruit.—Apples, bananas, grapes, 
lemons, melons (hothouse), oranges, 
pears, pineapples, *rhubarb, almonds, 
Brazil nuts. 


MAY 

Fish.—Bream, brill, “crabs, cray- 
fish, *dabs, dory, flounders, hake, 
halibut, herrings, *ling, *lobsters, mac- 
kerel, mullet, mussels, plaice, *prawns, 
*salmon, *scallops, *shrimps, smelts, 
soles, sturgeon, *trout, turbot, *white- 
bait, whiting. 

Meat.—Beef, mutton, *lamb, veal. 

Poultry and Game.—Capons, 
*chickens, *ducks, *ducklings, *fowls, 
goslings, *guinea fowl, green geese, 
hares, leverets, ortolans, prairie-hens, 
*pigeons, ptarmigan, quail, rabbits, 
ruffs and reeves. 

Vegetables.—Artichokes (globe), 
*asparagus, cabbage, young carrots, 
cauliflower, cucumbers, endive, leeks, 
*lettuce, onions, radishes, sea-kale, 
sorrel, spinach, *spring onions, toma- 
toes, *young turnips. 

Fruit.—Apples, bananas,  goose- 
berries (green), grapes, oranges, pears, 
pineapples, *rhubarb. 


JUNE 
Fish.— Bream, brill, *crabs, crayfish, 
*dabs, dory, eels, flounders, gudgeon, 
hake, halibut, herrings, lobsters, mac- 
kerel, *mullet, mussels, plaice, *prawns, 
*salmon, *scallops, “shrimps, ‘*soles, 
*sturgeon, *trout, turbot, *whitebait, 


whiting. 
Meat.—Beef, mutton, *lamb, veal. 
Poultry and Game.—Capons, 


*chickens, “ducks, *ducklings, *fowls, 
*cuinea fowls, goslings, green geese, 
hares, hazel hens, leverets, ortolans, 
*pigeons, quails, rabbits, ruffs, and 
reeves, turkey poults, wheatears. 
Vegetables.—* Artichokes (globe), 
asparagus, beans (broad and french), 
beetroot, cabbage, carrots, cauliflower, 
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cress, cucumber, endive, leeks, *lettuce, 
mustard, mushrooms, onions, *peas, 
*new potatoes, radishes, sea-kale, sorrel, 
spinach, tomatoes, *turnips. 
Fruit—Apples, apricots, bananas, 
cherries, red currants, grapes, *goose- 
berries (green), lemons, melons, nec~- 
tarines, oranges, peaches, pineapples, 
raspberries, *rhubarb, *strawberries. 


JULY 

Fish.—* Bream, brill, *crab, crayfish, 
dory, *dab, eels, flounders, *grayling, 
hake, halibut, *herrings, ling, *lobsters, 
mackerel, *mullet, mussels, plaice, 
*prawns, salmon, soles, sturgeon, 
*trout, turbot, whitebait, whiting. 

Meat.—Beef, mutton, lamb, veal. 

Poultry and Game.—Capons, 
*chickens, “ducks, *ducklings, *fowls, 
green geese, goslings, “guinea fowls, 
hares, leverets, ortolans, *pigeons, 
quail, rabbits, ruffs and reeves, turkey 
poults, wheatears. 

Vegetables.—* Artichokes (globe), 
asparagus, beans (*broad and “french), 
beetroot, “cabbage, new carrots, cauli- 
flower, chervil, cress, “cucumbers, 
endive, leeks, *lettuce, mustard, mush- 
rooms, onions, *peas, *new potatoes, 
radishes, sorrel, *spinath, tomatoes, 
*young turnips. 

Fruit.— Bananas, “cherries, *currants 
(red, black, and white), green figs, 
*sooseberries, grapes, greengages, 
melons, nectarines, pineapples, *rasp- 
berries, “strawberries, *loganberries. 


AUGUST 

Fish.—Bream, ‘*brill, *crabs, dory, 
eels, *flounders, *grayling, gudgeon, 
haddock, *hake, halibut, *herrings, 
*lobsters, *mullet, mussels, “plaice, 
*prawns, “salmon, “skate, soles, trout, 
*turbot, whitebait, whiting. 

Meat.—Beef, mutton, lamb, veal. 

Poultry and Game.—Capercailzie, 


capons, chickens, *ducks, ducklings, | 
fowls, geese, goslings, grouse (on 12th), 


hares, leverets, pigeons, plover, quails, 
rabbits, snipe, teal, 
woodcock, wheatears, wild ducks. 

Vegetables.—* Artichokes 


turkey poults, 
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aubergines, beans (*broad and “french), 
beetroot, “cabbage, carrots, cauli- 
flower, chervil, cress, “cucumber, en- 
dive, ‘*lettuce, “mushrooms, *peas, 
potatoes, “scarlet runners, *spinach, 
tomatoes, turnips, *vegetable marrow. 

Frait.—Apples, “apricots, bananas, 
cherries, currants, green figs, “goose- 
berries, grapes, *greengages, melons, 
nectarines, *peaches, pears, pineapples, 


plums, ‘raspberries, strawberries, 
*loganberries, filberts. 

SEPTEMBER 
Fish.—Bloaters, “bream, *crayfish, 
brill, dab, *eels, flounders, grayling, 
haddock, halibut, *herrings, _ ling, 
lobsters, mullet, “mussels, oysters, 


plaice, prawns, salmon, scallops, skate, 
soles, trout, turbot, whitebait, whiting. 

Meat.—Beef, mutton, pork, veal. 

Poultry and Game.—Capercailzie, 
capons, “chickens, “ducks, *fowls, 
geese, green geese, grouse, “hares, 
larks, leverets, partridges, pheasants, 
*pigeons, plovers, ptarmigan, quail, 
*rabbits, snipe, turkeys, turkey poullts, 
teal, widgeon, woodcock, wheatears, 
wild duck. 

Vegetables.—* Artichokes (globe), 
aubergines, french beans, beetroot, 
broccoli, *cabbage, red cabbage, car- 
rots, cauliflower, celery, cress, cucum- 
ber, endive, horseradish, leeks, lettuce, 
mushrooms, onions, parsnips, peas, 
potatoes, “scarlet runners, *spinach, 
tomatoes, turnips, “vegetable marrow. 

Fruit—Apples, apricots, bananas, 
blackberries, bilberries, morello 
cherries, cranberries, damsons, green 
figs, grapes, *greengages, medlars, 
melons, mulberries, nectarines, 
*peaches, pears, pineapples, *plums, 
filberts. 


OCTGBER 
Fish.—Bloaters, “bream, brill, *cod, 
conger-eel, crabs, *crayfish, dab, dory, 
*eels, flounders, grayling, gurnet, had- 
dock, halibut, “herrings, ling, lobsters, 
“mackerel, mullet, *mussels, oysters, 
laice, prawns, scallops, skate, smelts, 


(globe), | turbot, whiting. 
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F Meat.—Beef, mutton, pork, veal. 
’ Poultry and Game.—Black game, 
Beapercailzie, capons, *chickens, *ducks, 
Pefowls, *geese, grouse, *hares, leverets, 
inartridges, pheasants, *pigeons, pin- 
tails, plover, ptarmigan, *rabbits, snipe, 
turkey poults, teal, widgeon, *wood- 
cock, *wild-duck. 






Jerusalem), aubergines, french beans, 
beetroot, broccoli, brussels sprouts, 
cabbage, red cabbage, cardoons, car- 
irots, cauliflower, celeriac, celery, cher- 
ivil, cress, cucumber, endive, greens, 
‘horseradish, leeks, lettuce, mushrooms, 
lonions, parsnips, potatoes, savoys, 
scarlet runners, sorrel, *spinach, toma- 
‘toes, turnips, vegetable marrow. 

| Fruit—*Apples, bananas, _black- 
|berries, cranberries, *damsons, grapes, 
lemons, limes, medlars, *melons, nec- 
‘tarines, oranges, “peaches, *pears, 
}pineapples, *plums, pomegranates, 
Fquinces,’ sloes, chestnuts, filberts. 


NOVEMBER 

| Fish.—Bloaters, *bream, brill, *cod, 
-conger-eel, “crayfish, dab, dory, eels, 
; founders, grayling, *haddock, halibut, 
*herrings, ling, lobsters, mullet, *mus- 
sels, oysters, plaice, prawns, *salmon, 
| scallops, *skate, smelts, *soles, *sprats, 
i*turbot, whiting. 
| Meat.—Beef, mutton, pork, veal. 

Poultry and Game.—Black game, 
capercailzie, capons, *chickens, *ducks, 
*fowls, *geese, grouse, *hares, land- 
rails, partridges, pheasants, *pigeons, 
pintails, plover, ptarmigan, *rabbits, 
}snipe, turkeys, turkey poults, teal, 
twidgeon, *woodcock, *wild-duck. 
| Vegetables.—* Artichokes (globe and 
Jerusalem), beetroot, broccoli, brussels 
i Sprouts, cabbage, red cabbage, carrots, 
cancoons, cauliflower, celeriac, celery, 
'Chervil, cress, endive, greens, horse- 
radish, *leeks, lettuce, onions, parsnips, 
' potatoes, red cabbage, savoys, spinach, 
‘tomatoes, turnips, turnip tops. 
| Fruit.—*Apples, bananas, cran- 
berries, grapes, lemons, medlars, melons, 
oranges, *pears, pineapples, pomegran- 
ates, quinces, *chestnuts. 








Vegetables.—* Artichokes (globe and 
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DECEMBER 

Fish.—Bloaters, bream, brill, *cod, 
*crayfish, dab, dory, eels, flounders, 
grayling, *haddock, *hake, halibut, 
ling, lobsters, *mackerel, mullet, mus- 
sels, oysters, *plaice, prawns, *salmon, 
scallops, *skate, smelts, *soles, *sprats, 
*turbot, *whiting. 

Meat.—Beef, mutton, house lamb, 


pork, veal. 

Poultry and Game.—Black game 
(capercailzie until 20th), capons, 
*chickens, “ducks, ‘*fowls, *geese, 


(grouse until 18th), *hares, landrails, 
partridges, pheasants, pintail, plover, 
ptarmigan, ‘rabbits, snipe, teal, 
turkeys, turkey poults, widgeon, 
*woodcock, *wild-duck. 

Vegetables.—* Artichokes (globe and 
Jerusalem), beetroot, broccoli, ‘brussels 
sprouts, cabbage, red cabbage, car- 
doons, carrots, cauliflower, celeriac, 
*celery, chervil, chicory, endive, horse- 
radish, greens, “leeks, onions, 
*parsnips, potatoes, savoys, spinach, 
turnips, turnip tops. 

Fruit.—*Apples, bananas, cran- 
berries, grapes, lemons, melons, oranges, 
pears, pineapples, pomegranates, rhu- 
barb (forced), *nuts (various). 

The following pages of charts 
show at a glance, by means of clear 
symbols, which of the more common 
foodstuffs are cheapest, dearest, at the 
normal price and out of season during 
the twelve months of the year, and the 
housewife will find these charts a helpful 
supplement to the preceding food 
calendar. 

The items in each of the two food 
classes shown have been arranged in 
alphabetical order and the charts have 
been carefully compiled from the food 
calendar and incorporate material sup- 
plied by the Ministry of Agriculture and 
Fisheries. They are therefore as authori- 
tative as it is possible to make them. 

The price of fish and vegetables is, 
of course, bound to vary according to 
climatic conditions, and the details 
given in the charts should, therefore, 
only be taken as referring to a normal 
year. 
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GARNISHING 40 


The wise cook never underrates the 
value of good serving and garnishing. 
The proof of the pudding may be in the 
eating, but for a dish to be really 
enjoyed it should appeal to the eye as 
well as the palate. 


GARNISHING AND 
SERVING 


Bread or toast, cut in small fancy 
shapes with a vegetable cutter and then 
fried crisp in a scrap of butter, make a 
good garnish for made dishes. So do 
cooked vegetables—carrots and potato 
for instance—treated in the same way 
and arranged in little heaps. 

A simple but attractive garnish for 
fish consists of lemon and parsley. The 
lemon may be just cut in quarters or 
slices, or Maltese crosses may be formed 
from the latter by cutting out half the 
sections. 

Or decorate with a water-lily design. 
For this cut the lemon in half across, 
cut off the end points so that the half 
lemons will stand; then cut the rind in 
petal form. These look pretty among 
fillets of fish or croquettes. 

White fish may be decorated in a 
variety of ways. If it is a freshly-boiled 
piece of fish, place it whole on the dish, 
the white skin uppermost. Cut the 
white of a hard boiled egg in rings and 
place them down the fish, with a star 
of beetroot in each. Rub the yolk 
through a sieve and sprinkle it round. 
Or place tomato slices on the fish 
alternately with rings of hard boiled 
egg, and surround with sliced cucumber. 

If it is left-over fish you want to 
garnish, divide it in flakes, removing all 
skin and bone. Pile them in the centre 
of a dish, cover with mayonnaise, 
sprinkle with egg yolk or lobster coral, 
garnish with sliced bananas that have 
been tossed in mayonnaise, and sur- 
round with young lettuce leaves and 
slices of hard boiled egg. Or on the 
flaked fish arrange a lattice design with 
narrow strips of beetroot, and in the 
spaces formed by the beetroot carefully 
place little balls of cream cheese. 


GARNISHING 


Radishes, too, make a pretty decora- 
tion. Cut sections round the sides and 
turn them down to look like the petals 
of a flower. Place them round a dish 
of fish with leaves of watercress round. 

Cucumber is attractive if half the 
green peel is removed in strips before 
the cucumber is sliced, giving a striped 
effect. 

Make a wall of mashed potato or a 
vegetable purée of spinach, green peas, 
lentils or turnips and serve your mince 
or hash in the centre. 

Triangles of toast placed round mince 
is another way of improving its appear- 
ance. Scraps of pastry may be used in 
the same way. Roll them out, cut in 
crescents or triangles, brush them over 
with egg or milk and bake a golden 
brown. 


GLAZING COLD MEATS 

Meat that is to be served cold is very 
much improved in appearance by being 
glazed. 

Remove all fat from a pint of meat 
stock—such as the liquor in which 
chicken or veal has been boiled. Put 
it in a stewpan with a sheet of gelatine 
and stir over gentle heat until the 
gelatine has dissolved; then boil quickly 
until the stock is reduced to a teacupful. 
Add a few drops of browning. Turn 
into a jar and keep in a cold place. 

When required for use, trim any 
very rough edges from the meat you 
wish to glaze. Stand the jar of glaze in 
a pan of boiling water, and as soon as 
it begins to melt sufficiently to brush 
over, take a pastry brush and brush a 
good coating of it over the meat; 
then leave to set. 

If broth, such as mutton, is used, 
two sheets of gelatine should be used, 
as the broth itself does not jelly alone. 


SAVOURY CREAM AND ASPIC 
GARNISHES 
For special occasions glazed meat 
can be decorated with savoury cream. 
Whip three tablespoons of cream 
with a pinch of salt and a sprinkling of 
white pepper until it is quite stiff. 


GARNISHING 


Or butter may be used instead of cream, 
if more convenient. 

Use the cream to fill an icing syringe, 
and pipe a pattern on the set glaze. 
A lattice pattern done with a small 
fluted pipe is very pretty on a glazed 
tongue or piece of beef. A diamond 
cut in aspic jelly may be placed in 
each square. 

Aspic jelly, which can now be bought 
in packets, is very decorative finely 
chopped and placed in little mounds 
either on or around a glazed joint. 

Garnish cold beef with scraped horse- 
radish in little clusters; some sprigs 
of parsley may be added. 

The appearance of cold mutton is 
quite changed if nicely glazed and then 
decorated with chopped aspic jelly. 

A pretty garnish for cold boiled beef 
is made by cutting boiled carrots and 
turnips in fancy shapes. Place them 
around the meat and add a fringe of 
tiny sprigs of parsley. 

Garnish pork with sliced beetroot 
and tiny silver pickled onions. 

Glaze cold veal and garnish with 
sliced ham, forcemeat balls and parsley. 

White jellied sauce is the best 
decoration for cold mutton or lamb 
divided into cutlets. Give a coating 
of the sauce, then decorate with 
tomato or beetroot, cut in small fancy 
shapes. 

Boiled chicken should also be gar- 
nished in this way. 

To make the sauce, take a pint of 
veal or chicken stock, add to it a slice 
of onion and carrot and a small piece 
of mace. Boil until reduced to half a 
pint. Strain and leave until cold. 
Remove any fat. Mix one teaspoon of 
arrowroot smoothly with a little cold 
water. Heat the stock, put in the 
arrowroot, and stir while it boils for 
five minutes. Then add gradually a 
quarter pint of cream and two table- 
spoons of aspic jelly. Bring to the boil, 
then strain into a basin and use when 
it 1s cool and just beginning to thicken. 
Pour it gently over the chicken, smooth- 
ing with a brush. Trim off any edges 
when cold. Brush evenly over cutlets, 


SERVING 


etc., and leave until quite cold and set 
before adding any decoration. 


MIXED VEGETABLE GARNISH 
A pretty garnish to surround cold 
meat can be made by mixing together 
cooked carrot, turnip and celery cut in 
cubes or shapes and mixed with green 
peas. Toss them in a thick mayonnaise 


and use. 
SERVING 

‘The most important rule to remember 
with regard to the serving of food is that 
hot dishes must be served really hot, and 
cold ones as cold as possible. 

Always warm the plates and dishes 
to be used ior hot food. Stand them, 
covered with a cloth, on a rack above 
the cooker; never attempt to heat them 
quickly by putting them in the oven. 
If over-heated they are liable to crack. 

Salads, grapefruit, etc., should be 
quite cold when served. If you have 
no refrigerator, keep them in a cool, 
dark place, until ready for the table. 

It is a good plan to set the table well 
in advance. Water, bread and butter, 
however, should not be put on the 
table until shortly before the meal. 
Dust and flies may settle on them, and 
they are not at their best condition if 
exposed to the air. 

Always allow the tap to run for a 
minute or two before filling the water- 
jug. If filled at once, lukewarm water 
which may have been standing some 
time in the pipe will be used. 

If you find any difficulty in getting 
your family to be punctual for meals, 
sound a warning gong or bell five 
minutes before dishing up. Nothing is 
more unappetising than half-cold food. 
However busy your family is, it should 
be able to “down tools” and get 
ready for the meal, if given this five 
minutes’ grace. The meal should then 
be on the table, piping hot, at the exact 
time fixed. 

Finally, remember the importance of 
serving dishes which are attractive to the 
eye. Cutlery, etc., should be carefully 
washed; scraps of food remaining from 
a previous meal are most unpleasant. 


FOOD FOR HEALTH 


By M.R.C.S.(Eng.), L.R.C.P.(Lond.) 


OOD is composed of several groups 
F« substances which combine to 

provide the needs of the human 
body. These groups include Proteins, 
Carbohydrates, Fats and Vitamins. 
Mineral Salts and Water also form part 
of the food we eat. 

Proteins are the nourishing types of 
food which help to repair the worn 
tissues of the body and which assist 
in the growth of children. Protein 
foods include meat, fish, eggs, milk and 
cheese, nuts, peas, beans and lentils. 

Carbohydrates are the starch and 
sugar foods which include wheat, 
bread, rice, macaroni, tapioca, maize, 
sugar and honey. They provide body 
heat and muscular energy. We should 
avoid eating too great a quantity of 
such foods, as an excess will result in a 
tendency to put on unwanted weight, 
and, instead of energy, cause a feeling 
of tiredness and lassitude. 

Fats are also a source of energy. 
Fat is stored in the liver, the muscles 
and in the tissues just under the skin 
where it forms a protection against 
cold and acts as a support for certain 
organs of the body. Fats should not 
form too large a part of the diet, 
especially in older people, as they may 
cause indigestion by preventing the 
gastric juices from reaching the other 
foods in the stomach. 

Mineral Salts are contained in all 
foods in their raw condition, but are 
often lost through refining or incorrect 
cooking. It has been estimated, for 
example, that potatoes lose 17 per cent 
of their mineral salts when they are 
peeled and boiled. Iron is a mineral 
which should have an important place 
in the diet, as it is necessary for creating 
blood, and it is contained in egg-yolk, 
liver, red meat, prunes and spinach. 

The fourth group of substances con- 
tained in foodstuffs are called Vitamins, 
a word which comes from the Latin 
word ‘‘ vita”? meaning “‘ life.”? Vitamins 
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cannot be seen, smelled or tasted and 
even the greatest scientists have not 
yet found out exactly what they are or 
how they work. The six best known 
vitamins are called by the first six letters 
of the alphabet, A, B, C, D, E, and F. 

These vitamins are contained in our 
everyday food and it is most important 
that we should eat a large enough 
quantity of certain foods on account 
of the particular vitamin which they 
contain and its value in preventing 
diseases, and in promoting the work 
of certain organs. Vitamins help the 
other food groups to nourish the body. 

Vitamin A is found in greens, liver, 
egg-yolk, milk and in butter made from 
the milk of grass-fed cows. It helps us 
to be free from colds and other germs. 
Children, especially, should eat foods 
containing Vitamin A as it increases 
growth and assists bone formation. 

Vitamin B is found in yeast, beans, 
lettuce and brown or wholemeal bread, 
which contains the germ of wheat. 
Vitamin B helps babies to grow, im- 
proves appetite and strengthens nerves. 

Vitamin C is found in most fresh 
fruit and vegetables, especially in 
tomatoes, oranges, lemons and grape- 
fruit, also in raw spinach. Keeps the 
blood in a healthy condition, prevent- 
ing scurvy, and other skin troubles. 

Vitamin D is found in milk, cod-liver 
oil, egg-yolk, and is also very largely 
formed in sunlight. This vitamin helps 
in the formation of children’s bones 
and is very valuable in preventing the 
disease called rickets; it also prevents 
the decay of teeth. 

Vitamin E is found in wheat germ. 
fresh lettuce, water-cress and egg-yolk 
and in fresh meat. Foods containing 
this vitamin are valuable for creating 
mental vigour. 

Vitamin F, found in the same food 
as Vitamin B, has the same qualitie 
and is said to prevent certain ski 
diseases. 


VITAMINS 
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Apples : . ; i ‘ 
Bananas ‘ ; : : 
Beetroot 

Blackberries and other edible berries 
Bread, wholemeal : 
Butter, made from grass-fed cows’ milk . 
Cabbage , ‘ 

Carrot 

Cauliflower . 

Cod-liver olf 

Cream : ; : 

Eggs . 

Fishes, fatty, e.g., Herrings 

Fish roe : 

Grapefruit . 

Kidney 

Lemons 

Lettuce 

Liver . 

Milk 

Mustard and cress. 

Nuts 

Oats 

Onions 

Oranges 

Parsnip 

Peas. 

Pork fat 

Potatoes, boiled 30 minutes 

Prunes, dried 

Rhubarb 

Rye, wholemeal ; 
Salads of lettuce, mustard and cress, etc. 
Spinach, fresh : ; ; : ‘ x 
Swede Turnip 

Sweetbreads 

Tomatoes 

Turnips 

Watercress . 

Vegetables, cs 

Yeast . 
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THE PRINCIPLES OF COOKERY 


HE AVERAGE housewife of today 
has probably never paused to ask 
herself, ‘‘ Why do I cook? ” 

It is a question worth pondering, 
and unlike many questions it has two 
answers. ‘The first, to retain the 
flavour and nourishment of food. The 
second, to extract it. There you have 
the fundamental difference between 
the various forms of cookery in a 
nutshell. 

Most emphatically, the preparation 
of food is nct a haphazard task. The 
old adage, “‘ A good cook is born, not 
made,” has probably done more harm 
than good. Housewives with a bent for 
cooking have taken their gift for 
granted and not troubled to improve it. 
On the other hand, women who dislike 
it have never faced the fact that 
cookery—like any other art based on 
science—can be learnt. 

There is no magic about the process. 
There are, however, very definite 
principles, every one of them based on 
scientific fact. 


SOLVING DIFFICULTIES 

In the main, therefore, this section 

sets out to solve cookery difficulties by 
stating briefly and concisely cause and 
effect—or, more correctly, effect and 
cause. 
' Here you will find a lifetime of 
experience condensed into a few pages 
of helpful fact. Queries sent from every 
type of cook the world over are here 
set down plainly and answered in 
language that a child of ten could 
understand. 

Master the points explained here, and 
—although you may know little of the 
academic side of the chemistry of 
cookery—you will be practically equip- 
ped to grapple with the day-by-day 
problems of the kitchen. In short, you 
will be well on the way towards 
becoming an excellent and practical 
cook. The heights you reach will be 
bounded only by your ambition and 


44 


your diligence in following these 
instructions. 

But before concerning ourselves with 
specific reasons of failure in the various 
branches of cookery we will consider 
briefly the various methods of cooking 
... bringing to light the ‘‘ reasons 
why” that lie behind them. For 
cookery most decidedly is a very exact 
science. To obtain results you must 
follow the rules, Details may vary—but 
the principles behind the method never. 
Once these principles are thoroughly 
understood, cooking becomes a pleasant 
task without thought of failure. 


RETAINING FLAVOUR 

To return first of all to our definition 
of the aim and object of cookery, “ to 
retain nourishment and flavour... or 
to extract it.” There is in meat—one 
of the main forms of food in this 
country—a large proportion of albumen 
which hardens, just as the white of an 
egg does, when it comes in contact with 
heat. That is why, when we want to 
keep the flavour in meat, we put it 
into boiling water, causing the albumen 
on the outside to harden and so form a 
protective jacket that will prevent the 
goodness escaping. If, however, we 
continued this process of fast cooking, 
the whole of the joint would harden 
and would be most indigestible, if not 
uneatable. 

Therefore, the wise cook slackens the 
heat as soon as the water has boiled for 
two or three minutes, allowing it just 
to simmer gently until the food is 
tender. Remember that “ to simmer ”’ 
means that the water should be just 
moving gently, not bubbling fast or 
rising in the saucepan. 

The same principle applies to roast- 
ing, baking, grilling and frying. With 
all these methods our desire is to keep 
in the goodness. It is therefore of no 
use to put food into a lukewarm oven, 
under a cold grill or in a cold frying 
pan. Inevitably the result would be 


COOKERY PRINCIPLES 


tasteless meat because the thin coating 
of albumen would not be given an 
opportunity to form. 

The oven must be the correct heat 
when the food is put in. Similarly, the 
grill or the frying pan must be made 
hot first. Then the juices will be sealed 
inside, the outside nicely browned, and 
the inside moist and tender. For this 
reason we do not stick a fork in meat 
when turning it while grilling or frying 
as the fork would pierce the albumen 
and allow the juices to escape. 

The exception to this rule is salt 
meat. If it were put in boiling water 
the salt would be all sealed inside and 
the meat made hard in consequence. 
So we put salt meat in cold water. 

Now for the contrast. When we wish 
to extract flavour and goodness we put 
meat in cold water and simmer it the 
whole time until the meat is quite 
flavourless and devoid of nourishment. 
This method applies to the making of 
beef-tea, stock, broth or soup. 


RULES FOR FRYING 

The first principle applies when 

frying food covered in egg and bread- 
crumbs or batter. If the fat is not hot 
enough the egg will not solidify. 
Anstead, it will mix with the fat and 
the result will be flabby, patchy fish or 
meat. If, on the other hand, the fat is 
boiling, the albumen in the egg will 
at once form a coating just as it does 
in meat. 

But remember that fat—unlike water 
—is not at boiling point when bubbling 
and spluttering. It is just when this 
finishes—when the fat becomes still 
and blue smoke begins to rise that the 
boiling point is reached. Deep fat 
frying is always to be recommended for 
any food covered with egg and bread- 
crumbs. It is absolutely necessary 
when batter is the covering. 

With this style of frying the whole 
object is covered at once. Therefore, 
being entirely coated with its protective 
Jacket, it cannot absorb the fat it is 
fried in and become greasy. Do not 
imagine that deep fat frying is 
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expensive. On the other hand, it is 
really economical; for if the fat is care- 
fully strained after using (keeping the 
fat that fish has been fried in separate), 
it can be used many times. Whereas, if 
only a small quantity of fat is used, the 
little that remains is generally not 
considered worth saving. 

Deep fat frying also has the advan- 
tage that it needs so little attention as 
the food is not inclined to burn, the 
temperature being even all over. This 
method is used for all kinds of food 
encased in egg and breadcrumbs or 
batter, such as cutlets, fish, fritters and 
beignets. With potato ribbons, cubes 
or chips, and all other small pieces, a 
frying basket should always be used. 

For shallow—or dry frying, as it is 
sometimes called—very little fat is used. 
Indeed, with meat that has a fair 
proportion of fat or an oily fish such 
as a kipper, little or no fat is needed. 
But the pan must be quite hot when the 
meat or fish is put in and the food should 
be turned, so that each side is quickly 
browned. Then the heat can be reduced 
and a moderate heat maintained until 
it is sufficiently cooked. 

Sautding is really only another form 
of frying, generally used for food that 
has already been cooked, such as 
potatoes. They are just tossed in very 
little fat until delicately brown. 

Grilling or broiling in these days of 
gas and electric grills is one of the 
easiest ways of cooking and certainly 
one of the most nourishing. The action 
of direct heat seals up the juices 
immediately and an appetizing meal 
can be produced in a few minutes. 

Braising is one of the best methods 
of cooking for the housewife who has to 
practise economy. It really combines 
the principles of both roasting and 
stewing and has the advantage of 
making cheap cuts of meat or old birds 
delicious and tender. 

The meat is first browned in a little 
fat and then placed in a stewpan or 
casserole on vegetables. A little water 
or stock is added, the lid is put on, 
and the food is left to cook in the 
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steam, the vegetables imparting flavour 
to the meat. 

Incidentally, the casserole is a boon 
to the busy woman. Not only is it 
easily kept clean, but also the food can 
be served in it, thus saving all the 
bother of dishing-up. Add to that the 
fact that the modern casserole is 
decorative as well as useful. The glass 
ones have the advantage that you can 
see how the dish is progressing without 
constantly lifting the lid. The only 
precaution necessary is to abstain from 
putting the dishes into cold water while 
they are hot. They are ideal for 
braising and for stews and made-up 
dishes of many kinds. You can also 
use them for cooking pies and tarts. 

Roasting and baking are practically 
the same process nowadays; the main 
point is to keep the oven scrupulously 
clean. If a dish boils over or spills, 
make a point of cleaning out the oven 
before anything else is baked. ‘The 
flavour of uncovered baked food is so 
easily spoilt. 

Steaming is an economical method 
of cooking. The nourishment is kept in 
the food and the cost of fuel is mini- 
mized, especially with a two- or three- 
tiered steamer, which only needs a gas 
or electric ring to cook a whole dinner. 

Stewing requires a low heat and slow 
simmering to make tough meat tender. 
The cheapest cuts can be cooked in this 
way and, if vegetables are added to the 
meat, a one-pot dinner that needs very 
little attention is procured. The usual 
fault is to add too much water. As the 
liquor is served with the meat it should 
be strong and good. 


OBTAINING LIGHTNESS 

In many branches of cookery light- 
ness is of paramount importance— 
especially with soufflés, many puddings, 
pastry, and various types of cake and 
small cakes. 

To obtain this lightness it is essential 
that air is beaten into the mixture. 
Then, when these air bubbles come in 
contact with heat, they will expand and 
cause the mixture to rise. With a 
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soufflé, for example, just as long as the 
dish remains hot (with the air bubbles 
expanded) the lightness is_ there. 
Directly the soufflé cools or comes in 
contact with very cold air it falls. 

The necessary air-lightness can be 
beaten into the white of eggs much 
more easily than into the yolks or any 
other ingredient. That is why, when 
we particularly want lightness, we 
separate the yolks from the whites and 
then beat them stiffly, which just means 
as full of air as possible. Now you see 
what makes the soufflé rise and the 
necessity for a hot oven so that the 
lightness you have introduced may 
remain. 

Exactly the same principle applies to 
cakes. When they should be particu- 
larly light we beat the whites and yolks 
of eggs separately. In the case of 
sponge cakes that require this lightening 
we beat the eggs over warm water. 
The action of the heat causes big 
bubbles to rise. Try beating your eggs 
over cold water as an experiment and 
you will find that the air-bubbles are 
absent as there is no heat present to 
expand them. 

Puff pastry is another example of the 
necessity of introducing air into the 
paste. That is why it is necessary to 
roll in short rolls, with a gentle action 
so as not to break the air-bubbles which 
can be clearly seen on the pastry. It 
explains, too, why we must never roll 
right to the edge of the pastry. That 
would mean that the bubbles would 
burst and the lightness be lost. 

Similarly, we put puff pastry into a 
very hot oven to expand the air in it 
and make the pastry light. Now think 
a minute and you will realize the effect 
of opening the oven door before your 
cake or pudding has risen ! Remember 
that effect is increased if you shut the 
door with a bang ! 

A practical appreciation of the 
common-sense reasons that lie behind 
these principles makes cookery so 
much more interesting. It is also so 
much easier to remember these points 
when one realizes that they are not just 
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fads without any real justification. So 
much for the practical and scientific 
principles of cookery. They are essen- 
tial—but not sufficient of themselves to 
make the perfect cook. 

She must at the same time keep 


several secondary objects always in | 


view. First she must strive to make her 
handiwork give pleasure to the eye, 
garnishing her dishes simply in a way 
that adds to their appearance. Equally 
she must season her food with care and 
discretion so that it appeals to the 
palate. And, lastly, she must practise 
economy in the best sense of that 
misused word—spending every penny 
of her allowance to the utmost advan- 
tage and allowing no waste in her 
household. 

And the more she studies her subject 
the more she will find that cookery is 
not merely a household duty. It can 
be, at the same time, an absorbing 
hobby and, unlike many pastimes, its 
scope will increase with the years and 
its interest last a lifetime. 


SOUP 


When bone stock is greasy and a 
bad colour.—Fat or marrow was left on 
the bones and the stock was not 
skimmed when it came to the boil, 
causing the scum to boil down into it 
and spoil the colour. 

When stock reduces too much.— 
The lid did not fit well and so much 
steam escaped. 

If stock turns sour twenty-four hours 
after it was made.—It was either left 
in the saucepan all night or covered 
when put away. 

When stock that should be clear is 
cloudy.—Probably (1) it was cooked too 
quickly—stock needs long slow sim- 
mering; (2) or it was not skimmed 
sufficiently; (3) or it was stirred when 
being strained. It is necessary to be 
very careful not to disturb the sediment. 

When a thick soup is lumpy.— 
The thickening was put in carelessly. 
Thickening can be added in the form 
of a roux (that is, flour and butter 
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kneaded or cooked together). If thick- 
ened with flour, milk or water, the 
ingredients must be mixed very 
smoothly and a little hot soup added 
before they are stirred into the soup. 

When artichoke soup is grey instead 
of a creamy white.—Probably an iron 
saucepan has been used. Or the arti- 
chokes were not put into water that 
contained either a little lemon juice or 
vinegar directly they were pecled. 

When soup that contains haricot 
beans or lentils is not smooth.— 
It was boiled too fast and the cereal 
did not soften. Or after the soup was 
sieved, it was not stirred when reheated 
and the purée did not mix properly 
with the stock. 

When soup that contains rice has a 
slightly burnt taste theugh it does net 
appear to have “ caught.”°—Probably a 
few grains of the rice stuck to the 
bottom of the saucepan and burnt 
because it was not stirred sufficiently. 

When soup containing egg has 
curdled.—The soup boiled after the egg 
was added. When an egg is added to 
soup, the pan should either be taken off 
the stove or stood at the side. Mix the 
egg with a little milk and add it very 
gradually, stirring all the time, and on 
no account allow it to boil. Soup that 
contains cheese is also liable to curdle. 
Unless you are an expert cook, it is 
wiser to serve grated cheese separately 
on a small dish or plate on a dish paper. 
Alternatively, it may be put in the 
tureen and the soup poured gradually 
on to it. 

When tapioca has been used as a 
thickening and has not softened 
sufficiently.—F lake tapioca should have 
been used and eerinkied into the soup 
whilst boiling and the cooking con- 
tinued until it was soft and transparent. 

When a vegetable purée is toa thick.— 
The fault lies in too many vegetables 
having been allowed in proportion to 
the amount of stock or milk,.or the 
soup cooked too quickly and so reduced. 
To remedy this, thin down with stock 
or milk and reheat, stirring all the time, 
and a good smooth purée will result. 
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When a curry soup is too hot.— 
Too much curry has been added, the 
quality varies and of some kinds less is 
required. Add more stock or milk and 
a little butter. 


FISH 


When boiled fish breaks while being 
dished up.—(1) It has been cooked too 
long or too fast. Boiling is not suitable 
for small pieces of fish; they should be 
steamed. (2) The boiler did not have 
a drainer. If you do not possess one, 
tie the fish in a piece of muslin, then it 
can be lifted out easily. 

When steamed fish breaks and lacks 
flavour.—(1) The water boiled too fast 
under it. (2) It was kept waiting. The 
water should boil gently and the fish 
must be served as soon as it is done. 

When boiled salt fish is hard and 
very salt.—It was not soaked sufficiently 
before it was cooked. Leave it in cold 
water for at least six hours, changing 
the water several times. 

When grilled fish is broken.—(1) The 
heat was too great. (2) The fish was 
turned carelessly. Wait until it looks 
cooked on one side, then turn very 
carefully with a broad fish slice. (3) 
Broken fish can also be caused by the 
fish sticking to the grid-iron. Make sure 
that the grid-iron is quite dry, and 
grease it well before the fish is put on. 

When grilled fish is dry.—(1) It was 
not brushed over with butter or oil, as 
it should have been. (2) It was a dry 
kind of fish (such as red mullet) and 
should have been wrapped in well- 
greased paper before cooking. 

When fish is grilled in paper and 
the paper burns.—Great care is needed 
when cooking fish in this way. The 
grill must be made red hot, the fish 
put under and then the heat reduced 
so that the flame cannot touch the 
paper. 

When baked fish is dry.—(1) There 
was not enough fat to keep it moist. 
(2) The oven was too hot. Baked fish 
needs basting while cooking, unless it 
is wrapped in very well-greased paper. 
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When a fish soufflé falls at once and 
is heavy and stodgy.— The water boiled 
—it should only simmer. But be sure 
to see that it does simmer all the time, 
for it will also be heavy if it stops 
cooking at all. 

When fish fried in egg and bread- 
crumbs tastes greasy and is patchy in 
appearance.—The cause may be due to 
any of the following reasons : (1) It was 
not dried sufficiently; this is the most 
frequent cause of all because so few 
cooks realize its importance. (2) It 
was not floured after being dried. (3) 
The egg was not beaten enough; it 
must be beaten until yolk and white 
are thoroughly mixed. (4) The fish 
was not completely covered with the 
beaten egg. Use a pastry brush. (5) 
The fat was not hot enough; wait until 
the fat ceases to bubble and a little 
thin blue smoke rises before putting 
in the fish. (6) There was not enough 
fat to cover the fish. (7) It was not 
drained either on a sieve or soft paper. 


MEAT 


When boiled salt beef is tough.— 
It was either put in hot water instead 
of cold, or it was allowed to boil when 
it should only have simmered gently. 

When braised meat is underdone, 
although plenty of time has been 
allowed and it has not stopped simmer- 
ing.—It was the saucepan which was 
at fault. The lid did not fit closely, so 
the steam escaped and therefore the 
meat did not get cooked right through. 

When roast meat is tough.—The 
wrong kind of joint has probably been 
chosen, inferior joints are not suitable 
for roasting. The cheaper cuts should 
be braised, stewed or baked in a 
casserole. 

When a joint is dry.—It was not 
basted sufficiently or it was too lean 
and needed extra dripping for bast- 
ing. 

When meat, though not overcooked, 
is lacking in flavour—The oven was 
not hot enough when it was put in, 
therefore the albumen in the meat 
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did not coagulate and the juices 
escaped, together with the flavour. 

When boiled meat is tasteless though 
cooked gently.—Too much water was 
probably used. There should only be 
just enough to cover the meat. Also 
some kinds of root vegetable such as 
carrot or turnip should have been 
cooked with it and a tiny bunch of 
sweet herbs. — 

When the stuffing in a joint is not 
done, although the joint was allowed 
the usual time and temperature.—If 
a joint is stuffed it requires longer than 
an unstuffed one. For a 4 lb. joint allow 
twenty minutes more gentle cooking. 

When the crackling of pork is hard 
and uneatable—It was not brushed 
over with salad oil before it was cooked. 
This makes it crisp and delicious. 

When a grilled steak or chop is 
black outside and blue inside—yYou 
know that the grill was too fierce. 
Light the grill several minutes before 
you need it; experience of your own 
stove will tell you how long is necessary. 
See that it is quite red. Brown the 
meat on one side and then turn and 
brown the other so as to seal up the 
juices. Lessen the heat and turn two 
or three times while the meat finishes 
cooking. 

When grilled meat is dry though 
apparently not overdone.—You have 
either stuck a fork into the meat and 
the gravy has escaped, or you put it 
under fierce heat while dry and lean. 
If you do not possess grilling tongs 
use two forks or a palette knife. A fork 
can be used if it is put into the fat only. 
When lean meat is to be grilled it 
should first be brushed over with liquid 
butter or dripping. 

When grilled meat is tough.— 
Either it was not suitable for grilling, 
or it was too fresh. Only prime cuts 
such as rump or fillet steak, loin chops 
or cutlets really grill well. To make a 
steak very tender, first beat it well with 
a rolling pin, then pour a little best 
salad oil over the meat and leave it for 
about an hour before cooking. Do not 
buy meat that is too fresh; ask for 
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grilling steak and your butcher will 
know what you require. 


POULTRY AND GAME 


When poultry or game lacks flavour.— 
(1) The oven was not hot enough 
when the bird was put in, and the 


goodness escaped instead of being 
sealed in the bird. (2) It has been 
overcooked. 


When a bird is dry.—(1) It was not 
larded. All poultry and game, but 
not water fowl, are improved by the 
breast being covered or larded with 
fat bacon. It is a good plan, too, to 
put a piece of butter or dripping inside 
the bird before it is cooked. (2) You 
neglected to baste sufficiently. Baste 
well every quarter of an hour for a 
large bird like a turkey, every ten 
minutes for a small bird. A piece of 
greased paper placed over the bird 
when it is brown enough also helps to 
keep it moist. 

When steamed chicken or turkey is 
not sufficiently cooked although given 
the full time.—(1) The water under 
the steamer was not kept boiling all 
the time. (2) More water was needed 
and the water that was added was not 
actually boiling, and so checked the 
cooking. (3) The lid did not fit closely. 
A piece of greaseproof paper placed 
under the lid, which is then shut 
tightly, will remedy this defect. 

When steamed or boiled chicken or 
turkey is a bad colour.—It was not 
rubbed over with a slice of lemon 
before it was cooked. 

(When choosing a chicken or fowl 
for boiling choose one with white flesh 
and legs. It will be more satisfactory 
than a game bird.) 

Wrapping a bird in buttered paper 
before cooking also keeps it white. 

When braised poultry is tough.— 
It was allowed to cook too fast; braising 
is a long, slow method of cooking. 

When roast game is tough.—It was 
probably too fresh or not young enough 
for roasting. Choose a young bird by 
following the rules in this book. 
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When a roast hare (or rabbit) is 
tough and dry.—It was too old for 
roasting and not basted sufficiently. 
Hare must be quite young for this 
method of cooking and as the flesh is 
dry and lean it needs to be well basted. 

When jugged hare (or rabbit) is 
tough and flavourless—It was not 
cooked sufficiently or slowly enough. 
Long slow cooking will make an old 
hare or rabbit tender. Both need a 
good deal of seasoning, savoury herbs 
and a little bacon. 

When stewed or boiled rabbit has 
an unpleasant ‘“rabbity *’? flavour and 
is not a good colour.—It was not 
soaked in cold water with a little salt 
before it was cooked. 


SAUCE 


When white sauce is lumpy.—The 
fault was in the mixing. Butter and 
flour must be cooked gently to a 
perfectly smooth paste before any milk 
is added—then the milk stirred in 
gradually and kept perfectly smooth. 
Lumpy sauce may be strained and 
reheated. 

When sauce that should be white has 
a fawn tint—The butter and flour 
was cooked over too great heat and 
just began to brown, thereby causing 
the discoloration. 

When onion sauce lacks flavour.— 
The onions were overcooked or cooked 
in too much water; they should be 
strained as soon as they are tender 
and only enough water used to cover 
them while cooking. 

When bread sauce is _ flavourless 
though clove and onion were added.— 
The flavourings were not allowed to 
infuse long enough; the clove, mace 
and onion are put in the milk, which 
should be stood at the side of the stove 
or over very gentle heat until it is well 
flavoured. 

When bread sauce is thick like 
porridge.—Either too many _bread- 
crumbs have been used or it has been 
cooked too long and the milk has 
dried up. 
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When cranberry sauce is lumpy.— 
It should have been rubbed through a 
sieve and then reheated. | 

When a sauce curdles.—This often 
occurs in sauces that contain eggs. 
The reason is that the sauce was 
allowed to boil. This kind of sauce 
should be made in a double saucepan 
and never allowed to boil after the 
eggs have been added. Another cause 
is adding acid, such as lemon Juice or 
vinegar, too quickly. 


VEGETABLES 


When boiled green vegetables are a 
bad colour.—(1) They were not put into 
boiling water, or (2) the lid was kept 
on while they were cooking, or (3) 
they were overcooked. All green vege- 
tables should be served as soon as they 
are ready. 

Winter cabbage or savoy sometimes 
has a strong, unpleasant flavour.— 
You can prevent it by blanching your 
vegetable first. Have ready a kettle 
of boiling water, as well as the fast 
boiling saucepan into which you put 
your cabbage. Then, as soon as your 
vegetable boils, strain off the water 
and re-cover it with fresh boiling water 
from the kettle. 

When green vegetables are soppy and 
unpleasant in flavour.—They were 
boiled too long or not pressed. They 
should be strained as soon as they are 
sufficiently cooked, then pressed with 
a wooden presser or an inverted saucer. 
Brussels sprouts need to be shaken after- 
wards to separate them, otherwise they 
lose their character. 

When boiled potatoes are broken and 
soppy.— They were cooked too fast or 
too long. Boiled potatoes need slow 
boiling, and they should be strained a 
few minutes before they are done, then 
left to finish in their steam and shaken 
once or twice to make them floury. 

Potatoes do not break if steamed. A 
colander makes a good substitute for a 
steamer; place it over a saucepan so 
that the holes are below the saucepan 
rim; cover the potatoes with the lid. 
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When mashed potatoes are lumpy.— 
They have not been mashed sufficiently. 
A sure way is to rub them through a 
sieve or put them through a potato 
masher before adding butter or milk; 
this is especially necessary when cold 
cooked potatoes are being used. 

When fried potatoes are greasy.— 
They were too wet when put in the fat. 
Lightly press them in a cloth before 
cooking and be sure the fat is hot 
enough and that there is plenty of it. 
Deep frying is best for potatoes. 

When Jerusalem artichokes are a 
bad colour.—A little lemon juice or 
vinegar was not added to the water 
into which they were put after peeling. 

When (1) leeks, or (2) spinach are 
gritty.—(1) Leeks should be slit down 
one side and held under a tap to wash 
out all grit. The earth in which vege- 
tables of this type are planted is 
inclined to get between the leaves. 
(2) Spinach also needs very careful 
cleaning, for the leaves are so near the 
ground that they are invariably gritty. 
Wash the spinach in several waters, 
rinsing out the bowl each time. 

When vegetable marrow is watery.— 
It was not drained sufficiently; after 
straining, stand the colander over a 
saucepan, cover with a lid, and leave 
it at the side of the stove until the water 
has ceased to drip. 

When the skins of broad beans are 
tough.—The beans were too old. When 
cooked in their skins they should not 
be much larger than a sixpence. If 
they are older they are best skinned 
and served as a purée. 

When the flower of a boiled cauli- 
flower is not white.—It was put stalk 
downwards in the water and the scum 
settled on the flower. Had it been head 
downwards, this could not have 


happened. 
EGGS 


When the white of a boiled egg is 
solid although the egg was newly laid 
and should therefore have been creamy.— 
The water boiled too fast. Gentle heat 
should always be employed for cooking 
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eggs, except when you wish them to be 
hard boiled. For soft boiling, the water 
should just boil gently. 

(When coddled the whites always 
remain creamy. See INDEX.) 

When a poached egg is broken and 
not a good shape.—(1) You probably 
cooked it without a proper poacher 
and the water boiled too fast. Or (2) 
you broke it straight into the pan. 
Break the egg into a cup, give it a little 
swing round and drop it gently into 
water that is simmering; move the 
water with a spoon so that it flows 
over the egg and causes the white to 
cover the yolk. Take out very carefully 
with a slice. 

When the white of a poached egg 
is not perfectly white—The egg was 
probably not new laid. A few drops of 
vinegar added to the water would have 
helped to keep it a good colour. Make 
sure, too, that you always use a 
scrupulously clean pan. 

When scrambled eggs stick to the 
pan though plenty of butter was used.— 
The butter was not melted first as it 
should have been—before the eggs were 
put in. 

When fried eggs are hard and not 
appetizing in appearance.—(1) They 
have been cooked too quickly. (2) 
Something else such as bacon was 
cooked in the pan first, and that had 
browned the pan a little. Always use a 
perfectly clean pan. Pour into it a 
little of the fat from the bacon if you 
wish (you can use other fat if you pre- 
fer) and make it hot before dropping 
in the egg. In this way there will be no 
unpleasant discoloration of the white. 

When an omelet is dry and very 
fluffy.— You will know you have beaten 
the eggs too much. Eggs for omelets 
need very little beating. Beat yolks and 
whites together and then only lightly 
if you prefer a moist omelet. Separately 
but still only enough to froth them if 
you prefer the lighter kind. 

If an omelet breaks when it is folded 
after a filling has been added.—You 
will know it was cooked too long and 
had become crisp at the edges. 
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When however long you whip whites 
of eggs they will not stiffen.—(1) The 
eggs were stale or too fresh. Eggs should 
be new laid, but not just laid. ‘The white 
of an egg that has only been laid a few 
hours is almost as difficult to whip as a 
stale one. (2) The basin you used was 
not perfectly dry. The least drop of 
moisture such as water or milk will 
make it impossible to whip stiffly. 
Whipping can even be spoiled by a wet 


fork. 


STEAMED PUDDINGS 


When a steamed pudding containing 
baking powder or bicarbonate of soda 
is heavy and stodgy.—You either made 
the mixture too wet or you did not put 
it in the steamer as soon as it was ready. 
These ‘‘ lightenings”’ begin to lose 
effect as soon as they are mixed with 
moisture. The water must be boiling 
in the saucepan and the steamer ready 
before you wet the dry ingredients and 
mix the pudding. 

When a steamed pudding is heavy, 
although breadcrumbs are the chief 
ingredients.—The pudding cloth was 
too tight and there was not enough 
room for the mixture to swell. If your 
basin is full, make one or two pleats in 
the cloth when putting it on. 

When a pudding containing spices or 
other flavouring in powder form is well 
flavoured in some portions, and in 
others not at all.—They were not pro- 
perly mixed with the other dry ingre- 
dients. To remedy this, always mix 
these small powders—also “‘lightening ” 
powders—with the flour and then put 
them through a sieve. 

Liquid essences should be added to 
liquid ingredients such as eggs or milk. 
This will distribute the flavour evenly. 

When pieces of suet can be seen in a 
pudding.— Instead of chopping it, grate 
it on a fine grater and this will not 
occur. 

When a pudding sticks to the cloth.— 
You forgot to put a piece of greaseproof 
paper on top of the pudding before you 
put the cloth on, 
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When a pudding breaks while being 
turned out.—The basin was not 
thoroughly greased. To ensure that 
every part is covered, use a brush and 
melted fat. 

Do not be in a hurry to turn the 
pudding out. If, after removing the 
cloth, you wait a minute or two until 
some of the steam has escaped, the 
pudding will shrink from the sides of 
the basin. 

When a steamed pudding is soppy.— 
Although only the necessary amount 
of moisture was used in the making, 
the pudding was cooked in a saucepan 
and the water found its way in. When 
steaming a pudding without a steamer 
it should be raised well above the level 
of the water on a stand or inverted 
saucer. 


FRYING 

When pancakes or fritters are heavy.— 
(1) The batter had not been beaten 
sufficiently. The word “batter” 
means “to beat,” and beating is 
therefore the main point. (2) The fat 
was not hot enough. A thin blue smoke 
should be rising when your fritters are 
putin. (3) The batter was used directly 
it was made. It should stand for one 
hour. 

When pancakes or fritters are tough.— 
Too much batter was poured into 
the pan at once, and so they took too 
long to cook. The bottom of the pan 
should only be covered thinly. 

When a pancake breaks when being 
turned.—You have not had enough 
practice in the knack of “ tossing.” 
Some cooks never learn this art. 
Turning is made more easy if the edges 
of the pancake are loosened from the 
pan as soon as it begins to set. Use a 
flat slice with which to turn. 

When a pancake sticks to the pan.— 
You were too sparing with the fat. 

When fritters are patchy in appearance 
and the batter does not entirely coat 
the fruit—(1) The batter was not 
made thick enough. It should drop, 
not pour from a spoon. (2) The fruit 
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was too wet. Tinned fruit should be 
drained before it is put in batter. 

When fritters are flabby instead of 
crisp and dry.—The fat was neither hot 
enough nor deep enough. A thin blue 
smoke should be rising and the fat be 
deep enough to cover the fritters 
completely. Also be careful not to 
overcook. Take a fritter out as soon 
as it is golden brown. 


PASTRY 


When pastry is sticky and therefore 
difficult to roll out.—You will know 
that you have made it too wet or mixed 
it in a very hot kitchen or with hot 
hands. 

Pastry should be just wet enough to 
roll easily, but not in the least sticky. 
Add the water very gradually—you can 
put in more but you cannot take any 
away! Mix it in as cool a place as 
possible, mix with a knife and do not 
handle it more than absolutely neces- 
sary—if you have naturally hot hands— 
wash them in hot water a few minutes 
before you start. See, too, that all the 
utensils are quite cold. Pastry can 
easily be spoilt if a bowl fresh from a 
hot water washing is used. 

When pastry is tough.—You made it 
too wet or used damp flour. Keep flour 
in a very dry place. 

Why pastry is heavy.—Perhaps you 
used the rolling pin with a heavy 
hand—pastry must be rolled lightly 
with short rapid movements. Perhaps 
you rolled out all the air, by rolling 
right off the pastry instead of stopping 
before you came to the end. Always 
roll forwards all the time—not back- 
wards and then forwards—and remem- 
ber if you roll off the edge you naturally 
force the air out. Your object must 
be to keep it in. Puff pastry will not 
rise if the oven is not sufficiently hot; 
the temperature must be 500° F. when 
it is put in; 450° F. is sufficient heat 
for short pastry. 

When short pastry is heavy though 
made with baking-powder.—It was not 
put in the oven as soon as it was mixed. 
Pastry that contains baking powder or 
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se-raising flour must be put in the 
oven as soon as possible after it is made. 
If it stands any time after mixing, 
before cooking, it will not rise. 

When short pastry is lumpy and has 
a spotty appcarance.—The fat was hard 
and did not mix well with the other 
ingredients—a fault which most fre- 
quently occurs with dripping. To 
prevent this, keep the fat in a warm 
place for some time before using it or 
beat it until creamy. Do not go to the 
other extreme and make it warm enough 
to be oily. 

When the pastry has fallen in a fruit 
tart so that it is soppy underneath.— 
Four different causes may account for 
this state of affairs. (1) There was not 
sufficient fruit to hold up the pastry. 
(2) The fruit had been stewed first and 
it was still warm when the pastry was 
put on. (The steam in that case had 
melted the fat in the pastry, and caused 
it to fall before the heat of the oven 
had set it.) (3) Too much juice or 
water had been put in the dish, or 
(4) a centre funnel had not been used 
so that the steam could not escape. 


SWEETS 


When a jelly will not turn out, but 
breaks in the process.—(1) The mould 
was not rinsed out with cold water or 
brushed over with salad oil. (2) The 
mould was shaken vigorously whilst 
the jelly was being turned out, instead 
of being dipped in warm water. 

When a cream that contains gelatine 
or isinglass has a jelly top and a solid 
base when turned out, instead of being 
all of the same consistency.— The mix- 
ture should have been allowed to stand 
before being put in the mould until 
it was quite cold and just beginning to 
set. You should stir it, too, several 
times while it is cooling. 

When the fruit in a jelly all rises to 
the top of a mould.—A layer of jelly 
should have been put in the mould and 
allowed to set before any fruit was 
added to it. 

When milk puddings that contain 
eggs curdie in the baking.—The oven 
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was too hot and the mixture boiled. 
A very slow oven is needed—about 
325° F. 

When puddings containing a cereal 
are milky at the top and solid at the 
bottom.—The pudding was not stirred 
when it had been cooking for a little 
while and the cereal remained at the 
bottom. 

When a junket curdles and will not 
set.—The milk was made too hot, it 
must be only just luke warm. 

When a rice cream is too dry and 
the rice not soft and creamy.—(1) The 
saucepan was not buttered before the 
rice was put in. (2) It was cooked too 
quickly and the milk evaporated. 

When a custard flavoured with lemon 
peel has a slightly musty taste.— 
You forgot to wash the lemon or wipe 
it with a cloth. 

When cream will not whip, however 
much it is beaten.—It was too new or 
too warm. Cream for whipping is 
best a day old and keep it in a very 
cold place if possible. 

When cream suddenly turns to butter 
when it is being whipped.—The whip- 
ping was too vigorous and_ too 
prolonged. As soon as it begins to 
thicken, watch it carefully and stop 
directly it is thick enough. 

When treacle sticks to the scale.— 
The scale should be well floured, then 
the treacle will come away easily. If 
it is wanted for some dish that will be 
spoiled by even a suspicion of flour, 
weigh the cup or whatever you wish to 
put it in, then pour in the treacle and 
weigh again. 


FRUIT 


When in a salad the dried fruits 
are still dry and tough.—You will know 
you did not soak them long enough. 
They should have been put in cold 
boiled water for twenty-four hours. 

When stewed dried fruits, such as 
apricots and pears, are lacking in 
flavour.—Either you used too much 
water or the fruits were stale and 
out of season. Most dried fruits are 
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best in autumn, but the flavour can 
always be improved by adding lemon 
juice or rind. With prunes, put in a 
few of the kernels. 

When rhubarb is acid, although cooked 
with a good deal of sugar.—Add 
a pinch of bicarbonate of soda; very 
much less sugar will then be needed, 
for it reduces the acidity. 

When rhubarb loses its shape and 
colour.—It was put in cold water and 
cooked too long, probably in a sauce- 
pan. To remedy this, put the rhubarb 
in a piedish or casserole and pour hot 
syrup on it. Then cook in the oven. 

When apples in a pie have remained 
in slices and are rather hard.—They 
were sliced too thinly—thin slices take 
a long while to soften. Cut the apples 
in small pieces. Slices are suitable for 
a flan. 

When apples burst while baking.— 
A slit was not cut round the middle, 
just through the skin. 

When fruit flavoured with lemon rind 
is bitter—The white pith was not 
taken away—only the yellow part of 
the rind must be used. 

When bananas or apples in a salad 
have turned a bad colour.—You will 
know it was caused by a steel knife; 
always use a stainless one. 

When stewed apples ‘‘ fall ’’ and have 
more the appearance of apple sauce. 
—You did not slice them thinly 
enough; if sliced very thinly, they will 
keep their shape when cooking. 


CAKES 


When cakes are heavy.—(1) Wet 
fruit is often the reason. Buy good 
fruit, then it will not need washing. 
Just put it on a sieve and rub it with a 
little flour. (2) Damp flour is another 
possible reason, especially if you are 
using the self-raising kind. Always 
keep flour in a dry place. (3) Or 
perhaps you were too anxious about 
your cake and opened the oven at 
intervals to have a peep at it, often 
shutting the door with a bang. Open- 
ing the oven lowers the temperature so 
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quickly—you can see this for yourself 
if your oven is fitted with a thermo- 
meter—whilst a bang of the door causes 
a sudden draught and a beautifully 
risen cake immediately falls down. 
Therefore, do not look at your baking 
more often than is absolutely necessary, 
especially when it has only been in for 
a short while. Most kinds of cake are 
safe for at least a quarter of an hour. 
When you must open and shut the 
oven do so as gently as possible. 
(4) Finally—and perhaps most likely 
of all—the cake contained baking 
powder and you did not put it into the 
oven directly after mixing it. The 
lightening” of baking powder or 
cream of tartar or bicarbonate of soda 
begins to lose effect directly they are 
‘mixed with any moisture. So do not 
mix a cake until the oven is ready to 
bake it. 

Sometimes a cake appears excellent 
from the outside, but when cut it is 
almost hollow inside—(1) This may 
be caused by the oven being too hot 
at the start, making the cake rise too 
rapidly and then fall. (2) Perhaps, on 
the other hand, it had too much baking 
powder or other “ lightening ” which 
caused the same result. 

Sometimes a chocolate cake has an 
unpleasant spotted appearance.—Then 
you will know that the chocolate has 
not been properly mixed with the other 
ingredients. The safest plan is to melt 
it in the milk, if you are using milk, or 
grate it and beat it into the butter. 

When small cakes will not rise.— 
The oven was not hot enough when they 
were put in. 

When cakes of the “ Queen cake ”’ 
variety are gritty, instead of smooth 
and spongy.—They were not beaten 
sufficiently. With cakes of this kind, 
sugar and butter must be beaten to a 
soft cream and the whole mixture when 
ready must be a smooth even batter, 
without any suspicion of a lump. 

When a cake sticks to the tin. 
Kither the tin was not sufficiently 
greased or it was not perfectly dry 
when greased. 
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When all the fruit sinks to the bottom 
of a cake.—Either the mixture was 
not stiff enough or the fruit was too 
heavy and sticky. Cherries and raisins 
should be cut in halves or quarters 
and lightly floured before being added 
to the other ingredients. Candied peel 
and almonds should be sliced finely 
before being added. 

When a dripping cake is spotty and 
not of even texture.—The dripping was 
hard and would not mix well with the 
flour. It should first have been made 
slightly warm and beaten until creamy, 
before being rubbed into the flour. 

When a flavouring of orange or lemon 
rind gives a cake a slightly bitter taste.— 
You will know some of the white pith 
has been included. Only the yellow 
part of either orange or lemon peel 
should be used for flavouring. 

When a cake, though containing 
several eggs, is not light.—It was not 
beaten sufficiently. Cakes that depend 
upon eggs for their lightness need to 
be well beaten to aerate the mixture. 

When a yeast cake is heavy.— 
You may be almost sure that your 
ingredients and utensils were very cold 
and the yeast would not work. When 
using yeast everything should be slightly 
warm. Alternatively, the cause might 
be that you left the dough to rise in a 
very draughty place, or did not give it 
sufficient time to rise. 

When some parts of a cake are spicy 
and well flavoured, and others not.— 
The dry ingredients were not thoroughly 
mixed before the moisture was added 
to bind them together. 

When a large, rich cake is not done 
in the centre, yet overcooked on the 
outside—The oven was kept at too 
great a heat. A large cake should be 
put in a hot oven, but as soon as it 
begins to brown the heat should be 
reduced to very moderate. Long, slow 
cooking is necessary. A rich cake 
weighing about 4 1b. will need about 
four hours baking to cook evenly right 
through. 

When rock cakes appear to be 
anything but rocks when taken from 
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the oven.—The reason is either that the 
mixture was too moist or the oven not 
hot enough. Rock cake mixture should 
be very stiff and placed on a baking tin 
in little rough pieces with a fork. The 
oven must be 425° F. otherwise the fat 
in the cakes will melt before the mixture 
has had time to set. 

When almond icing is not smooth.— 
The icing sugar was not rubbed through 
a fine sieve or the ingredients were not 
well blended. It should be kneaded in 
much the same way as shortbread. 

When almond icing shows through 
the white icing on a cake.—The white 
icing was put on before the almond 
icing was firm, or it was not put on 
thickly enough. On rich dark cakes it 
is wise to add a second coating. 

When royal icing has not a smooth 
surface.—(1) The sugar was not rolled 
and then finely sifted, or (2) the white 
of egg was added too quickly. To 
spread use a warm stainless knife, 
dipping it in boiling water when it 
needs reheating. 

When glacé icing is dull.—It was 
made too hot; especially is this the 
case with chocolate icing, which should 
be only lukewarm. 

When fancy icing loses its pattern.— 
The icing was not firm enough. 

When boiled icing is lumpy.—The 
syrup was poured too quickly on to the 
white of egg. 

When shortbread is rough in texture. 
—(1l) The flour, sugar and rice flour 
were not sifted; (2) it was not kneaded 
sufficiently. It should be worked until 
it will roll without cracking or breaking. 

When shortbread is greasy.—The 
butter was warmed and became oily. 
It should have been warmed so 
gradually that it softened without 
getting greasy. In warm weather it 
will not need warming at all. Knead- 
ing will soften it sufficiently. 

When shortbread lacks the butter 
flavour.—The necessary pinch of salt 
was omitted. 

When shortbread or biscuits rise in 
bubbles, instead cf keeping flat and 
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used; always use plain flour for short- 
bread and biscuits, and prick well 
before baking. 

When shortbread or biscuits are 
brown and dry.—The oven was too 
hot and dried up the butter. The 
temperature should not be more than 
350° F. 


SWEET MAKING 


When uncooked sweets are rough and 
coarse in texture.—The icing sugar was 
not fine enough. It pays to buy best 
quality sugar—but even then it must 
be rolled and sifted until it is as fine 
as flour. It is impossible to obtain 
smooth sweets with lumpy sugar. Good 
results will only be obtained by careful 
sieving. 

When uncooked sweets have an eggy 
flavour and the real flavouring used seems 
lost—This happens when an egg is 
not quite fresh; so-called ‘ cooking ” 
eggs must not be used for uncooked 
candies—they must be new laid. 

When uncooked sweets are hard and 
rocky, although the usual amount of 
white of egg has been used.—This also 
is due to the staleness of the eggs; the 
white of a fresh egg makes almost 
twice as much when whipped as a 
stale egg does. 

When sweets have a common appear- 
ance and do not taste as if made with 
good ingredients——Too much colour 
and also too much flavouring have 
been used; be sparing with both. In 
the case of nut sweets, one nut may 
not have been quite good—and this 
can easily spoil a whole batch. 

When uncooked marzipan is lumpy.— 
You have not kneaded it sufficiently. 
It should be worked like dough, using 
a little sifted icing sugar as you would 
use flour with dough. 

When the sugar while boiling 
granulates on the sides of the sauce- 
pan.—You will know the flame is too 
high. 

When toffee that should be clear 
granulates when poured into a tin.— 


smooth.—Self-raising flour has been ;} You will know that it should not have 
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been stirrcd while it was cooking. 
Never stir boiled sweets unless you arc 
directed to do so in the recipe. 

Another cause for granulation may 
be that you added the butter to the hot 
syrup in one piece, instead of adding 
a small portion at a time. 

When toffee is very dark in colour 
and rather blackish in  taste.—It 
boiled too fast and too long. Toffee 
must not boil beyond 300° F. If you 
are cooking without a thermometer, 
take it off the stove as soon as it is 
brittle, when a little is tested in cold 
water. 

When toffee that should be brittle 
is soft and sticky.~-It is a sure sign 
that it was not boiled to the right 
temperature. Toffee will not be brittle 
if boiled under 290° F., and must be 
brittle when tested in cold water. 
Toffee that is intended to be the soft 
kind will only form a hard ball that 
could not be broken, only stretched. 

When toffee sticks to the saucepan 
or burns.—The heat under it was too 
great. If you are boiling on a gas ring 
that will not keep alight when turned 
very low, use an asbestos mat under the 
saucepan. Also be sure that you use a 
thick saucepan—toffee is sure to burn 
in a thin one. 

When caramels are hard and brittle, 
instead of soft and creamy.—They 
have been boiled to a toffee degree, the 
proper heat for caramels is 254°—270°F., 
according to the variety. 

When fudge refuses to granulate 
and remains a solid toffee—You did 
not work the fudge enough. It must 
be well stirred with a wooden spoon 
while it is cooking. 

If fudge is clear instead of being an 
opaque candy.—You will know you did 
not stir it sufficiently or else you boiled 
it too rapidly. | | 

When turkish delight becomes sticky 
after storing.—You will know you 
either made the tin too wet before 
pouring it in or did not use sufficient 
icing sugar to roll it in. After cutting 
it in squares and covering with sugar, 
leave for an hour to dry. Then roll 
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again in icing sugar before storing in 
an airtight box. 


PRESERVES 


When jam, jelly, or marmalade turns 
mouldy.—(1) The fruit was gathered 
on a wet day. (2) It was over-ripe. 
(3) The jars were not dry and warm as 
they should have been. (4) The 
preserve was not made airtight. (5) 
The jars were stored in a damp place. 

When preserves ferment.—(1) They 
were not cooked sufficiently. (2) They 
were stored in too warm a place, 
probably near hot water pipes. 

When jars crack as the preserve is 
put in.—They were very cold and the 
sudden heat was the cause. Make jars 
quite warm and pour the preserve in 
gradually. 

When preserves granulate and become 
very hard and sugary.— They were over- 
cooked—not a bad fault. The remedy 
is to turn the jam, jelly or marmalade 
into a saucepan and bring it to the boil. 
It will then be as clear as before. It is 
best to do this with each jar, as it is 
used, as granulation will take place 
again very shortly. 

When preserves will not set.— (1) They 
were not sufficiently cooked or, prob- 
ably, not boiled fast enough. Especially 
with jams that only require short 
boiling, you must make sure that the 
cooking is fast and furious. Do not 
stiffen with gelatine unless you are 
using the jam at once. Preserves with 
gelatine added to them will not keep 
long. (2) The fruit was too wet. (3) 
Ripe fruit was used when unripe was 
given in the recipe. 

When preserves waste in the cooking. 
—The fruit boiled too fast before the 
sugar was added. 

When drawing juice for jelly, the 
liquid dried up, with the result that a 
very small quantity of juice is obtained 
in proportion to the quantity of fruit 
used.—The water round it boiled too 
fast or the oven was too hot. It is best 
to draw off the juice from time to time 
as it flows, and so save it evaporating. 
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When jelly is cloudy.—The fruit was 
pressed when the juice was strained off. 
It should be allowed to drip without 
being touched. 

When the peel in marmalade is 
tough.—(1) It was not soaked long 
enough before it was cooked. (2) It 
was not cooked until tender before the 
sugar was added. (3) It was not cut 
finely. (4) The marmalade boiled too 
fast and the intense heat caused the 
rind to become hard. 

When pickles turn mouldy.—They 
were not corked tightly and made 
airtight. 

When pickles of the chutney variety 
taste slightly burnt.—They were not 
stirred sufficiently during the cooking 
and consequently some stuck to the 
bottom of the saucepan. 

When pickles taste bitter—A metal 
pan or spoon was probably used in the 
making, which produced a poison, 
making the pickle quite unfit for food. 
Use an enamelled or earthenware pan 
when preparing pickles, and always 
stir or pack with wooden spoons. 

When pickles go mouldy at the top, 
though quite good underneath.—There 
was not sufficient vinegar—the vege- 
tables must be well covered. 

When bottled fruit becomes mouldy.— 
(1) It was kept in a damp place. (2) 
The water or syrup did not completely 
cover the fruit. (3) The bottles were 
not sterilized Jong enough. (4) There 
was a crack or a flaw in the bottles. 
(5) The bottles were not screwed down 
tightly. (6) The rubber ring was faulty. 

When wines turn sour.—(1) They 
were put into damp bottles or old corks 
were used. (2) They were stored in a 
warm place. The temperature should 
not exceed 60°F. (3) When wine is 
cloudy with a sediment at the bottom, 
it was bottled too soon. 


WEIGHTS AND MEASURES 


Household stores are weighed and 
sold by avoirdupois weight. In the 
country vegetables and cereals are 
still sometimes sold by dry measure, 
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Liquids, of course, are measured by 
liquid measure. 

You will find the list of handy mea- 
sures useful in the kitchen. Keep aside 
a cup which you know is exactly the 
same size used as the measuring unit. 
It is correct if it takes half a pint, which 
you can measure by a standard measure 
or a half-pint milk bottle. Measuring 
spoons of tested size are also invaluable. 
The ordinary household ones vary 
tremendously, and should not be relied 
upon for accurate measurements. 


AVOIRDUPOIS WEIGHT 


16 drams (dr.) 1 ounce (0z.) 


16 ounces =: ] pound (Ilb.) 
14 pounds = 1 stone 
28 pounds = 1 quarter (qr.) 
4 quarters = ] hundredweight 
(cwt.) 
20 hundredweights = 1 ton 
DRY MEASURE 
2 gallons = 1 peck 
4 pecks = | bushel 
8 bushels =: 1 quarter 
mayeeae MEASURE 
4 gills = I pint (pt.) 
2 pints == 1 quart (qt.) 
4 quarts = 1 gallon (gal.) 


HANDY MEASURES 


1 oz. Butter == | level tablespoon 

2 oz. Breadcrumbs = 3 breakfastcup 

1 oz. Barley =: 1 level tablespoon 

1 oz. Currants = 1 level tablespoon 

1 oz. Dripping = | level tablespoon 

1 oz. Flour = | heaped table- 
spoon 

1 oz. Jam = | heaped dessert- 
spoon 

1 oz. Lard =: | level tablespoon 

1 oz. Rice = ] level tablespoon 

1 oz. Suet (chopped) == | heaped table- 
spoon 

loz, Castor Sugar = |] heaped table- 
spoon 


loz. Demerara ,, 1 level tablespoon 


t a 


1 oz. Granulated ,, 1 heaped table- 
spoon 

1 oz. Loaf » = 95or 6 large lumps 

1 oz. Sultanas = 1 level tablespoon 

| oz. Syrup/Treacle = 1| full tablespoon 

1 Egg = about 20z. (6 to 


8 = Ib.) 


COOKERY TERMS 


Many unfamiliar words are used in 
connection with food—foreign terms 
denoting special dishes or methods of 
preparation. 


TERMS USED IN COOKERY 


A la.—Two words meaning “in the 
style of.” 

A la Carte-—A restaurant menu with 
the dishes priced individually. 

A la Créme.—Served either with cream 
or cream sauce. 

A la Diable-—Applied to dishes with 
sharp or hot seasoning. 

A la Frangaise.—Prepared in the French 
way. 

A la Mode de.—Pertaining to the fashion 


of. 

Apéritif—A cocktail or other drink 
served before a meal—supposed to 
stimulate appetite. 

Appetizers.—Savoury titbits served with 
aperitif. 

Allspice—A spice very like a mixture 
of cloves, cinnamon and nutmeg. 
Also called Jamaica pepper. 

Aspic.—Savoury jelly used either for 
garnishing or coating cold dishes. 

Aubergine—An egg-shaped vegetable, 
white or purple and shiny, usually 
made into fritters or stuffed. 

Au Bleu.—Describes fish cooked in fish 
stock and wine. 

Au Gratin—Cooked with cheese and 
generally baked brown in the fire- 
proof dish in which it is served. 

Au Maigre.—Dishes containing no meat 
—generally prepared for Lent. 

Au WNaturel.—Uncooked or served as 
simply as possible. 

Aurore.—Applied to a garnish with a 
stuffed egg basis—or to a sauce 
usually made with lobster spawn, 
or tomato. 

Baba.—A very iight cake made with 
yeast—usually soaked in rum. 
Bard, To.—Method of cooking used 
when roasting dry birds. Thin 
slices of bacon are tied over the 

breast. : 

Baste, To.—Another method of pre- 
venting dryness by pouring a liquid 
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—generally fat—over food while it 
is roasting. 

Batter.—A mixture of egg, flour and 
milk, used as a pudding or to coat 
food before frying. 

Beat, To.—Whipping ingredients vigor- 
ously with a spoon, fork or wire 
whip for the purpose of introducing 
air. Always beat over and over in 
the same direction. 

Beéchamel.—One of the foundation sauces 
—a white one made with stock. 

Beignets.—Fritters of various types—or 
pancake batter fried in deep fat. 

Bisque.—A rich soup, such as lobster— 
sometimes a sauce. 

Blanch, To.—Covering first with boiling 
water and then with cold, often for 
the purpose of removing skin, as 
with almonds. 

Blanquette—A white fricassee or stew, 
generally made either with veal or 
chicken and white sauce. 

Bombe.—An ice cream or ice pudding 
made in a mould the shape of a 
bomb. 

Bon-bon.—Sugar confectionery. 

Bouchée.—Literally “a mouthful.” Very 
small meat patties made with light 
puff paste. 

Bouillon.—Unclarified broth made with 
fresh meat. 

Bouquet Garnt.—Herbs (generally pars- 
ley, thyme and bay leaves) tied 
into a bunch; used for flavouring. 

Braise, To.—Meat and vegetables first 
fried slowly and simmered in a 
tightly covered casserole. 

Brioche.—A French breakfast bun of a 
rich and light type—sometimes 
eaten hot. 

Broil, To.—Food cooked over a clear 
fire or under a grill on a grid-iron 
—often in paper. 

Browning.—Added to stews and gravies 
to make them darker in colour. 

Canapé.—Small pieces of fried bread, 
toast or pastry, upon which savour- 
ies are served. 

Caramel.—A soft toffee, or a sweet sauce 
for puddings. 

Carte du Four.—A special menu for the 


day. 
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Casserole.—A fireproof dish of glass or 
earthenware with a lid—generally 
used for oven cookery. 

Cayenne.—Pungent red pepper. 

Cereal.—Applied to the grains used as 
food; 1.¢., rice. 

Charlotte——A cream sweet made in a 
mould, usually lined with sponge 
fingers. Also used to describe a 
special type of sweet; i.e., Apple 
Charlotte. 

Chaudfroid.—A sauce used for coating 
fish, meat or game, to be served 
cold. 

Chervil_—A herb used to flavour salads, 
etc. 

Chicory.—A green salad plant. 
Chilli—The pod of the red pepper, 
dried and used as a condiment. 
Chives.—A plant with an onion flavour 

used for salads. 

Choux.—A paste used for making éclairs. 

Cocottes.—-Individual fireproof dishes 
used for eggs and savouries. 

Cochineal.—A red colouring matter. 

Compote.-—Stewed—generally applied to 
fruit; more rarely to vegetables and 
other food. 

Confiture.—Jam, and other fruit pre- 
serves. 

Consommé.—Clear, gravy soup. 

Coquilles.—Food cooked (or served) in a 
shell. 

Coralline—A red pepper, less pungent 
than cayenne, used for garnishing. 

Coupe-—A cream or water ice served 
with fruit. 

Court Bouillon—A fish broth used for 
boiling fish. 

Créme.—Creamy food, or creamy soup. 

Créme de Riz.—A fine rice flour used for 
thickening sauces. 

Croquettes—Small shapes of minced 
meat or fish dipped in egg and 
breadcrumbs and fried. 

Crofites.—Large fancy pieces of fried or 
toasted bread used to hold an 


entrée. 
Croiltes au Pot.—Clear soup garnished 
with baked pieces of bread. 


Crofton.—Toasted or fried sippets of 
bread (generally diced), used for 
garnishing or served with soup. 
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Dariole.—A small cup-shaped mould, 
or its contents; generally a paté of 
forcemeat or mince. Also a name 
for tarts or cheese cakes. 

Devil, To.—Highly seasoned before 
cooking; often with curry paste. 

Dredge, To.—Sprinkling lightly with 
flour or sugar. 

Eclair.—A light kind of choux filled 
with cream or custard. 

Entrée.—The name of the course served 
between fish and joint. 

Entremets—A dressed vegetable, sweet 
or savoury, coming in between or 
after the main courses at a banquet. 

Escallops.—Thin slices of meat, gener- 
ally round, dipped in egg and 
breadcrumb and fried. 

Farce.—Stuffing. 

Farci.—Stuffed—a meat or vegetable 
with savoury stuffing. 

Fennel—A fragrant herb used for 
flavouring sauces. 

Fillets.—Boned slices of fish; undercuts 
of meat; boned breast of bird. 
Fines Herbes.—Dried herbs chopped and 

used for flavouring. 

Financiére.—A very rich sauce used for 
entrées. 

Flan.—An open pastry case cooked on a 
flat tin or plate and filled with fruit 
or a sweet or savoury mixture. 

Flead.—The kidney fat of the pig. 

Fleurons.—Crescent-shaped pieces of 
pastry used as a garnish. 

Flummery.—An old-English, cold, sweet 
dish. 

Fowe Gras.—The liver of a goose which 
has been specially fattened. 

Fold, To.—To mix in a light ingredient, 
such as beaten egg without beating, 
by passing a spoon down to the 
bottom of the basin, bringing up 
some of the contents and literally 
folding them over. 

Fondant.—A soft melting substance often 
an icing or sweet. 

Fondue.—Melted—a savoury made of 
melted cheese. 

Fool.—A cold sweet made with sieved 
fruit and cream or custard. 

Forcemeat.—Savoury stuffing, generally 
for joints or poultry. 
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Fricassee-—A white stew, generally of 
veal or vegetable. 

Fritter—Food—generally fruit or vege- 
table—coated with batter and fried. 

Frosting.—An icing for cakes. 

Galantine.—A mixture often with boned 
fowl or veal as a base, pressed and 
served cold, cut in slices. 

Gédteau.—Round flat cake, usually richly 
decorated, or a dish like a cake. 

Gelatine—A manufactured compound 
which gives solidity to liquids. 

Génotse.—A rich sponge cake. 

Girdle.-—A flat round of iron used for 
cooking scones and tea cakes. 

Glace.—An ice. 

Glacé.—Crystallized, iced or frozen, or 
coated with glaze. 

Glaze.—Stock or gravy jellied and used 
for coating. 

Gratin Au.—See ‘‘ Au Gratin.” 

Haggis —A Scotch dish of minced 
liver, etc., boiled in a_ sheep’s 
stomach. 

Haricot—A type of stew. Literally 
‘* beans.” 

Hash.—Dish of made-up meat... 
often minced. 

Hollandaise—A Dutch type of rich 
sauce, consisting of cream, egg, 
yolk, lemon juice or vinegar. 

Hors d’euvre—An appetizer. Savoury 
dishes of fish, egg, vegetable, etc. 
Served as the first course of a 
meal . .. usually dinner. 

Icing.—Sugar coating for cakes. 

Indienne (a la).—In the Indian manner. 

Jardiniére-—Mixed young vegetables 
used as a garnish. Vegetables 
stewed down in their own juice. 

Julienne.—A clear vegetable soup con- 
taining finely shredded vegetables. 
Shredded vegetables used as a 
garnish. 

Junket—Favourite Devonshire sweet of 
solidified milk. 

Kabob.—An Eastern dish of meat 
braised or grilled on a skewer. 
Kedgeree.—An. Indian dish of rice and 
fish, eggs, meat or vegetables 

often curried. 

Knead, To.—To work dough with the 
hands until it is smooth. 
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Kromeskies.—Croquettes. 

Lard, To.—Inserting thin strips of fat— 
generally bacon—along the top of 
a joint or breast of a bird to keep 
it from getting dry. 

Lardon.—The strip of fat used to lard. 

Liaison.—Used for thickening and blend- 
ing soup or sauces, a mixture mainly 
composed of egg yolk and cream. 

Macaronit.—An Italian paste made of 
flour forced through a tube. 

Macédoine.—A mixture of various fruits 
or vegetables cut in small pieces; 
also salad of fruit set in jelly. 

Madeleine—A French type of sponge 
cake. 

Maigre, Au.—See ** Au maigre.” 

Maiire d’ Hétel.—Literally hotel steward. 
Applied to dishes quickly prepared 
and generally flavoured with 
parsley and lemon. 

Marinate, To.—Covering fish or meat 
with oil, etc., and leaving it to 
absorb the flavour and moisture. 

Marjoram.—A lemon-scented herb. 

Marzipan.——Almond icing ...or a 
sweetmeat mainly composed of 
ground almonds. 

Mayonnaise.—A thick salad dressing 
made of egg yolk, oil, vinegar, etc. 
A salad of fish or poultry dressed 
with the sauce. 

Menu.—tThe list of dishes available for 
a meal. 

Meéringue.—A crisp sugar cake consisting 
of two halves, usually filled with 
cream or ice. Also used as a name 
for sweet dishes topped with white 
of egg and sugar. 

Mignonette Pepper.—White peppercorns 
coarsely ground. 

Minestrone.—An Italian soup thickened 
with macaroni and vegetables. 
Mirabelles.—Small plums, very sweet 

and juicy. 

Mousse.—Cream, whipped, sweetened, 
flavoured and then frozen without 
stirring. 

Naturel, Au.—See ‘“‘ Au Naturel.” 
Navarin.—Lamb or mutton stew with 
turnips as a main ingredient. 
Neige.—Literally snow. White of egz 

stiffly beaten. 
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Noodles.—Paste in small fancy shapes, 
usually served in soup. Also fried 
as a sweet. 

Nougat.—Type of sweetmeat made of 
sugar almonds and nuts, sometimes 
with cherries and honey. 

Omon Juwe—A flavouring for salads 
and savouries made by grating or 
squeezing slices of onion. 

Panada.—Used in forcemeat and stuff- 
ing ...a paste of flour or bread 
soaked in water. 

Paprica.—A spice used for ragotts and 
salads. 

Paprika.—A sweet scarlet pepper not 
so strong as cayenne. 

Parboil_—To beil only partly, not until 
cooked. 

Parfatt.—A special type of ice cream. 

Parmesan.—A cheese made from goat’s 
milk, often grated for au gratin 
dishes. 

Pété.—Meat paste or pastry. 

Petits Fours.—Tiny fancy cakes or bis- 
cuits, fruits, etc., served with an 
ice or a sweet. 

Pimenta.—Red pepper pods used in 
salads or as a garnish. See also 
** Allspice.”’ 

Piquanie._-Sharply flavoured ... applied 
specially to mustard or a sauce. 

Pistachio.—Green kernels of a nut used 
fer favouring and garnishing. 

Potage.—A nourishing soup or broth. 

Pot-au-Feu.—A .beef soup made with 
vegetables and served poured over 
French bread. 

Praliné. — Flavoured 
almonds. 

Purée.—Vegetahles, etc., mashed to a 
smooth pulp—a thick soup. 

Ragoiit.—A well flavoured meat stew. 

Ramekin.—Individual] dishes of.china or 
glass or paper cases for serving 
savouries often of cheese. The dish 
itself. 

Ratafia.—Essence of bitter almonds or 
tiny almond flavoured biscuits. 
Raspings—Breadcrumbs browned and 
sifted, used for coating hams and 
sprinkling over savouries. 

Réchauffé.—A.made-up dish . . 
‘warmed up.” 


with burnt 


. literally 
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Rissole-—A fried cake of meat or fish, 
generally encased in pastry. 
Roux.—A thickening for soups or sauces 
made of butter and flour. 
Royal.—An egg custard used for gar- 
nishing clear soup. The name 
applied to a special cake icing. 
Saccharometer.—A thermometer for cook- 


ing. 
Saffron. — A yellow colouring and 
flavouring. 


Salamander.—Used red-hot for browning. 

Salmi.—A type of stew made of half- 
roasted game. 

Sauté Pan.—A shallow thin-bottomed 
pan for quick frying. 

Sauté.—Tossed in shallow fat. 

Saveloy—A type of sausage. 
Sorbet.—A half-frozen water ice, served 
in the middle of a long dinner. 
Souflé—A light sweet or savoury, 
owing its fluffiness to whipped 
white of egg. 

Souse—Method of pickling fish in 
vinegar and spice. 

Spaghetti.—An Italian paste, finer than 
macaroni, coarser than vermicelli. 

Supréme.—A rich cream sauce. 

Stock.—Liquor obtained from meat, 
fish or vegetables, used as a hasis 
for soup. 

Table d’ Héte-—A restaurant meal served 
at a fixed price. 

Tammy-Cloth.—A thick cloth used for 
straining soups or sauces. 

Tarragon.—A plant used for flavouring 
vinegar and sauces. 

Tartare.—A cold, sharp, savoury sauce 
served with fried fish or a meat dish. 

Timbale.—A cup-shaped mould or its 
contents. 

Tournedos.—Small, thin fillets of beef. 

Turmeric.—Yellow colouring. 

Tutti-frutti. — Mixed fruit — often 
chopped as in ice cream. 

Vanilla——A flavouring—generally for 
cakes or ices. 

Vol-au-vent.—Creamed game or white 
meat or fish served in a tall case, 
of very light puff paste. 

Whip, To.—Beating up frothily .. . for 
the purpose of lightening and 
introducing air. 


THE TABLE 


IMPLICITY is the keynote of modern 
table appointments just as it is the 
keynote of modern life. Some 
women make the mistake of con- 
centrating almost entirely upon the 
cooking of the food and take no trouble 
to serve it in a dainty, restful 
atmosphere. 
_ Get into the habit of setting your 
‘table before you prepare the meal; 
i even if it is only in a kitchen alcove. 
;§ Make sure most particularly that 
Y nothing is missing from the table. 
. Nothing spoils meal-time more than 
, continual interruptions caused by 
: Jumping up to fetch some small item 
_ that has been forgotten. 


BREAKFAST 
Use a decorative centre-piece, how- 
ever simple. Gay marigolds in a 
. brown earthenware jug, or a few flowers 
from the hedgerow if you live in the 
country, a square trough or bowl of 





vivid fruit—a wooden bowl is most 
decorative and will not break. Roots 
of primroses or bright red daisies grown 
in the garden or on the window sill 
will look very attractive. 

Brightly checked cotton cloths are a 
practical choice. They keep clean 
longer and go specially well with plain 
honey-coloured china that is so popular 
nowadays as a combined breakfast and 
tea set. 

Set your coffee or tea cups either at 
your own right hand (on the table a 
tray underneath will save the cloth) 
or leave them on the wagon. _Indi- 
vidual mats—one to each person—are 
useful, even with a cloth, for keeping 
it clean. For children, they can be 
of American cloth. 

Lay each place tidily. In _ the 
centre place a mat if a hot plate is to 
be used and you treasure your table. 
Nowadays all cutlery and_ silver 
required is generally laid at the side 


A HOMELY SERVICE 
When only two courses are to be served the sweet spoon and fork are laid inside the meat service 
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of the mat (not some at the side and 
some above the plate). Place it in 
order of use from the outside. 

For example, for a breakfast of 
grapefruit, bacon and egg, toast and 
marmalade you would require on the 
outside right a spoon for grapefruit; 
next inside—and still on the right— 
a small knife for toast; and inside that 
again a large knife on the right and a 
large fork on the left for the main dish. 

The serving spoon and fork is put 
at the side of the dish containing the 
food. It is more up-to-date to place 
the necessary condiments towards the 
centre of the table instead of at the 
corners. The same tendency applies 
to dishes of butter, jam or pickle. 


DINNER 
For the homely meal you will use 
the same bow! of flowers that has done 
duty for breakfast. Where linen is 


concerned more and more housewives 
are choosing mats in preference to a 
cloth. ' 

As far as the actual setting of the 
table is concerned remember the usual 
rule and set from the outside. Suppose 
you are planning a three-course meal 
of soup, cold meat and salad and 
pudding. The spoon for soup would 
come outside on the right, and—on the 
same side—first the knife for the meat 
course and the spoon for the pudding. 

On the left side you would place the 
large meat fork with the pudding fork 
inside it. ‘The bread and butter plate 
comes on the left of the forks with the 
knife for bread, toast or roll and butter 
either placed upon it or put on the 
extreme right outside the soup spoon. 

Place the tumbler to the right just 
above the point of the knife. Nowadays 
many households use paper napkins 
instead of linen ones. They should be 





THREE-COURSE MEAL 
This table Is laid for soup, meat and sweet courses. 


AFTERNOON TEA 
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CENTREPIECE FOR A FARTY TABLE 


ENTERTAINING 
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A simple but attractive decoration shows the use of lighted candles with a bow! of flowezs. 


folded in three quite simply and laid 
either on the bread and butter plate or 
between the knives and forks. If the 
family have napkins in rings place 
them to the left, outside the cutlery. 

It is much more convenient to scrve 
even an everyday meal from the 
wagon or a side table, and in a 
servantless house the dishes are much 
more easily removed as the wagon 
can be pushed out (with the dirty 
plates put underneath) without any 
fuss. Serving spoons and forks are 
laid—one on each side of the dish to 
be served or on the right side when 
one tablespoon only is required. 

The water jug goes near the centre, 
together with any other beverage you 
may be serving. 


AFTERNOON TEA 
If one or two friends drop in during 
the afternoon and you offer them tea, 
it is usual to serve it quite informally. 
Wheel in your cups and saucers on the 
tea-trolley or carry them in on a tray, 


putting the ecatables on a small table 
or the undershelf of the trolley. Thinly 
cut or rolled bread and butter, sand- 
wiches and cake are generally served. 
It is a good plan to have a cake that 
keeps well for such emergencies. 

Where there are children or a large 
family, tea is generally served round 
the table like breakfast. ‘The average 
man much prefers this, too. 


ENTERTAINING 


Every year entertaining grows more 
and more informal. That accounts 
for the popularity of the snack supper. 
Arrange a buffet table in one corner of 
your room, covering it with a white 
cloth. Place on it your eatables— 
sandwiches, sausage rolls, fish or 
vegetable salad set in jelly—food that 
can be easily eaten in picnic fashion. 

Stand piles of plates, glasses, cups 
and saucers at intervals along the table 
and let the men of the party help with 
the waiting. Entertaining in this way 
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or entrée fork. 7. Bread knife. 


is inexpensive and most enjoyable. 

There are special occasions when a 
more elaborate and intimate gathering 
is indicated. 


A FORMAL PARTY 

In your desire to do everything well 
do not undertake too much and tire 
yourself out beforehand. Plan your 
meal carefully so that some of your 
courses can be prepared in advance. 
Even if you have adequate help for 
the evening it is asking for trouble to 
attempt a soup which requires last- 
minute cooking, a fried fish, a hot 
poultry dish with accessories and a hot 
sweet from the same small kitchen. 

Be sure that your linen is all in good 
order and that silver and glass are 
given an extra polish the day before. 
You will doubtless plan a more 
elaborate table decoration than usual, 
according to the time of year. 

Arrange your flowers in low bowls. 
Not enly will there be less chance of 


AN INDIVIDUAL SERVICE 
|. Sweet spoon and fork. 2. Water glass. 3. Sherry glass. 4. Wineglass. 
8. Meat or entrée knife. 


5. Fish fork. 6. Meat 


9. Fish knife. 10. Soup spoon. 


anything toppling over, but your 
guests will be able to see and talk to 
each other across the table without any 
difficulty. 

Avoid—above everything else—a 
pretentious meal or one that tries to be 
elaborate and only succeeds in being 
badly served. (Hints on menu planninz 
for special occasions will be found in the 
CHRISTMAS AND ENTERTAINING section.) 

For the purpose of describing the 
laying of the table we will suppose that 
you settle upon the following courses : 
grapefruit, soup, fish, meat {or poultry), 
sweet and savoury. In actual practice 
this would be a.very long and elaborate 
dinner by modern standards and you 
would do well to cut out two. courses ! 


SETTING THE TABLE 
Set your table as usual so that 
knives and forks are used from the 
outside. The grapefruit should be 
placed in each guest’s place in advanee 
with either a grapefruit spoon or a 


FORMAL DINNER TABLE 
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A TABLE LAID FOR A PARTY 


When four or more courses are to be served, the sweet service is laid across the top of the 
place. Note the attractive appearance of the simple lace mats. 
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large teaspoon ready upon the plate 
holding the grapefruit glass. 

Silver and cutlery should therefore 
be laid as follows—from outside to 
inside, beginning with the first course, 
as described previously: Right-hand 
side (from outside to inside): soup 
spoon (the special one has a rounded 
bowl) if you have none substitute a 
dessert spoon, fish knife, knife for 
meat or poultry. Left-hand side: fish 
fork, fork for meat or poultry. 

With as many courses as this it looks 
better to cross the pudding spoon and 
fork so that it comes just on top of the 
serving plate, the spoon on top with 
the handlc to the right, the fork below 
with the handle to the left. If the fish 
course is omitted, the pudding spoon 
and fork can go inside the meat knife 
and fork, the spoon on the right and 
the fork on the'left. 

The ‘ cheese ”’ knife—used for butter 
and toast or bread can (1) be laid on 
the bread plate at the left-hand side, 
(2) be put on the extreme outside on 
the right, or (3) be laid below the 
pudding fork across the top of the plate 
with the handle to the right. 

Nowadays serving is always done 
from a side table where the necessary 
spoons, forks and knives are placed 
beside the dishes to be served. In the 
case of a knife and fork, or spoon and 
fork, one on each side, and a spoon 
alone on the right. 


ARRANGEMENT OF GLASSES 

With a celebration dinner you will 
probably drink champagne, a light 
wine or a fruit cup. It is usual to 
provide barley water, ginger ale or 
some non-intoxicating beverage for 
those who prefer it. | 

(If you wish, you will offer your 
guests sherry or any other appetizer 
you prefer when they arrive.) 

Place the necessary glasses at the top 
of the cutlery on the right-hand side. 

For further details, see SERVICE OF 
WINE. 

Serve coffee after the sweet, savoury 
or dessert, whichever course you choose 


CARVING 


for your last one, offering with it, if 
you wish, a glass of home-made sloe 
gin or any other liqueur. 

It is often easier to serve coffee away 
from the dining table or in another 
room, so that the table may be cleared 
immediately after the meal, without 
any fuss. 


THE ART OF CARVING 


A knowledge of carving is invaluable 
to the housewife. Food will go so much 
further if it is carefully served and not 
only will every portion look appetizing 
but the joint will be still presentable 
on its second appearance. 

In Victorian days the master of the 
house always carved. Today the home- 
maker often prefers to undertake the 
task, feeling that she can cut a joint 
more discriminatingly and to better 
advantage. 

Of course, carving is, to a great 
extent, a matter of experience only 
learnt by practice. But good tools and 
some knowledge of anatomy are also 
necessary. 

Nowadays most people prefer to 
carve from a dinner wagon or a side 
table instead of on the dining table 
itself. If they are inexperienced their 
efforts are: not watched, and if any 
mishap occurs it does not spoil the 
appearance of the cloth. 


FISH 

Carve fish with a slice or fish servers 
if you have them. Otherwise use a fish 
knife and fork, or a fork and a knife of 
stainless steel. 

A large, thick fish, such as cod or 
salmon, should be placed on the table 
with the thin part towards the server. 
When the fish is hot it is a matter of 
opinion whether the skin should first 
be removed or not. It is the more 
modern way of carving when several 
portions are required. 

On the other hand, the skin keeps 
the fish moist and some people prefer 
to cut the fish with the skin still on it 
so that any part that is left is not 
unprotected. 


CARVING JOINTS 
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The first cut down towards the bone. Thin slices giving both fat and lean. 
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LEG OF MUTTON LEG OF MUTTON 
Position of knife for first cut. Carving thick slices down to the bone. 
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First make an incision right along 
the back the whole length of the fish. 
Then cut narrow portions right across, 
either removing the skin first or keeping 
each piece intact. Next slip the fish 
slice between a portion and the back- 
bone and lift it neatly off. 

This method of carving is used for 
the thick parts of all round—as distinct 
from flat—fish. As you get nearer the 
tail you will, of course, serve wider 
pieces. When the top piece has been 
served, take out the centre bone and 
cut the under side in the same way. 

Cod and large fresh haddock are 
often scored whilst raw, the marks 
dividing the fish into portions. Serve 
smaller fish—such as mullet, whiting 
and mackerel—one to each person, 
if they are on the small side. _—Alter- 
natively they may be cut into two 
portions by dividing them down the 
back. Slide the server under and 
remove one half of the fish. Then take 
out the centre bone and serve the 
remainder, 

To fillet flat fish, such as plaice and 
soles, when they have been* cooked 
whole, first remove the head and tail 
and the bones along the sides. ‘Then 
cut down along the centre of the fish 
and slide the server under the fillets, 
one on either side of the bone. Take 
out the backbone and serve the under 
portion. 

These directions apply mainly to 
steamed or grilled fish. It is difficult 
to carve fried fish neatly, much better 
fillet it before it is cooked so that it is 
ready to serve. 

With turbot and halibut, first cut 
down the centre of the fish from head 
to tail. Then cut across in sections, 
the width, of course, depending upon 
the size of the portion required and the 
thickness of the fish. Slip the server 
underneath the piece against the bone 
to remove it. 

The white skin-side of these fish is 
considered the best and _ generally 
served first. Often the under side is 
left to make a fish pie or fish au gratin. 
If, however, more of the fish is needed 


CARVING 


the bone must be removed and the 
under side cut into portions as before. 

If fish is served as a course, it is 
best to put it in portions on the plates 
from which it is to be eaten, garnished 
and covered with sauce. 


MEAT 

It is always best to carve from a dish 
that is too large rather than from one 
that is too small. Gravy should not be 
poured round the joint unless the dish 
has a well; it will only encourage 
splashes on the cloth. 

See that your knife is really sharp 
before it leaves the kitchen. The rasp 
of a sharpener is not a good start to a 
meal; never on any account should 
the knife be used for any other purpose. 
A two-pronged fork with an efficient 
guard is equally necessary. Make sure 
always that the guard is in position 
before you begin. 

Meat is always cut across the grain 
except in the case of a saddle of mutton. 
Here are simple directions for carving. 


BEEF 

Sirloin.—The undercut, considered 
the choicest part of this joint, is gen- 
erally served hot. Carve it in thick 
slices, cutting through the fat towards 
the bone of the joing. 

With the upper part, first cut away 
the little bone atthe bottom of the 
joint. Then cut,in thin slices right 
along, detaching ;the cut pieces from 
the middle bone by cutting between 
the bone and the meat at the side of 
the joint. 

Ribs of Beef.—Although this joint 
is similar in form to a sirloin, it does 
not possess an undercut. It is therefore 
carved in the same way as for the upper 
part of the previous joint. 

Rolled Ribs, Aitchbone and Round 
of Beef.—These cuts are simply sliced 
across as thinly and evenly as possible, 
so that the joint, when cold, does not 
look ragged. 

Ox Tongue.—Start by cutting the 
tongue nearly through a few inches 
from the root. Then serve rather thick 


CARVING SHOULDER AND LOIN 














1. SHOULDER OF MUTTON 
To carve the upper part, have the 
knuckle on ied left, raise the joint 
with the fork, and cut slices through 
the centre to the bone. The slices 
should be fairly thick and = carry 
an equal proportion of fat and lean 
meat. The meat on either side of the 
blade bone is cut in long, narrow slices. 























2. SHOULDER OF MUTTON 
The under part of the shoulder— 
sometimes called the ‘‘ oyster ’’"— is 
best served hot. If you do not require 
many portions, cut them from this 
part and you will leave a very present- 
able cold joint. Serve fairly thick slices. 
Mutton should be well cooked through 
F>’ and when cut, should not show any 
r. «pinkish tinge. When cold, it will then 
sry cut with a firm texture. 


3. LOIN OF PORK 
These instructions apply to any loin 
joint. It will be found easy to Carve 
if the butcher has jointed it well, and 
in the case of pork, it has also been 
well scored before cooking. Place the 
thickest part towards the carver so 
that the chops can be cut right through 
between the bones. 


4. LOIN OF PORK 
Here the first few chops have been 
removed and it is easy to see how the 
point of the knife is slipped between 
the scores in the crackling and carried 
straight through. With a whole loin, 
slices are also cut from the chump end. 
Roast neck of mutton or lamb is carved 

in the same manner. 
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slices—cutting them from both ends, 
remembering that the centre is thought 
to be the choicest part. If fat is wished 
it will be found at the root of the tongue. 


MUTTON AND LAMB 
Leg of Mutton or Lamb.—Place the 


joint with the knuckle on the left side, 


and the thickest part of the leg away 
from you. Then raise the joint slightly 
towards you by putting the fork into 
the thickest part. Cut through the 
centre of the joint right to the bone, 
then cut slices from either side. They 
should be fairly thick—mutton is not 
cut as thinly as beef. The knuckle— 
a favourite portion with many—is cut 
in slices slanting towards the joint. 

Shoulder of Mutton or Lamb.— 
The under part of the shoulder—some- 
times called the “ oyster ’’—is best 
served hot. If you do not require 
many portions, cut them from this part 
and you will leave a very presentable 
cold joint. Serve fairly thick slices as 
with the leg. 

To carve the upper part, have the 
knuckle on your left, raise the joint 
with the fork, and cut slices through 
the centre to the bone. The meat on 
either side of the blade bone is cut in 
long, narrow slices. 

Loin of Mutton or Lamb.—This is a 
simple joint to carve if your butcher has 
jointed it well. Place the thickest part 
towards the carver so that chops can be 
cut right through between the bones. 
With a whole loin slices are also cut 
from the chump end. 

Neck of Mutton or Lamb.—This 
joint (the best end of the neck) makes 
an excellent roast for two. Carve it in 
exactly the same way as loin. 

Saddle of Mutton or Lamb.—This 
cut, which consists of the two loins, 
is the one joint that is carved against 
the grain of the meat. Slice it across 
the ribs, serving a little fat, taken from 
the under part of the joint, with each 
portion together with a slice of the 
kidney. ‘The tail-end is usually placed 
to the left. 

Forequarter of Lamb,—This is one 


CARVING 


of the most difficult joints to carve. 
First detach the shoulder from the 
breast by cutting. right round the 
shoulder, raising it and taking it away. 
Be careful to leave plenty of meat on 
the breast bones—the part of the joint 
which is best served hot. 

Often the shoulder is put aside on 
another dish and the breast divided 
into cutlets. If both parts of the joint 
are served hot a cutlet and a slice from 
the shoulder are usually combined for 
each portion. 


PORK 


Carve the leg and the loin in exactly 
the same way as mutton. The hand 
and the belly—both usually salted— 
are simply cut in slices. 

Sucking Pig.—Half a_ sucking-pig 
is the joint that is usually served. 
Remove the shoulder as described for 
a forequarter of lamb, and cut off the 
leg. ‘The various portions are then 
carved like lamb. 

Ham.—Cut ham as you would a 
leg of mutton, but in very thin slices. 
The centre of the joint is the choicest 
part. The knuckle is apt to be salt. 


VEAL 


Breast.—This joint consists of the 
ribs and brisket. First cut through the 
centre, then serve slices of both brisket 
and ribs. 

Fillet of Veal.—Carve exactly in the 
same way as a round of beef in thin, 
even slices. 

Knuckle of Veal.—Cut slices through 
to the bone as described for a leg of 
mutton. 

Loin of Veal.—This joint corres- 
ponds to a loin of mutton. Sometimes 
the chops are too large for one portion. 
They should then be sliced as for ribs 
of beef. 

Calf’s Head.—The bones are usually 
removed before this dish is served, 
so that the only carving that is neces- 
sary is to cut the meat in thin slices. 
Serve a little of the tongue and brains 
with each portion. 

If the bones have not been taken out, 


CARVING POULTRY 














1. REMOVING THE WING 
Place the bird with its breast bone towards 
the carver. Press back the leg by getting 
the knife between the body and thigh and 
forcing the joint. It is now easier to get 
at the breast, a good slice of which should 
be cut with the wing. Some carvers prefer 
to remove the leg is ree of pressing 
it back. 












2. SERVING THE LEG 
Remove the leg by first loosening the skin 
around the joint, and then pressing the 
point of the knife down into the joint 
itself. Hold the bird very firmly with the 
fork during this cut. The leg is usually 
served as a portion. 











3. SERVING THE BREAST 
With a medium sized chicken it is usual 
to make three breast portions, one at each 
side so that it consists of a wing and a good 
slice of breast, and the third, the centre 
part round the breast bone including the 
wish bone. 





4, SERVING THE BREAST 
Here the centre part of the breast is being 
removed. With a very small chicken, the 
whole of the breast at one side !s served with 
the wing portion. On a large bird, a careful 
carver can cut long thin slices of breast and 
serve with slices of leg meat from the top 
of the thigh. 
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slices should be cut from the ear to the 
nose and served with a slice of the 
throat sweetbread. The meat round 
the eyes and the palate are considered 
tit-bits. 


POULTRY AND GAME 

A poultry knife is a great help when 
it comes to the carving of poultry or 
game. It is shorter and more curved 
and pointed than the knife used for a 
joint. A cook’s kitchen knife is a good 
substitute. 

Birds that fly have the plumpest 
breasts, but the legs of birds that swim 
are considered the choicest part. 

Fowls.—You carve a fowl in the same 
way whether it is roast or boiled. Place 
the bird with its breast bone towards 
you and take a firm grip with your 
fork, one prong on either side towards 
the back of the breast bone. 

Start by pressing back the leg so that 
you can get at the breast more easily, 
getting the knife between the body and 
the thigh and forcing the joint. Some 
carvers take the leg off altogether, 
others prefer only to force it to one 
side. 

With a medium sized chicken it is 
usual to make three breast portions, 
one at each side cut down so that it 
consists of a wing and a good slice of 
the breast and the third the centre part 
round the breast bone, with the wish 
bone—a favourite tit-bit—in front. 

With a very small chicken, sufficient 
only for two, the whole of the breast at 
one side is served with the wing portion. 
On a large bird, which a careful carver 
is eking out to go round, the breast is 
cut in long, thin slices and served with 
a slice of leg meat from the thigh. 

Or, the thigh can be served as a 
portion; some people prefer it even to 
the breast. 

The drumstick is not considered a 
choice cut and is reserved for a made- 
up dish if any chicken is left. 

The oyster—a small piece that lies 
on either side of the back—is really 
more like a mussel in shape; is generally 
thought a very choice morsel. Turn 
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the carcass over and remove it with 
the point of the knife. The parson’s 
nose—the Australians call it ‘‘ the last 
bit that flew over the fence ”—is also 
prized by some. 

If the bird is stuffed a slice of 
stuffing is cut with each wing portion 
and a small piece served with every 
other helping. 

Duck.—The joints of this bird are 
more in the body and therefore harder 
to find. Use the point of the knife 
and it will be easier to gauge the right 
i ely The breast is sliced thinly and 
the legs and wings served much in the 
same way as for a fowl. 

Turkey and Goose.— With birds of this 
size, unless the family is large, the 
breast only will be needed at the first 
carving. It is more economical how- 
ever, to serve slices of leg and slices of 
wing in every portion. If the birds are 
stufied a small piece is served with 
each portion. 

Pheasant.—The breast and wings are 
the choice parts of this bird and a leg 
is never served alone. Carve in the 
same way as for a fowl. 

Pigeon, Partridge and Grouse.— These 
birds are cut straight through the body 
if they are a good size, half being 
served to each person. Small game are 
served whole, one to each portion and 
small pigeons and grouse are used in 
the same way. 

Hare.—Place the dish with the head 
at your left. Start carving by putting 
in the knife and cutting along the 
backbone from the centre to the end. 
Cut through the middle and you have 
two of the choicest portions of meat. 
Two more will be found on the other 
side of the bone. Next cut off the hind 
leg and the foreleg, removing the 
meat from the bone in slices. Whole 
legs are seldom served. 

Rabbit.—When roast, cut down each 
side of the backbone and then divide 
the meat into two or three parts. 
Remove the legs and shoulders. Boiled 
rabbit is generally jointed before cook- 
ing. If whole it should be carved in 
the same way. 


WINE 
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SERVICE OF WINE 


The inexperienced hostess—faced 
with an important anniversary—a 
twenty-first birthday party or an 
engagement celebration for example 
—often finds considerable difficulty in 
deciding what to offer her guests to 
drink. Nowadays there is no need for 
a large variety. The old-fashioned idea 
of a different wine for every course has 
almost entirely disappeared, except 
at lengthy public banquets; in fact 
today it is considered ostentatious. 


Many people still think of France, 
Germany and Italy as the only wine 
countries. They are certainly the 
principal European ones, but Empire 
wines are more and more appreciated 
every day. Wines of all the usual types 
are made under the best conditions 
and the climate in our Dominions is 
ideal for wine production. 


A sherry type of wine is ideal before 
luncheon or dinner, or for informal 


"SET OF WINEGLASSES 


evening parties. It has the additional 
advantage that once the bottle has been 
opened it can be kept for two or three 
days. Choose a light dry wine for 
preference, although quite a number of 
people prefer something a little sweeter. 
Serve your sherry cold—but not iced— 
and with it offer olives, salted nuts, 
cheese straws or special savoury 
appetizers. 

For weddings and “ great occasions,” 
champagne is still the accepted wine, 
but there are equivalent Empire wines. 
Incidentally wines of the champagne 
type are much appreciated as a pick- 
me-up by convalescents when the doctor 
permits ! Serve these wines cold, but 
not frozen—either in a_ big-bowled 
wineglass or else in one of the flat 
bottomed shallow Victorian glasses 


that have returned to favour. Choose, 
for preference, a wine about twelve 
years old; unless you are an expert 
it is always best to go to a reliable 
wine merchant and let him advise you. 





WINE 


RED WINES 

With a joint of beef, mutton or lamb, 
or with game it is usual to serve a red 
wine of the claret (Bordeaux) or Bur- 
gundy type. But if you want a really 
good bottle to celebrate the occasion 
do not on any account leave its purchase 
until the day of the party. You cannot 
select an old wine and then expect to 
be able to serve it right away. 

Red wines of any age have a sedi- 
ment, and should rest for at least 
twenty-four hours after travelling before 
being used. Lay your bottle on its side 
—this applies to all wines—and if 
there is-a chalk mark on the bottle 
that should come on top. Then—an 
hour or so before you wish to serve it 
—either decant the wine where it has 
been resting or else draw the cork 
(putting the corkscrew right through 
it and taking it out without a jerk). 

Then stand the bottle or decanter 
in the dining-room and it will be at 
the right temperature when you wish 
to drink it. Never attempt to warm 
your wine quickly by putting it before 
the fire or standing it in hot water. 
You will probably only succeed in 
spoiling it, often giving it a hot 
‘““ peppery ”’ taste. Red wine is drunk 
out of a large globular wineglass, 
filled only half full so that the drinker 
can appreciate the bouquet of the wine. 

Those who are unable to afford to 
serve expensive wines to their guests, 
should consult the section on BEVERAGES. 
In it they will find a number of recipes 
for delicious drinks suitable for the 
housewife of small means. There are, 
in addition, recipes for home-made 
wines and liqueurs which will delight 
the discriminating guest. 


WHITE WINES 

With fish, veal, pork or ham it is 
customary to serve a white wine; with 
chicken you may drink white or red, 
whichever you prefer. Choose a Graves 
or Sauternes type, or you may be one 
of the many people who prefer a wine 
of the style of Hock or Moselle. These 
wines should be served cold, or slightly 
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iced. If you have a refrigerator draw 
the cork and put the wine in about an 
hour—not longer—before you require 
it. White wines are never decanted. 

Hock-Moselle types of wine are 
specially good for luncheon as they are 
light and dry. Serve them in a long- 
stemmed glass—many of them have 
coloured bowls—cold if they are dry, 
colder still if they are sweet. 


INEXPENSIVE WINES 

These are the best known types of 
wine, but there are others—many of 
them excellent and inexpensive. Vin 
Rosé, for example is a favourite summer 
wine, and one of the cheapest. Then 
there is the Chianti type, ideal for 
drinking with the typical Italian dish, 
spaghetti, served in one of the many 
ways, or an escallope of veal. There 
are cheap and good wines available, 
too, from many other countries. If 
you are interested, get a good wine 
merchant’s list and ask his advice, 
making it quite clear that it is the 
light, cheap wines you want to sample, 
and that you are not out to be impressed 


‘by a label. 


LIQUEUR WITH COFFEE 

With coffee you can serve—if you 
wish—either a home-made liqueur such 
as sloe gin or else one of the well known 
brands. You can buy them by the 
half bottle-—-a large bottle is too much 
for those who only want them for 
occasional use. Créme de Menthe 
(peppermint) ; Créme de Cacao (choco- 
late), served with a little cream floating 
on top; Créme de Cassis (black- 
currant); Créme de Framboise (rasp- 
berry); Kirsch (cherry flavoured with 
almond from the stones); Maraschino 
(also cherry); Kummel (caraway seed), 
are amongst the most popular varieties. 
A very small quantity of liqueur 
brandy should be drunk in a large 
glass. Warm the glass slightly by 
cupping it in your hands, this method 
will bring out its bouquct to the best 
advantage. Other liqueurs are served 
in the smallest sized glass of all. 


HORS 


ORS D’GUVRES are a very useful 
He to a meal. They can be 

prepared beforehand and form 
an extra course without any trouble. 
They are economical too, as so many 
of them can be made from small 
portions of food that have been left 
over. 

Simple hors d’ceuvres are served cold 
on small glass dishes and handed round 
or passed from guest to guest. The 
newest hors d’ceuvres dishes provide 
several separate glass sections fitted 
together on a round or oblong wooden 
tray. 

If preferred, rather more elaborate 
dishes can be planned by putting a 
selection on each plate before the meal 
is served. Nowadays fascinating empty 
cases can be obtained quite cheaply, 
ready to fill with any mixture desired. 
Always serve white or brown bread 
and butter, or rolls of bread and shells 
of butter, with this course. 

Among the simple hors d’ceuvres 
are :— 

Thin slices of ham, tongue, sausages 
garnished with aspic or small salad. 

Celery cut in thin shreds and dressed 
with oil and vinegar or mayonnaise. 

Dishes of pickle, cucumber, radishes. 

Sardines garnished with thin flakes 
of butter, preferably scraped off with 
a butter scraper. 

Olives (French or Spanish) served 
without garnish of any description. 

Filleted anchovies garnished with 
two or three tiny heaps of finely chopped 
yolk of hard boiled egg. 

Eggs in mayonnaise : Boil the eggs 
hard for ten minutes. When cold cut 
them in quarters lengthways and dress 
with mayonnaise. 

Macedoine of vegetables: For this 
dish use a mixture of cold cooked 
vegetables; peas, carrots, French beans 
and potatoes all cut into small cubes. 
Dress lightly with mayonnaise. 

Beetroot or tomatoes: Cut thinly 
and ariange in a row with cach slice 
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slightly overlapping the last. Garnish 
with chopped parsley or chopped egg 
and serve with an oil and vinegar 
dressing. 

Shrimp toast : Small rounds of toast 
spread with shrimp butter. 

Prawns may be served in their shells 
or shelled and tossed in mayonnaise. 

Tunny fish should be cut in thin 
slices and dressed with oil and vinegar. 

Smoked salmon cut in very thin 
slices and garnished with cucumber. 


OYSTERS 
See that the shells are clean, open 
the oysters and serve three or six to 
each guest on the shells arranged on 
plates, with a garnish of lemon and 
parsley and rolls of brown bread and 
butter. 


GRAPEFRUIT 

Allow half a grapefruit for each 
person. Wipe the fruit with a damp 
cloth and cut in halves across the 
sections. With a sharp penknife or 
special grapefruit knife cut all round 
to loosen the pulp from the rind. In 
the same way loosen the pith in the 
centre, then cut it out with scissors. 
Sprinkle the grapefruit with a good 
spoonful of sugar and let it soak in for 
at least a quarter of an hour before 
serving. Keep it in a cool place and 
serve as cold as possible. If liked, 
place a little cream on each before 
serving, and garnish with a glace¢ 
cherry. 

Cocktails of fish and fruit are also 
very popular. For fruit cocktails see 
INDEX. 


ALMONDS SALTED 

4 oz. Sweet Almonds—1 tablespoon 

pure Olive Oil or 1 oz. fresh Butter 

—Sait. 

First blanch the almonds, drying 
each one well as it is blanched. Fry 
over gentle heat in oil or butter until 
they are a pale brown. Drain well on 
kitchen paper. Toss them in some salt, 


BENGAL EGGS 


then shake them on a sieve to remove 
any superfluous salt. Place on the 
table in sweetmeat dishes. 


BENGAL EGGS 
4 hard boiled Eggs—1 heaped tea- 
spoon Curry Powder—2 oz. Butter— 
1 dessertspoon Anchovy Essence— 
Parsley. 


Cut the hard boiled eggs into halves, 
the round way, remove the yolks and 
pound them. Mix the pounded yolks 
with the other ingredients, which have 
been previously well blended and 
cooked for a few minutes in a stewpan. 
Fill the egg whites with the mixturc 
piled rather high and serve on a dish 
garnished with parsley. 


CHEESE AND ANCHOVY BISCUITS 
4 Ib. Flour—3 oz. Butter or Mar- 
garine—1 oz. grated Cheese—pinch 
of Salt—1 oz. Cream Cheese—few 
drops of Anchovy Essence—sprig 
of Parsley. 

Time: about 10 minutes. 

Regulo Mark 3. Electricity, 350° F. 

for 4 persons. 

Add the salt to the flour and rub in 

2 oz. of butter, then add just enough 

water to form a rather stiff dough. 

Roll out, sprinkle with the cheese, fold, 

roll out again thinly, and cut into 

biscuits. Place on a buttered tin and 
bake in a very moderate oven. When 
cold, put them together in pairs with 

a layer of anchovy butter between. 

Beat some cream cheese until it is soft, 

and pipe a little on each biscuit. 

Decorate with finely chopped parsley. 
Note: Anchovy butter is butter beaten 

to a cream with enough anchovy essence 

to colour it pink. 


FISH AND GREEN PEAS 

+ lb. cold boiled Fish—1 teacup 

boiled green Peas—1 dessertspoon 

Shelled Shrimps—1 large tablespoon 

of Mayonnaise Dressing—yolk of a 

hard boiled Egg. 

Enough for 4 persons. 

See that the fish is free from skin and 

bone and flake it finely. Mix the 


Temperature: Gas, 
Enough 


OYSTER COCKTAIL 


shrimps with it, also the peas. Rub the 


egg yolk through a sieve and add that 
also with the mayonnaise. Serve in 
ramekin cases or individual casseroles 
garnished with a few peas. 


LOBSTER COCKTAIL 
1 medium size tin Lobster or a 
small Lobster—1 tablespoon Tomato 
Catsup—1 dessertspoon Lemon Juice 
—Salt—the heart of a Cabbage 
Lettuce. 
Enough for 4 persons. 


See that the lobster is quite free 
from shell or bone. Wash the lettuce 
heart and shake it dry. Shred it finely 
and put a little in each glass. Mix the 
catsup, lemon juice and a sprinkling 
of salt with the lobster, divide the 
mixture between the glasses and serve 
very cold. If fresh lobster is used, 
arrange the tip of a claw to stand 
upright in each glass. 


MADRAS BISCUITS 
4 water Biscuits or any plain Biscuit 
may be used—4 oz. butter—1 dessert- 
spoon Chutney—1 teaspoon Tomato 
Catsup—4 oz. soft Cream Cheese. 


Enough for 4 persons. 


Beat the butter to a soft cream and 
mix it with the tomato catsup. Spread 
this on the biscuits. Chop the chutney 
finely and sprinkle it on the butter. 
Then put a layer of cream cheese on 
each biscuit and serve. If the cream 
cheese is piped on with an icing syringe 
it greatly adds to the appearance of the 
savoury. 


OYSTER COCKTAIL 
12 Oysters——2 teaspoons Lemon 
Juice—1 teaspoon Tomato Catsup— 
2 teaspoons Worcester Sauce—good 
sprinkling of Salt and Pepper. 
Enough for 4 persons. 


Beard the oysters and put three in 
each glass with their liquor. 

Mix together the lemon juice, catsup, 
sauce, and a sprinkling of salt and 
pepper. When well mixed, divide the 
mixture between the glasses and serve 
at once. 


PRAWNS IN TOMATO CASES 


PRAWNS IN TOMATO CASES 
2 medium sized Tomatoes—1 Egg— 
12 Prawns—8 drops Anchovy— 
small piece of Butter—Salt and 
Pepper—Watercress for garnishing. 


Cut the tomatoes through the centre 
and take out the pulp. Put this in a 
little pan with the butter, a sprinkling 
of salt and pepper and cook gently 
till soft. Rub through a sieve. 

Pound the yolk of a hard boiled egg 
with the tomato purée and mix with 
it the prawns and anchovy. Fill the 
tomato cases with the mixture. Serve 
on a bed of watercress garnished with 
white of egg cut in shapes. 


SALMON CROUOTES 

1 cro@ton of Bread for each person— 

4 Ib. kippered or smoked Salmon— 

1 oz. Butter—few Capers—1 Egg— 
sprig of Parsley—seasoning of Pepper. 
Time: 10 minutes to boil the egg, 3 minutes 

to heat the salmon. 

See that the fish is free from skin 
and bone, chop it finely, and mix it 
with the capers, also finely chopped. 
Melt the butter in a saucepan, add a 
sprinkling of pepper, and if liked a 
dash of cayenne. Add the fish and 
mix well. Pile a little heap on each 
crotiton and decorate when cold. 

Boil the egg hard and leave until 
cold. Chop the white finely and rub 
the yolk through a sieve. Place some 
of the white round each piece of fish, 
and sprinkle the sieved yolk and a 
little finely chopped parsley on top. 
This gives a very pleasing effect. 


ANCHOVY SAVOURIES 


These may also be served hot as a 
savoury if liked. 


SARDINE AND OLIVE CANAPES 
4 Sardines—1 oz. fresh Butter or 
unsalted Margarine—Salt and Pepper 
—few drops of Vinegar—4 large 
plain Biscuits—1 oz. soft Cream 
Cheese—4 Olives. 

Enough for 4 persons. 

Bone and skin the sardines. Pound 
them to a paste with 1 oz. of butter or 
margarine. Season with salt, pepper and 
a few drops of vinegar. Spread the 
cream cheese on the biscuits. Stone 
the olives, stuff them with the sardine 
paste, put one on each biscuit and 
serve. 


SHRIMP BISCUITS 
1 pint Shrimps—2 oz. fresh Butter 
or unsalted Margarine — 6 drops 
Anchovy Essence—sprig of Parsley 
—small teaspoon Lemon Juice—2 
tablespoons thick Mayonnaise Dress- 
ing—6 large plain Biscuits. 

Enough for 6 persons, 


Shell the shrimps. Chop half of 
them very finely, put them in a mortar 
with | oz. of liquid butter, the anchovy 
and a tablespoon of mayonnaise dress- 
ing, and pound to a paste. Mix the 
remainder of the shrimps and mayon- 
naise with the paste very thoroughly. 

To the remainder of the butter add 
a good pinch of very finely chopped 
parsley and beat until creamy, then 
mix in the lemon juice. Spread this 
butter on the biscuits, and pile the 
shrimp paste on it. Serve at once. 


SAVOURIES 


dinner, the savoury comes right at 

the end followed only by dessert. 
Savoury dishes, though, are excellent 
for supper or high tea. Always serve 
them piping hot, unless otherwise 
directed, taking pains to season them 
well and garnish daintily. Oddments of 
food can be made into tempting dishes. 


I: you are planning a full-course 


ANCHOVY SAVOURIES 
2 oz. grated Cheese—2 hard boiled 
Eggs (yolks only)—Cayenne—2 tea- 
spoons Anchovy 1 oz. Butter 
—squares of Buttered Toast. 
Enough for 4 persons. 


Put the anchovy essence, grated 
cheese, egg yolks, and butter into a 


ANGELS ON HORSEBACK 


basin, and pound all together. Season 
with cayenne pepper, and then spread 
thickly on small squares of buttered 
toast. Brown in a very hot oven, and 
serve. 


ANGELS ON HORSEBACK 

1 doz. Oysters—1 doz. thin rashers 

Bacon—Pepper—4 squares lightly 

Buttered Toast. 
Time: 5 to 10 minutes. Temperature: moderate. 
Enough for 4 persons, if served as a course 
or for high tea, but one for each person on 
a small piece of toast would be sufficient 
served as a savoury at the end of a meal. 

Beard the oysters and sprinkle them 
with pepper. Wrap each oyster in a 
rasher of bacon, fastening it with a 
tiny wooden skewer or toothpick. Put 
them in a haking tin and grill under 
moderate heat until the bacon is nearly 
crisp. They will need turning once. 
Serve on the toast immediately they 
are done. — 


BACON AND MUSHROOMS 

4 small rashers Bacon—4 Mush- 

rooms-—Salt and Pepper—4 squares 

hot Buttered Toast. 
Time: 15 minutes. Temperature: low. Enough 
for 4 persons. 

Fry or grill the bacon lightly. 
Keep it hot. Put the mushrooms in 
the fat from the bacon, sprinkle with 
salt and pepper (be sparing with the 
former if the bacon is salt), put them 
in a pan, cover and simmer for about 
ten minutes until the mushrooms are 
tender. Remove the cover after they 
have cooked for five minutes. Arrange 
the bacon to fit the squares of toast, 
cutting them in halves if necessary and 
putting a double layer. Put a mush- 
room on each, pour the mushroom 
liquor over and serve. 


BLOATER ROES ON TOAST 

4 soft Roes—4 teaspoon Anchovy 

Essence—1i oz. Butter—sprinkling of 

Pepper—4 rounds Buttered Toast. 
Time: about 8 minutes. Temperature: low. 
Enough for 4 persons. 

Wash the roes and put them in a 
small saucepan with the butter, 


CHEESE AND BLOATER BISCUITS 


anchovy, and pepper. Cook gently until 
the roes are done, about eight minutes. 
Have ready rounds of hot buttered 
toast, curl a roe round on each one, 
pour a little of the butter over, and 
serve hot, with a speck of cayenne 
pepper on each one if liked. 


BREAD AND CHEESE FRITTERS 
8 small triangles Bread—about 
2 oz. stale Cheese—few grains of 
Cayenne — Salt to season—2 oz. 
Butter—4 Olives. 


about 5 mic:vites. § Temperature: 
Enough for 4 persons. 


Time: 
moderate. 

From thin slices of stale bread cut 
eight small triangles. Cover four of the 
triangles with a thin slice of dry cheese, 
season with salt and sprinkle with 
cayenne if Jiked; press the other pieces 
of bread on the top in sandwich form. 
Melt the butter in a pan, and when it 
begins to bubble, put in the sandwiches 
and fry them brown on both sides. 
Place on a small hot plate, garnish each 
with half an olive, cut in ribbon form 
and serve. 


CHEESE AND BLOATER BISCUITS 
4 oz. Flour—2 oz. Butter or Margarine 
—Salt and Pepper—2 oz. grated 
Coeese—I Egg-—Bloater Paste—3 
Capers. 

Time: 10 minutes. Temperature: Gas, Regulo 

Mark 7. Electricity, 450° F. Enough for 4 

persons. 

Add the salt and pepper to the flour 
and sift them, rub in the butter. Then 
stir in the cheese and mix well. Beat 
the egg well and add enough to form 
a rather soft dough. Roll out on a 
floured board, rather thinly. Cut into 
small biscuits with a biscuit cutter or 
egg-cup, and place on a greased baking 
tin. Prick the biscuits well all over 
with a fork and bake for ten minutes 
in a hot oven. Spread with bloater 
paste, sprinkle with finely chopped 
capers and serve at once. If there is 
no time to prepare the biscuit found- 
ation, any thin water-biscuit can be 
used, or alternatively Bath Oliver 
biscuits will make a good substitute. 


CHEESE CUSTARDS 


CHEESE CUSTARDS 
+ pint Milk—1 Egg—1 dessertspoon 
fine Breadcrumbs—-1 dessertspoon 
finely grated Cheese — Salt and 

Pepper. 

Time: about 20 minutes. Temperature: Gas, 
Regulo Mark 2. Electricity, 325° F. 

Break the egg into a basin and beat 
it well, add to it a good sprinkling of 
salt and pepper, and just a speck or 
two of cayenne. Mix in the grated 
cheese, breadcrumbs and milk. Nearly 
fill littke ramekin cases with the 
custard and bake in a slow oven until 
the custard is set. The oven must not 
be hot enough for the custards to boil, 
or they will be spoilt. 


CHEESE PATTIES 

+ |b. puff Pastry—4 oz. grated 

Cheese—yolks of 2 Eggs—Salt— 

Cayenne—Anchovy Butter—Parsley. 
Time: about 10 minutes. Temperature: Gas, 
Regulo Mark 9. Electricity, 500° F. Enough 
for 8 to 10 patties. 

Line little greaseproof paper cases 
with pastry. Mix the cheese and yolks 
of two eggs to form a stiff batter, season 
with cayenne and salt, and if liked a 
little made mustard. Spread a little 
anchovy butter at the bottom of each 
patty case. Half fill with cheese 
mixture, piping it in or forming curves 
with a fork. Bake in a quick oven, 
arrange on a serviette and serve hot or 
cold. Garnish with parsley. Anchovy 
butter is made by beating the butter 
to a cream and adding enough anchovy 
essence to colour it pink. 


CHEESE STRAWS 

2 oz. dry Cheesc—2 oz. fine Flour 

—+ saltspoon Salt—2 oz. fresh Butter 

—2 oz. Breadcrumbs — pinch of 

Cayenne. 

Time: 5 to 8 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 4 persons. 

Mix together the flour, salt and 
cayenne, rub in the butter, mix with 
the cheese finely grated and the bread- 
crumbs. Add just enough water to 
form a stiff paste. Roll out thinly. 


CHICKEN LIVER SAVOURY 
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Cut into strips and twist them. Bake 
about five minutes in a quick oven. 
Bend one or two of the straws into 
circles before baking. 


CHEESE TOASTS (Hot) 

4 squares stale Bread—2 oz. 

Dripping (sausage or bacon dripping 

if possible)—1 teaspoon made Mus- 

tard—1 teaspoon Chutney or soft 

thick Pickle—2 oz. Cheese. 
Time: 10 to 15 minutes. Temperature: medium. 
Enough for 4 persons. 

Slices of a tin loaf are best for this 
purpose. Cut off the crust, and fry the 
bread until well browned in the fat. 
Drain and put them in a shallow 
baking tin or fireproof dish. Chop the 
chutney or pickle finely and spread it 
on the toasts with the mustard. Grate 
the cheesc, sprinkle it on the top and 
put under the grill until nicely browned. 


CHEESE AND TOMATO SAVOURIES 
4 small or 2 large Tomatoes—z2 oz. 
Parmesan or Cheddar Cheese—2 oz. 
Butter — Breadcrumbs — Salt and 
Pepper-——4 rounds Bread. 

Time: about 8 minutes. Temperature: Gas, 

Regulo Mark 5. Electricity, 400° F. Enough 

for 4 persons. 

Grease four small patty tins or 
souffié cases and line them with a layer 
of fine breadcrumbs. Upon these put 
a slice of tomato, then a layer of 
grated cheese, highly seasoned with 
pepper and salt. Repeat the process, 
finishing with a layer of breadcrumbs 
at the top. Place a scrap of butter on 
each and bake in a good oven for 
about eight minutes. Serve very hot 
on circles of buttered toast. 


CHICKEN LIVER SAVOURY 
4 finger slices Bread—2 oz. Butter 
—3 Chicken Livers—3 small Mush- 
rooms—2 tablespoons Tomato Catsup 
—-$ teaspoon finely shredded Chives 
-—-Salt and Pepper. 
Time: 15 minutes. Temperature: moderate. 
Enough for 4 persons. 
Melt 1 oz. of butter and fry the 
slices of bread in it just long enough to 
heat them through. Keep them hot. 


COD’S ROE TOASTS 


Put in the pan the remainder of the 
butter, the livers floured and cut into 
small pieces, and the mushrooms finely 
chopped. Add a seasoning of salt and 
pepper, and cook gently for about 
ten minutes. Pile this on the fried 
bread. Make the tomato catsup quite 
hot and pour a little over each. 
Garnish with the chopped chives and 
serve. 


COD’S ROE TOASTS 

4 squares hot Buttered Toast—4 

slices smoked Cod’s Roe—I oz. 

Butter—sprig of Parsley—6 drops 

Anchovy Essence — sprinkling of 

Pepper. 

Time: 3 to 4 minutes. Temperature: hot. 
Enough for 4 persons. 

Chop the parsley very finely, mix 
with it the anchovy essence and 
pepper, add the butter and beat to a 
creamy paste. Cover each square of 
toast with a thin slice of the roe. 
Spread on the savoury butter, make 
very hot under a grill and serve. 


CRAB SAVOURY 
1 oz. Butter—1 tablespoon finely 
chopped Gherkins — 1 tablespoon 
Breadcrumbs—4 oz. Crab Meat— 
2 tablespoons Milk or Cream— 
4 Biscuits or squares of Toast. 
Enough for 4 persons. 


Melt the butter in a small pan, add 
finely chopped gherkins, breadcrumbs 
and crab finely chopped, stir in the 
milk or cream. Stir over gentle heat a 
few minutes, season to taste. When 
very hot, serve piled on hot biscuits 
or toast. 


HOT EGG TOASTS 

2 Eggs—small teaspoon Anchovy 

Essence—1 oz. Butter or Margarine 

—I12 Capers—few grains of Cayenne 

Pepper—4 oblong strips Buttered 

Toast. 

Time: about 5 minutes. Temperature: low. 
Enough for 4 persons as a savoury. 

Beat the eggs lightly. Melt 1 oz. of 
butter in a small saucepan, pour in 
the beaten eggs, the capers very finely 
chopped, the anchovy essence and 


HADDOCK SAVOURIES 


cayenne pepper. Stir the mixture over 
gentle heat until it thickens. Spread 
thickly on the toast fingers and serve. 


EGG AND TONGUE TOASTS 

4 oz. Tongue—yolk of 1 Egg— 

4 teaspoon finely chopped Parsley— 

Pepper—-4 oz. Butter or Margarine 

—4 small squares Buttered Toast. 
Time: about 5 minutes. Temperature: low. 
Enough for 4 persons. 

The tip of a tongue that is too hard 
to use in any way is excellent for this 
dish, or a slice of tinned tongue can 
be used. If dry, grate the tongue; if 
moist, chop it finely. Mix with it the 
beaten yolk of an egg and the parsley. 
Melt the butter or margarine in a 
small saucepan. Put in the tongue 
mixture and a sprinkling of pepper. 
Stir over very gentle heat until it 
thickens and then pile on the buttered 
toasts, and serve very hot. Do not cook 
long enough to harden the egg. It 
should be a soft mixture. 


FISH TOAST SAVOURIES 

+ lb. cold boiled Fish, free from skin 

and bone—good sprinkling of Pepper 

—1 oz. Butter—4 teaspoon Anchovy 

Essence—pinch of powdered Mace— 

4 fingers Buttered Toast. 

Time: 3 or 4 minutes. Temperature: low. 
Enough for 4 persons. 

Flake the fish and put it in a mortar 
with the anchovy essence, pepper and’ 
mace. Heat the butter until it is liquid. - 
Then pound the fish to a paste, adding 
the butter a few drops at a time. 
If you have not got a pestle and 
mortar, pound it in a strong basin with 
a wooden spoon. Make the mixture 
very hot, pile it on the buttered toast 
and serve. 


HADDOCK SAVOURIES 
4 small squares Buttered Toast— 
1 small dried Haddock, or about 4 oz. 
of left-over Haddock—4 teaspoon 
fine chopped Shallot—1 oz. Butter— 
+ gill Milk—6 Capers—sprinkling of 
Paprika and Salt—1 teaspoon Flour. 


Time: 15 minutes. Temperature: low. Enough 
for 4 persons. 


HALIBUT RAREBIT 
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KIDNEYS WITH CUCUMBER 
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If the haddock is uncooked, simmer 
it in milk for five minutes. Melt the 
butter and fry the shallot in it for five 
minutes. Stir in the flour, mix with it 
a sprinkling of paprika and salt, then 
cook gently until quite smooth. Con- 
tinue stirring whilst adding the milk 
gradually, and cook for five minutes 
longer. Add the haddock in small flakes 
and the chopped capers. Bring to the 
boil. Pile on the squares of toast. 


HALIBUT RAREBIT 

} lb. Halibut without skin or bone— 

Salt and Pepper—1 teaspoon Lemon 

Juice—2 oz. Butter or Margarine— 

2 oz. grated Cheese—little made 
Mustard—1 tablespoon Ale or Milk. 
Time: 15 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 4 

persons. 

Cut the halibut into small strips and 
season with salt, pepper and lemon 
juice. Grease four individual casseroles 
and put a quarter of the fish in each. 
Put | oz. of butter on the top in small 


pieces and bake about ten minutes in 
a moderate oven. Meanwhile melt 
loz. of butter in a small saucepan, 
add the cheese, salt, pepper and a 
little made mustard. Melt over gentle 
heat, then add the ale or milk. Mix 
well, pour on cooked fish and brown 
lightly. 


KIDNEYS WITH CUCUMBER 
2 Sheep’s Kidneys—1 small Cucumber 
—2} oz. Butter or Margarine—+4 tea- 
spoon finely chopped Parsley—1 small 
teaspoon Lemon Juice — 4 small 
squares Bread. 


Time: about 10 minutes. 
moderate. 


Temperature: 
Enough for 4 persons. 


Peel and slice the cucumber rather 
thickly. Skin the kidneys and cut them 
in halves. Place them in a tin, put a 
scrap of butter on each and cook 
them under a grill, about three minutes 
on each side. 

Fry the bread in | oz. of butter until 
nicely browned, then fry sixteen rings 


LOBSTER BUATS 
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of cucumber, but only just enough to 
heat them through. Put four slices of 
cucumber on each square of bread, 
then half a kidney and a little mound 
of savoury butter on each and serve. 

To make the butter—Beat 1 oz. of 
butter to a cream, add the parsley and 
lemon juice and use. 


LOBSTER 
Sometimes fresh lobster may be 
found to be indigestible. Providing 


shellfish agrees with you, the tinned 
variety may suit you better. 


LOBSTER BOATS 

4 ib. Short Pastry—1 small Lobster, 

or 1 small tin Lobster—1_ table- 

spoon fine Breadcrumbs—1 dessert- 

spoon liquid Butter—small pinch of 

Mace—z2 tablespoons White Sauce— 

small mustard spoon made Mus- 

tard—few grains of Cayenne. 
Time: 5 minutes exclusive of the pastry. Tem- 
perature: low. Enough for 4 persons. 

Line six little boat-shaped patty pans 
with thin pastry, and prick well to 
preventthemrising. Bake in a moderate 
oven. Take all the meat from the 
lobster and mince it finely. Pound it in 
a mortar with the crumbs, the liquid 
butter, mace, mustard and cayenne. 

Put this mixture in a saucepan and 
mix in the white sauce made very hot. 
Fill the hot pastry cases with the mixture, 
garnish with a little mound of pounded 
spawn if available and serve at once. 

Note: The spawn is the little coral 
coloured eggs to be found on the 
under side of the hen lobster. 


LOBSTER ECLAIRS 

Choux Pastry (see INDEX)—1 small 

Lobster or a small tin of Lobster— 

1 dessertspoon Flour—4 oz. Butter— 

+ pint Milk—seasoning of Salt and 

Pepper—good squeeze of Lemon 

Juice—12 drops Anchovy Essence. 
Time: about 40 minutes. Temperature: Gas, 
Regulo Mark 5. Electricity, 400° F. 

Chop the meat of the lobster. Heat 
the butter, add the flour and stir while 
it cooks gently for three or four minutes, 
add the milk gradually and, when quite 
smooth, add the anchovy essence, salt 
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MARROW SAVOURY 


Stir while it boils very 


and pepper. 
Add the 


gently for eight minutes. 
lobster, and the lemon juice. 
Bake choux pastry in small sponge 
finger-tins, cut them through, fill with 
the mixture and serve hot. 
The lobster mixture may be used 
to fill small patty cases if preferred. 


MADRAS BONNE BOUCHE 

+ Ib. Filleted Fish—4 pint Shrimps— 

1 oz. Butter or Margarine—1 tea- 

spoon French Mustard—} teaspoon 

Anchovy Essence—1 teaspoon Chut- 

ney—few browned Breadcrumbs. 

Time: about 20 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. Enough 
for 4 persons. 

Divide the fish into flakes. Heat the 
butter in a small pan, put in the fish 
and cook over gentle heat until it is 
quite opaque. Three-quarters fill four 
china or greaseproof paper souffé cases 
with the cooked fish. 

Shell the shrimps, put them in a 
mortar with the butter from the pan 
in which the fish was cooked and pound 
them to a paste. Add the mustard 
(ordinary mustard mixed with vinegar, 
instead of water can be used instcad of 
French mustard), the anchovy essence 
and finely chopped chutney and mix 
well. Spread tnis paste on top of the 
fish, sprinkle with breadcrumbs and 
bake ten minutes in a moderate oven. 


MARROW SAVOURY 
Marrow Bone—about } pint Stock— 
Lemon Juice—Parsley—-} Ib. Short 
Pastry—-1 tablespoon Parmesan 
Cheese finely grated——Pepper. 

Enough for 4 persons. 


Roll out the pastry, sprinkle with 
the cheese and a little pepper. Fold. 
Roll out and cut in four squares. 
Bake in a greased tin in a moderate 
oven. Take out the marrow from the 
bone, put it in boiling stock, let it 
remain four minutes. Take it out and 
leave until cold. Put some marrow on 
each piece of pastry, sprinkle with 
lemon juice and a little very finely 
chopped parsley. Place in a hot oven 
for five minutes, tuen serve. 


MUSHROOMS DEVILLED 


MUSHROOMS DEVILLED 
+ Ib. Mushrooms—4 Lemon—Salt 
and Cayenne Pepper—} Ib. cooked 
Meat—yolk of 1 Egg—4 small tea- 
spoon Curry Paste—1 teaspoon 
Chutney—few Breadcrumbs—1 oz. 
Butter. 
Time: 15 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 4 
persons. 


Peel the mushrooms and cut them 
in small pieces. Well butter small 
soufHé or ramekin cases. Half fill with 
the cut mushrooms. Sprinkle with salt, 
cayenne and lemon juice. See that the 
meat is quite free from skin, bone and 
gristle (any kind of meat can be used) 
put it through a mincer, then mix with 
it the curry paste and chutney and 
bind with the beaten yolk of an egg. 
Fill up the cases with the mixture, add 
a thin layer of breadcrumbs and 
sprinkle with liquid butter. Bake 
fifteen minutes in a moderate oven and 
serve very hot. 


MUSHROOMS ON SAVOURY TOAST 
4 Mushrooms—1 oz. Butter—sprink- 
ling of Salt and Pepper—1 tablespoon 
mashed Potato — 1 tablespoon 
Cream—Bread cut in 4 squares— 

+ teaspoon Anchovy Paste. 


Time: about 10 minutes. Temperature: low. 
Enough for 4 persons. 


Put the butter in a small saucepan, 
wash the mushrooms and add to the 
butter as soon as it is quite hot. 
Sprinkle with pepper, cover with a lid 
and simmer until well cooked, about 
ten minutes. 

Take about one tablespoon of mashed 
potato and beat it to a smooth paste 
with the cream, adding a sprinkling of 
salt and pepper. Toast the squares of 
bread lightly. Drain off the butter 
from the mushrooms, mix with it the 
anchovy paste and spread it on the 
hot toast. Pipe some of the creamed 
potato on each square of toast, and 
lightly brown under a grill. Place a 
hot mushroom on the centre of each 
and serve at once, on very hot plates 
or a smal! hot dish. 


OYSTER BONNE BOUCHE 


MUSHROOMS STUFFED 

4 large cup Mushrooms—1 small 

Shallot—sprig of Parsley—seasoning 

of Pepper and Salt—1 tablespoon 

fine Breadcrumbs—1 Ege—1 oz. But- 
ter—little Milk—4 smal} rounds 

Buttered Toast. 

Time: about 15 minutes. Temperature: Gas. 
Regulo Mark 7. Electricity, 450° F. Enough 
for 4 persons. 

Remove the stalks and insides of the 
mushrooms and mince them very finely 
with the parsley, shallot, and seasoning 
of salt and pepper. Cook them 
very gently in the butter for five 
minutes. Just cover the breadcrumhs 
with hot milk and leave them to soak 
for a minute. Then stir them into the 
mixture, add the well beaten egg, and 
stir over gentle heat until] it is thick, 
but do not let it boil. Use this mixture 
to fill the mushrooms, put a tiny scrap 
of butter on each, and bake in a hot 
oven for five minutes. Serve very hot 
on rounds of buttered toast. 





OYSTERS AND BACON 

4 medium sized Oysters—4_ thin 

slices Bacon—Toast—Pepper and 

Salt—Fat for frying. 

Time: 5 to 10 minutes. Temperature: medium. 
Enough for 4 persons. 

Beard the oysters and season them 
with salt and pepper. Wrap each 
oyster in a very thin slice of bacon 
and fasten with a small wooden skewer. 
Fry till crisp in a very hot frying pan, 
serve on croditons of toast without 
removing skewers. 


OYSTER BONNE BOUCHE 

4 Oysters—about 2 long back rashers 

Bacon—-1 oz. Butter—sprig of 

Parsley—little Salt and Paprika— 

4 Lemon. 
Time: about 53 minutes. Temperature: hot. 
Enough for 4 persons. 

Cream the butter with the salt, 
paprika and finely shredded parsley. 
Open and beard the oysters, place each 
one on the deep half of the shell, and 
put a little of the creamed butter on 
each oyster, dividing it between them. 
Cover each oyster with thin bacon, 


PARMESAN TIT BITS 


and cook under a grill until the bacon 
is done. Squeeze a little lemon juice 
on each and serve. 


PARMESAN TIT BITS 

About 3 Ib. Puff Pastry—1_ level 

tablespoon grated Parmesan Cheese 

—seasoning of Salt and Cayenne— 

1 Egg—4 oz. Butter or Margarine. 
Time: about 10 minutes. Temperature: Gas, 
Regulo Mark 9. Electricity, 500° F. Enough 
for 4 persons. 

Roll out the pastry quite thinly and 
cut it in halves. Beat the butter to a 
cream, add the seasoning, cheese and 
a good half ofa well beaten egg. Spread 
this mixture on one part of the pastry 
and cover with the other. Cut into 
strips, brush over with beaten egg and 
bake in a hot oven. Serve immediately. 


SARDINE ON CHEESE BISCUITS 
4 Ib. Short Pastry—1I oz. Parmesan 
Cheese — 4 Sardines — 4 teaspoon 
Vinegar — 4 mustard spoon made 
Mustard — 3 Capers—1 tablespoon 
Mayonnaise. 

Time: about 15 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. Enough 
for 4 to 6 persons. 

Roll the pastry out thinly, sprinkle 

it with half the cheese, fold and roll 


again. Repeat with the remainder of 


the cheese. Cut into squares and bake 
in a moderate oven. 

Skin and bone the sardines, pound 
them in a mortar with the mustard 
and vinegar, add the finely chopped 
capers, and the mayonnaise. Mix well 
and make very hot. Pile on the cheese 
biscuits and serve. 


SARDINE SAVOURY 

8 Sardines—1 oz. fresh Butter— 

1 dessertspoon Lemon Juice — 

Cayenne Pepper—4 small squares 

Buttered Toast. 

Enough for 4 persons. 

Skin and bone the sardines, put them 
in a mortar with the butter, a few 
grains of cayenne and pound to a 
paste. Put the mixture in a saucepan 
and make very hot. Add the lemon 
juice. Mix well. Serve very hot on 
squares of buttered toast. 


SAVOURY ROE 


SAVOURY FISH IN CUCUMBER 
CASES 

1 straight Cucumber of medium size— 

+ lb. cooked Fish—Anchovy Essence 

—J] tablespoon Mayonnaise Dressing 

—4 Lettuce leaves. 


Enough for 4 persons. 


Remove any skin and bones from the 
fish and divide it into flakes. If it is 
salmon or lobster you will not need 
anchovy, but if cod or other white 
fish, add enough of the essence to 
make it a pretty pink. 

Peel the cucumber and cut it into 
four lengths. Scoop out a little of the 
centre of each to form a case. Chop it 
finely and mix it with the fish, add the 
mayonnaise. Pile this mixture in the 
little cases and serve at once on lettuce 
leaves. 


SAVOURY PASTRIES 

+ Ib. Short Pastry—18 Prawns— 

1 tablespoon Mayonnaise—1 dessert- 

spoon cream (optional). 

Time: about 10 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 6 pastries. 

Roll out the pastry rather thinly, 
cover six well greased small patty pans 
with it and bake until a nice fawn 
colour. Slip the pastries carefully off 
the tins and leave until cold. Skin 
the prawns and cut them in halves. 
Toss them in the mayonnaise (add the 
cream if you are using it) and fill the 
pastry cases. These little cases may 
have various fillings. Cubes of lobster 
or flakes of boiled salmon used instead 
of prawns are also excellent. 


SAVOURY ROE 

+ lb. Cod’s Roe—1 oz. Butter—Salt 

and Pepper—1 teaspoon Flour—4 

squares hot Buttered Toast. 
Time: 30 minutes. Temperature: moderate. 
Enough for 4 persons. 

Wash the roe, put it in warm water 
and simmer for quarter of an hour, 
put it on to a plate and leave it until 
quite cold. 

Then cut it in slices, dry and flour 
them. Fry in the butter until well 
browned, sprinkle them with white 


SHRIMP SAVOURY 


or red pepper as preferred, drain and 
serve on hot buttered toast. 


SHRIMP SAVOURY 
4 rounds hot Toast—Anchovy Butter 
—} pint Shrimps—yolk of 1 Egg— 
$ gill Milk—1 oz. Butter—seasoning 
of Pepper—l1 teaspoon Flour—12 
drops Anchovy Essence. 


Time: 15 minutes. Temperature: medium. 


Scald the milk. Melt the butter in a 
small saucepan, stir in the flour and 
cook to a smooth paste. Beat in the hot 
milk, stirring until it is quite smooth, 
then add the anchovy essence and 
pepper and bring to the boil. Remove 

om the heat and add the beaten egg 
yolk, stirring until it thickens and is a 
smooth cream. Do not let it boil. 
Put in the shelled shrimps, reserving a 
few for garnish. 

Butter the toasts with butter that 
has had two or three drops of anchovy 
essence mixed with it. Pile the cream 
on them. Garnish with shrimps that 
have been heated in a little butter and 
serve. 


SHRIMP CREAM SAVOURIES 
4 rounds Bread—2 oz. Butter— 
4 teaspoon Anchovy Essence—+4 pint 
Shrimps—seasoning of Pepper—1 gill 
Milk—} oz. Flour—1 tablespoon 
Cream (optional). 
Time: 10 minutes. Temperature: low. Enough 
for 4 persons. 


Cut four rounds of bread, or any 
shape you prefer. Toast them lightly, 
and spread with butter that has been 
creamed with two or three drops of 
anchovy essence. Pile a mound of 
shrimp cream on each round of toast, 
garnish with shrimps and serve very hot. 

To Make the Shrimp Cream.—Mix 
the flour and milk together very 
smoothly. Shell the shrimps, melt the 
remainder of the butter in a smal] 
saucepan, pour in the milk and flour, 
add a good seasoning of pepper, and 
stir until it has boiled five minutes. 
Then add the shelled shrimps (reserving 
a few for garnishing), the remainder of 
the anchovy essence and the cream. 


SPAGHETTI SAVOURY 


SHRIMPS AND EGGS ON TOAST 

1 pint Shrimps—-2 oz. Butter or 

ling of Pepper— 

3 Eggs—1 tablespoon Milk—4 squares 

Buttered Toast. 

Time: about 5 minutes. Temperature: low 
Enough for 4 persons. 

Shell the shrimps. Beat the eggs just 
enough to mix whites and yolks, add 
the pepper and the milk. Melt the 
butter in a small stewpan and when it 
is quite hot put in the egg mixture. 
Stir with a wooden spoon, and as soon 
as it begins to set, add the shrimps and 
stir over gentle heat until lightly set 
Serve piled on squares of buttered toast. 


SMOKED SALMON TOASTS 
About 3 lb. smoked Salmon—Water- 
cress Butter (see INDEX)—4 squares 
Bread—1 oz. Butter. 

Time: 5 minutes. Temperature: hot. 
for 4 persons. 

Melt the butter in a small pan and 
fry the slices of bread until lightly 
browned and crisp. Spread them 
plentifully with watercress butter, then 
with thinly cut slices of salmon. On 
this spread a little more butter and 
put them under a hot grill for a few 
minutes. Serve at once. 


SPAGHETTI SAVOURY 

2 good sized Tomatoes — 2 oz. 

Spaghetti—1I tablespoon grated Par- 

mesan Cheese—1 oz. Butter—1 gill 

White Sauce—few grains of Cayenne— 

4 rounds Bread—little Dripping for 

frying — 1 dessertspoon Tomato 

Catsup. 

Time: about 20 minutes. Temperature to bake 
tomatoes: Gas, Regulo Mark 7. Electricity. 
450° F. Enough for 4 persons. 

Choose large sound tomatoes, cut 
them in halves across the fruit, place a 
small piece of butter on each and grill 
or bake in a hot oven for five minutes. 
with the cut side uppermost. Break 
the spaghetti in very small pieces. 
simmer till tender, putting it in boiling 
water. Drain thoroughly, mix with 
it the white sauce, cayenne, tomato 
sauce and grated cheese. 

Fry the bread in a little dripping, 


Enough 


SWISS SAVOURY 


WATERLILY SAVOURY 


browning it slightly on both sides. | finely chopped parsley. Brown lightly 


Place a half tomato on each piece of 
bread, pile on the spaghetti mixture, 
and sprinkle a little grated cheese 
over. Brown under a grill and serve 
very hot. 


SWISS SAVOURY 

2 Eggs——1 oz. Butter—1 dessertspoon 

Milk—1 tablespoon grated Gruyére 

Cheese—Salt and Pepper—4 thin 

slices Bread. 

Time: about 5 minutes. Temperature: very 
moderate. Enough for 4 persons. 

Melt the butter in a small saucepan, 
break the eggs into it, add the milk 
and a good sprinkling of salt and 
pepper, stir over slow heat until the 
eggs thicken. Toast the bread lightly. 
Add the grated cheese to the egg 
mixture. Stir to mix. Pile on the 
toasts. Put for one minute under a 
moderately hot grill and serve at once. 
Do not cook the eggs too long or the 
mixture will be too dry, it should be 
light and moist. 


TOMATO RAREBIT 

2 oz. Cheese—2 tablespoons Cream 

—2 oz. Butter—Salt, Pepper and 

Mustard—4 Tomatoes—4 squares 

Bread—few sprigs of Parsley. 

Time: about 15 minutes. Temperature: 
moderate. Enough for 4 persons. 

Slice the tomatoes, put them in a 
stewpan with }0z. of the butter and 
simmer until they are thick. Then 
rub through a sieve. Toast the slices 
of bread lightly, spread a little of the 
butter on them and keep them hot. 
Put the remainder of the butter in a 
very small saucepan; when it has 
melted remove from the heat and add 
a good sprinkling of salt and pepper, 
and a quarter of a teaspoon of made 
inustard. Stir until they are well 
mixed, then add gradually the tomato 
purée, and stir over very gentle heat 
until it is quite hot. Now stand the 
saucepan over another containing boil- 
ing water, add the cream and the 
grated cheese. Continue stirring and 
when very hot, divide the mixture 
between the toasts, and sprinkle with 


under a hot grill and serve. 


TOMATO SAVOURY , 

4 rounds fried Bread—2 medium 

sized Tomatoes—2 Chicken Livers— 

2 oz. Butter or Margarine. 

Time: about 15 minutes. Temperature: low: 
Enough for 4 persons. 

Fry the bread until lightly browned 
in hot butter or margarine. Cut the 
tomatoes in halves and sauté them in a 
little butter until they are hot through. 
Chop the livers finely and cook them 
for five minutes in an ounce of butter 
well seasoned with salt and pepper. 
Put a half tomato on each piece of 
fried bread, pile the minced liver on 
the top and serve very hot. 


TOMATO AND EGG TOASTS 

2 medium sized Tomatoes—2 Eggs— 

2 oz. Butter or Margarine—Salt and 
Pepper——4 squares brown Bread. 
Time: about 15 minutes. Temperature: 

moderate. Enough for 4 persons. 

Cut up the tomatoes and put them 
in a small saucepan with | oz. of butter 
and a sprinkling of salt and, pepper. 
Cook until soft and thick, rub through 
a sieve. 

Fry the slices of bread in | oz. of 
butter or margarine until nicely crisped. 

Beat the eggs. Put the tomato pulp 
in a small saucepan and as soon as it is 
hot add the beaten eggs, and stir well 
over gentle heat until thick and creamy. 

Pile it on the toasts and serve at once. 


WATERLILY SAVOURY 
2 hard boiled Eggs—heart of a 
cabbage Lettuce — few drops of 
Anchovy Essence—4 slices brown 
Bread and Butter—Salt and Pepper. 
Enough for 4 persons. 


Cut each piece of bread and butter 
into rounds with a fluted biscuit cutter. 
On this arrange small leaves of lettuce. 
Cut the eggs in halves. Remove the 
whites carefully and arrange them 
round cut in petal form on the lettuce. 
Mix the anchovy with the egg yolk, 
season, rub through a sieve. Put this 
in the centre of the petals and serve. 


SOUPS 


OUP, properly managed, spells 
Q economy lessening that bugbear of 
the housekeeper—the butcher’s bill. 

Unfortunately, young wives of today 
so often decide that it is too much 
trouble to provide home-made soup for 
a small family. And cookery books can 
be so discouraging ! So many of them 
talk airily of stock-pots started with 
four pounds of beef or three of veal, 
suggesting a whole fowl as a possible 
alternative—an expensive start, but 
one that is, luckily, not a bit necessary. 

In my own home we serve soup for 
two every day—for three or four if 
there are guests. Yet all that is bought 
for the purpose is half a pound of gravy 
beef and threepenny worth of bones 
twice a week. And that is only needed 
once if calf’s head, oxtail or boiled 
chicken has figured on our menus. 

Occasionally I substitute a calf’s foot 
for the bones. It costs me sixpence and 
makes a cold jellied mould or a hot 
breakfast or supper dish as well as 
helping the stock-pot. 

From the first boiling of the stock a 
clear soup, such as vermicelli, is made. 
From the second a thick one. Then on 
the third day household or bone stock 
is used as a foundation for vegetable 
soup, while on the fourth I plan either 
a broth from boiled mutton or chicken, 
or a “ Brown Chicken ” or “ Giblet ” 
from the carcass and giblets of a roast 
fowl. 

Of course, there are days when the 
stock-pot runs short. Then a milk or 
fish soup fills the gap; cauliflower with 
Cheese or Tomato Cream made from 
milk, for example, or a fish soup, its 
foundation stock from fish bones. 

The making of soup is really quite 
simple, calling, as does most cookery, 
for patience and practice rather than 
special skill. 

The first essential is to use a good 
saucepan as a stock-pot. 

Choose an enamelled iron or thick 
aluminium saucepan of good quality 
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for your stock-pot. See that it is thick 
like a heavy preserving-pan, then the 
stock will keep simmering gently with- 
out constant attention. In a thin pan 
the contents tend to stick or burn. 

Be sure that the lid fits tightly. If it 
does not, the goodness will escape with 
the steam. 

An earthenware casserole also makes 
a good stock-pot, and it has the advan- 
tage that it can be used in the oven, 
which means a saving of extra expense 
when the oven is in use. Whichever 
kind you choose, see that it is kept 
scrupulously clean, and do not forget 
that the lid is as important as the pot 
itself. Steam condenses on the lid; 
leave it there and you will spoil the 
flavour of your next supply of stock. 

It is quite true that if you keep a 
stock-pot going, nothing need be 
wasted; but see that you add scraps 
while they are still perfectly fresh. 
Nothing in the least tainted or stale 
should be used—some couoks seem to 
think that anything is good enough 
provided sufficient flavouring is added 
as a disguise. A badly kept stock-pot is 
worse than none at all—it ¢an only lead 
to doctor’s bills. 


STRAINING 
Strain your stock into a_ bowl 
directly it is made. It must never be 
left in a metal stock-pot. If you want 
it to keep a few days, take out the 
vegetables. ‘Then, as soon as it 1s cold, 
remove the fat. Some cooks imagine 
that if the fat is left on the stock it will 
keep longer. I have proved the reverse. 
Stock, closely covered with fat, soon 
turns sour. It helps to keep stock fresh 
if it is brought up to boiling point every 
day. Always provide, too, a net cover 
to protect your stock-bowl, especially 
in hot weather; it keeps the flies away. 
Naturally, it must be washed out in hot 

water every time it is used. 
Whatever type of soup you are 
making, beware of too much seasoning. 


CLARIFYING 


Salt and pepper can always be added, 

but they cannot be taken away. It is 

always better to use spice and herbs 
with discrefion. One flavour should 
never predominate. 

Soups can be divided into four 
classes :— 

CLEAR Soups—made from fresh meat 
stock. 

BrotTHs—generally prepared from liquor 
obtained from boiling meat or poultry 
with vegetables. 

Tuick Soup—thickened with flour or 
cereals. 

Purfes—obtained by rubbing the vege- 
tables through a sieve. 


TO CLARIFY STOCK 

After removing every particle of fat, 
strain the liquid through a linen cloth. 
Be careful not to press it through. If it 
is still cloudy, the best way to clear it is 
with an egg; it must be a fresh one. 

To clarify one quart of stock, you 
will need the white and shell of one 
large egg. See that the shell is quite 
clean before you break it up into small 
pieces and put it in a bowl with the 
white of the egg. Then add one 
teaspoon of cold water and whisk until 
the mixture is quite frothy. 

Heat your stock—it must not boil, 
remember—and then stir in the egg- 
shell mixture thoroughly. Bring your 
soup to boiling point, and strain it 
again through a jelly bag or a piece of 
linen. 


FLAVOURING 

Many kinds of vegetables are used to 
flavour stock, and in most cases the 
parts not suitable to be served as a 
vegetable are quite good for the 
purpose; for instance, the outer leaves 
of celery, trimmings of mushrooms, 
stalks of asparagus, all add flavour to 
the stock, also the water in which such 
well-flavoured vegetables as onions, 
leeks, asparagus, celery, etc., have been 
boiled, should either be added to the 
stock-pot or used as a stock for other 
soups. 

Herbs also form valuable flavouring; 


BROWNING 


always use fresh ones whenever you 
can, as they are so much milder and 
more delicate in flavour than dried ones. 

A bunch of herbs for the stock-pot 
consists of a tiny sprig each of plain or 
lemon thyme, marjoram, basil, tarragon 
and parsley. A bay leaf is valuable, 
too, and a small piece of lemon rind 
may take the place of lemon thyme. 
They should be tied in a bunch or put 
in a little muslin bag with the spices; 
then they can easily be removed when 
the stock is sufficiently flavoured. 

If you use dried herbs, be very sparing 
with them, as the flavour is more 
concentrated. Celery seed is quite a 
good substitute for celery, when the 
former is out of season. 

When using spices—such as cloves, 
mace, etc.—we need to be careful, also, 
as it is so easy to spoil the flavour by 
adding just a little too much. 


COLOURING 

The appearance of soup is almost as 
important as the taste, and we must 
remember to appeal to the eye as well 
as the palate. 

White soup must be white or creamy. 
That means taking care that nothing 
goes into the stock-pot that will dis- 
colour it. Nothing is more unappetizing 
than a grey soup—or, incidentally, a 
greasy one. 

If white stock has become dis- 
coloured it is always better to add a 
little browning and turn it into a 
brown soup instead of a grey one. 


BROWNING 

Crush two ounces of loaf sugar to a 
powder and put it in a strong saucepan 
with a tablespoon of water. Stir over 
a gentle heat until the syrup begins to 
colour, then draw the pan to the side 
of the stove or put it over a small gas 
ring turned very low; continue stirring 
until the liquid is almost black—of 
course, it must not burn. Then pour in 
gently a pint of cold water and boil 
again for five minutes. . 

Leave until quite cold. Then strain 
through a fine strainer. Bottle and 


COLOURING 


seal when cold. Various browning 
essences can be bought ready made, 
but the method just described is cheap 
and easy to make. 


GREEN COLOURING 

This is a decided improvement to 
green pea or bean soup. It must be 
made as required, as it will not keep. 
It is made by pounding wet spinach 
leaves in a mortar, and using the juice. 
Add it to the soup just before serving. 
Use only enough to make the soup a 
delicate pale shade. 


THICKENING 

Thick soups should be of the consis- 
tency of rich cream. Avoid making 
them too thick, especially if they are 
white, and be sure that they are 
perfectly smooth. 

If through careless mixing the liquid 
has become lumpy, it should be rubbed 
through a sieve and then reheated. 

Soups are thickened by the vege- 
tables cooked in them being rubbed 
through a sieve or by a flour and butter 
thickening. 

First-class professional cooks always 
thicken with brown or white roux, a 
mixture of cooked flour and butter. 
This adds both richness and flavour, 
and is infinitely better than raw flour. 
For some reason, many women Imagine 
that roux is difficult to make. It is 
really quite simple. 

For white roux, melt two ounces of 
butter or margarine in a saucepan, and 
blend with it very gradually two and a 
half ounces of flour. Stir slowly until 
your mixture is a thick smooth paste. 
When it leaves the sides of the saucepan 
it is ready. 

Brown roux is exactly the same mix- 
ture, cooked—stirring all the time, 
remember—until it turns brown. 

Half the quantity will thicken a quart 
of soup, and if the remainder is put in 
a jar it will keep for some days. 

The making of roux is only the first 
step; if your soup is to be perfect, it must 
be carefully added. First, put the roux 
into a basin and add a little hot soup. 


BEEF STOCK 


Add more soup in small quantities 
until the liquid is quite thin, when it is 
ready to stir slowly into the soup. 

If you add your roux direct to the 
soup it is almost impossible to keep the 
liquid smooth. Remember to be as 
sparing with your thickening as you 
are with the seasoning. 

Rich cream soups are thickened with 
egg yolks and cream. Great care must 
be taken that they do not curdle. 

When the soup is ready, take it off 
the stove, mix the egg yolks and cream 
together, add a little hot—but not 
boiling—soup to them. Then stir the 
mixture into the soup. Stir while it 
cooks for two or three minutes, but it 
must not boil, or it will curdle. 

See that your soup is hot if it is meant 
to be a hot soup—and icy cold if it is a 
cold soup. For the good cook and the 
discerning guest, soup to be perfect 
must be of the right consistency, colour, 
flavour and temperature. 

Properly served soup is the perfect 
beginning to a well-planned meal. 


STOCKS 


FRESH BEEF STOCK 

This is the foundation for clear 
soups :— 

1 lb. leg of Beef—1 set Giblets— 

3 pints cold Water—1 small teaspoon 

Salt—6 Peppercorns—tiny scrap of 

Mace—1 small slice lean Ham—1 

Onion—1 Carrot—piece of Celery— 

sprig of Parsley. 

Remove any fat from the beef. Wash 
the giblets in warm water with a little 
salt. Cut the meat and giblets into 
small strips, put them into the stock-pot 
with the ham, peppercorns, salt and 
mace. Pour the cold water over, and 
leave for half an hour; then place the 
pot on very gentle heat so that it comes 
very slowly to the boil. Remove any 
scum, and simmer slowly for two hours. 

Prepare and wash the vegetables and 
add them whole to the stock, also the 
parsley. Simmer two hours longer, 
skimming occasionally. Then strain 
through a linen cloth or fine hair sieve 


BEEF AND VEAL STOCK 








into an earthenware or china bowl. 
Leave in a cold place until next day, 
then remove the fat and use the stock 
as required. 

If these directions are caretully 
followed you will have a clear’ sherry- 
coloured stock that for ordinary 
purposes will not need further clearing. 

The carrot and onion should be small 
ones for this quantity of stock and only 
a few inches of celery should be used. 
In very hot weather it is best, unless 
you have a refrigerator, to leave the 
vegetables out altogether if you want 
to keep the stock longer than the 
second day, as stock keeps much better 
without vegetables. The meat and 
giblets may be kept for second stock, 
but the vegetables are of no further use. 
Quantity about one quart. 


BEEF AND VEAL STOCK 
This stock is made in the same way, 
but use # lb. of leg of beef and 1 lb. of 
knuckle of veal. 


BEEF AND BONE STOCK 
A cheaper stock is made by using 
klb. of leg of beef and threepenny 
worth of bones. 
This makes very good stock for 
ordinary use. The bones should be 
washed and chopped small. 


WHITE STOCK 

This foundation is used for all creamy 
white soups, also for thick green pea 
soup—in fact, for any soup that must 
not have a brown tinge. Be very careful 
that nothing is put in likely to cause 
discoloration. 

2 ib. knuckle of Veal, or other white 

meat—1 small slice lean Ham— 

2 quarts cold Water—1 Onion— 

piece of Celery—small bunch fresh 

Herbs—4 white Peppercorns—small 

scrap of Mace—1 small Turnip— 

1 teaspoon Salt—1 small Carrot— 

1 Leek. 

The cheap bony end of knuckle of 
veal is quite suitable for this. The 
vegetables will, of course, depend upon 
the season, but this stock needs more 


flavouring than beef stock, so if celery | 





HALF-HOUR STOCK 


is not available use a good pinch of 
celery seed instead. The leek may be 
replaced by a shallot or a few chives. 

Chicken and veal make delicious 
white stock, and it is a good plan when 
the choice joints of a chicken are being 
used for a dish, to use the raw carcass 
with knuckle of veal for stock. The 
inferior joints of a rabbit can also be 
used with veal. 

Add 2 quarts of water, as knuckle of 
veal is largely composed of bone, and 
bones need to simmer faster than meat 
to extract the goodness (200° to 210°F.) 
and will so lose more in the cooking. 

Remove any fat from the veal and 
chop the lean meat in small pieces. 
Put this in the stock-pot with the ham, 
peppercorns, salt and water. 

Place over very gentle heat and bring 
slowly to the boil. Pour in half a 
teacup of cold water to assist the scum 
to rise, skim well. Continue simmering 
for three hours. Wash and prepare the 
vegetables and add them whole, with 
the herbs and mace, to the stock. 
Simmer an hour longer, skim again 
carefully. Strain through linen or a 
fine hair sieve into an earthenware or 
china bowl. Leave in a cold place 
until next day, then remove all fat and 
use as required. 

This stock can also be used in the 
preparation of white sauces. 


HALF-HOUR STOCK 

When stock is wanted in a hurry, 
try this recipe; it makes quite a good 
clear stock. 

1 dessertspoon Meat Extract or 4 

Consommé Cubes—1 Onion—1 Clove 

—smali bunch fresh Herbs—1 small 

teaspoon powdered Gelatine—1 small 

Carrot—piece of Celery or a few 

Celery seeds. 


Peel and cut the onion into quarters, 
sticking the clove into one of them. 
Scrape the carrot, cut the celery in 
small pieces and put them into a 
stewpan with a quart of water, the 
herbs and quarter of a teaspoon of salt. 
Boil gently for a quarter of an hour. 
Stir in the gelatine and the meat 


SECOND STOCK 


extract, bring to the boil again, and 
simmer five minutes. Strain through 
a hair sieve, and you have quite a good 
clear soup, which could'be garnished 
with the carrot cut in small cubes—or 
any cooked vegetable you may have, 
such as peas or french beans cut in dice. 


SECOND STOCK 

When fresh mcat has bcen used for 
making stock, quite a useful stock— 
known as second stock—can be made. 
Throw away the cooked vegetables and 
put the meat and bones back in the 
stewpan with a fresh lot of vegetalles, 
celery, onion, carrot, turnip, etc. Add 
a bunch of fresh herbs (or half a tea- 
spoon of dried ones in a muslin bag), a 
clove, six peppercorns, a scrap of mace, 
and a teaspoon of salt. Pour over a 
quart of water, simmering for three 
hours. If you want a thick soup, 
remove the herbs and spices and rub 
the vegetables with the stock through a 
wire sieve. When cold, remove the fat 
and you have quite a_ palatable 
vegetable soup. Or strain the liquid 
clear from the vegetables into a bowl. 
Remove the fat when cold and the 
stock can be used as a foundation for 
any kind of soup which does not 
depend entirely on stock for its flavour. 


HOUSEHOLD STOCK 

Ingredients for this consist of scraps 
contained in the larder—cooked or 
uncooked bones, game or poultry 
carcasses, scraps of meat, cooked or 
uncooked vegetables, 
vegetables (well washed) outside leaves 
of celery, peas that are too old to serve 
as a vegetable, left-over sauces or 
gravy; in fact, anything that is good 
in the way of meat or vegetables or 
unsweetened cereals such as rice left 
over from curry, but not, of course, 
fish. 

Add enough cold water to cover the 
scraps entirely; to a quart of water put 
a teaspoon of salt, six peppercorns, a 
small bunch of herbs and some raw 
vegetables if the scraps do not contain 
any. Simmer for two hours, if the 


the parings of 


VEGETABLE STOCK 


scraps consist of cooked meat or 
poultry, but three hours if uncooked 
meat or bones are among them. 
Strain and remove the fat when cold. 


VEGETABLE STOCK 

3 pints Water or Liquor in which 

vegetables have been boiled—2 Ib. 

mixed Vegetables—2 oz. Dripping— 

1 teaspoon Salt—i Ib. Lentils— 

6 Peppercorns—small bunch fresh 

Herbs. 

Soak the lentils overnight in sufficient 
water to cover them (save the water). 

Any kind of raw vegetable and 
vegetable trimmings can be used for 
this, it will depend upon the season; 
in any case, a good variety is best. 
Carrot, turnip, onion, leeks, a shallot, 
parsnip, asparagus stalks, cauliflower, 
lettuce, celery may all be used. 

Be sparing with parsnips and turnips 
as their strong flavour is liable to pre- 
dominate. If celery is out of seas0; 
use a pinch of celery seed. 

Well wash the vegetables, cut them 
in small pieces and drain them. Melt 
the dripping in a stewpan, put in the 
vegetables and fry until they are well 
browned. Add the water from the 
lentils and simmer ten minutes. Then 
pour in the water and bring to the boil. 
Skim well, add the lentils, peppercorns, 
celery seed and herbs tied in a muslin 
bag and the salt. Simmer gently for 
three hours. Then strain for use. 
Vegetable stock will not keep long; in 
summer it should be used either the 
day it is made or the following day. 

If using the water in which vege- 
tables have been boiled, be sure it is 
free from soda. 

The lentils may be omitted if all 
vegetable is preferred—or the water in 
which rice has been boiled can be 
substituted. 


VEGETABLE STOCK (White) 


13 lb. Vegetables, such as Carrot, 
Turnip, Celery, Parsnip, Onion— 
2 oz. Butter or Margarine—6 white 
Peppercorns—sprig of Parsley, Thyme 
and Marjoram—1 teaspoon Salt. 


FISH STOCK 


CREAM OF ASPARAGUS 


"Wash and cut up the vegetables. | and as soon as it is hot, drain the arti- 


Melt the butter in a stewpan, add the 
vegetables, cover and cook for ten 
minutes. Add the other ingredients 
and bring to the boil. Skim. Then 
simmer for three hours. Strain and 
use. Do not use any vegetable that will 
discolour the stock, such as asparagus 
stalks. 


FISH STOCK 

This is the foundation for all kinds of 
fish soups. It is also used to make 
sauces. 

1% Ib. raw Fish Bones and Trimmings 

—-2 pints Water—sprig of Parsley— 

1 Bay leaf—6 white Peppercorns— 

piece of Celery—1 Onion—1 small 

Carrot—1 Tomato—small piece of 

Lemon Rind—tiny scrap of Mace— 

% teaspoon Salt. 

Any kinds of white fish may be uscd 
—the inferior parts, such as head of 
cod-fish, or just bones and trimmings, 
lobster or shrimp shells, also add 
flavour, but if shrimps are used, omit 
the salt. 

Rich oily fish such as mackerel and 
salmon do not make good stock. 

Wash the fish trimmings well and 
cut them in small pieces. 

Wash and cut up the vegetables, tie 
the lemon rind, herbs and spices in a 
piece of muslin. 

Put all the ingredients into a stew- 
pan, bring the stock to the boil and 
skim. Then simmer for three-quarters 
of an hour. Strain and use. 


SOUPS 


ARTICHOKE SOUP 

2 Ib. Jerusalem Artichokes—1} pints 

White Stock—1 pint Milk—1 medium 

sized Onion—2 oz. Butter or Mar- 

garine—1 dessertspoon Lemon Juice 
or Vinegar—Salt and Pepper. 
Time: about 25 minutes. Temperature: low. 
Enough for 4 persons. 

Put the lemon juice or vinegar into a 
basin of cold water. Wash the arti- 
chokes, peel and put them at once in 
the acid water in order to keep them 
white. Melt the butter in a stewpan 


chokes well and add them to the butter 
with the onion peeled and sliced. 
Sprinkle with salt and pepper and cook 
gently for five minutes; do not cook 
quickly as they must not brown at 
all. 

Add the stock gradually and simmer 
gently until the vegetables are quite 
soft. Rub through a sieve, return to the 
stewpan and add the milk. Taste 
to see if sufficiently seasoned. Bring to 
boiling point and serve. 


CREAM OF ASPARAGUS 

25 heads Asparagus—2 oz. Butter or 

Margarine—1 oz. Flour—ti1 quart 

White Stock—6 Peppercorns—1 small 

teaspoon Salt—4 pint Milk or 1 gill 

Cream. 

Time; about 1} hours. Temperature: low. 
Enough for 4 persons. 

Cut off the tips of the asparagus and 
put them in enough boiling water to 
cover them; add a pinch of salt and 
boil gently until tender but unbroken 
(they will take about ten minutes), 
strain and reserve them. 

Well wash the asparagus stalks, cut 
them in short lengths, put them in a 
stewpan with the water in which the 
points were cooked, the salt, the 
peppercorns tied in a piece of muslin 
and the stock. Boil gently for half an 
hour. Strain through a sieve and rub 
as much of the asparagus through as 
possible. 

Melt the butter in a stewpan, add the 
flour and stir over gentle heat until it 
is a smooth paste. Then add the soup 
gradually and continue stirring while 
it boils gently for five minutes. Cool a 
little, then add the cream or hot milk 
and the asparagus tips. Make very hot 
and serve. 

A little cream is a great improvement 
to this soup; if a gill is thought too 
expensive, whip a tablespoonful and 
float a teaspoonful of it on each soup cup. 

If fresh asparagus is too expensive, 
the tinned variety may be used. In 
this case the liquor from the tin may 
be used as additional flavouring. 


BEETROOT SOUP 


BEETROOT SOUP 

1 large or 2 round Beetroots— 

1 medium sized Onion—1 oz. Flour— 

1 oz. Butter or Dripping—4 pint Milk 

—+ head of Celery—1 quart White 

Stock (vegetable or meat broth). 
Time: about 1 hours. Temperature: 
Enough for 4 persons. 

Boil or bake the beetroots if they are 
not already cooked. Wash the celery 
and peel the onion and beetroots. Cut 
all the vegetables in small pieces, make 
the butter or dripping hot in a sauce- 
pan, put in the prepared vegetables 
and cook gently for three or four 
minutes, Add the stock, stir for a 
minute, then simmer slowly until the 
vegetables are soft and pulpy; about 
one and a half hours. 

Rub all through a sieve. Return the 
soup to the stewpan, mix the milk 
with the flour, add the milk gradually 
being careful to keep it quite smooth. 
Stir this into the soup and continue 
stirring until it has boiled for five 
minutes. The addition of two table- 
spoons of cream after the soup has 
ceased boiling is a great improvement. 


low. 


BOUILLABAISSE SOUP 

1 Ib. Fish (one of the cheaper kinds)— 

2 medium sized Onions—2 oz. Butter 

or Dripping—1 Shallot—1I Bay leaf— 

+ Ib. Tomatoes or + pint Tomato 

Juice—slice of Lemon—1} pints Fish 

Stock—1 teaspoon finely chopped 

Parsley—Salt and Pepper. 

Time: 30 minutes. Temperature: medium. 
Enough for 4 persons. 

Remove all skin and bones from the 
fish and cut it into small pieces. 

If fresh tomatoes are used, slice them 
and cook gently in a small saucepan 
until soft, then rub them through a 
sieve. Peel and chop the onions and 
shallot. Melt the butter in a stewpan, 
put in the onions and shallot and fry 
until nicely browned. Add the pieces 
of fish, bay leaf, tomato pulp, pepper 
and salt and the lemon. The addition 
of a wineglass of white wine is a great 
improvement. Cover with the stock 
and boil gently for ten minutes. 


the carrot and well wash 
vegetables. Take the heart of the 
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Sprinkle in the parsley just before 
serving. 


BOULOGNE SOUP 
1} tb. Onions—t1 Caulifiower—+ lb. 
stale Bread pieces—1 small slice lean 
Ham or Bacon—1 teaspoon Salt— 
sprinkling of Pepper—1 pint Milk— 


3 pints Water—2 oz. Butter or 
Dripping. 
Time: 14 hours. Temperature: medium to 


boil the cauliflower—slow to simmer. Enough 
for 4 persons. 

Remove all but the very small leave: 
of the cauliflower round the flower 
Wash and put into boiling water with 
a teaspoon of salt and boil until tender, 
about twenty minutes. Peel and slice 
the onions. Melt the butter or dripping 
in a stewpan, and when hot put in the 
onions, cover closely and cook gently 
for five minutes. 

Then add the cauliflower cut in 
pieces, the bread in small pieces, the 
ham, pepper and the water in which 
the cauliflower was boiled. Simmer all 
together for an hour, then rub through 
a coarse sieve with a wooden spoon. 
Add the milk, bring just to boiling 


point, and serve. 


BRETON SOUP 
1 Cabbage with a good heart—2 oz. 
each Carrot, Turnip, Leek and Celery 
—ti lb. Onions—sprig of Parsley, Thyme 
and Marjoram or a pinch of dried 
Herbs—2 oz. Butter or Dripping— 
1 quart White Stock or the broth in 
which Veal, Mutton or Chicken have 
been boiled—-Salt and Pepper if 
required. 
Time: 25 minutes. Temperature: low. Enough 
for 6 persons as a course or 4 persons as a 


supper soup. 


Peel the onions and turnip, scrape 
all the 


cabbage—it should be a small one— 
and cut it in shreds; chop the onions, 
leek and celery; cut the carrot and 
turnip into dice. 

Heat the butter in a stewpan, put in 
the vegetables, sprinkle with salt and 
pepper (unless the broth is highly 


BROAD BEAN SOUP 


and fry gently for five 
minutes. Add the stock and the herbs 
tied in a piece of muslin. Simmer 
gently until the vegetables are tender. 
Take out the herbs and serve with 
toast cut in tiny squares. 


BROAD BEAN SOUP 

1 breakfastcup shelled Broad Beans— 

1 pint Steck or Broth from boiled 

meat——1 large Onion—-small bunch 

of fresh Herbs—1 oz. Butter—4 oz. 

Flour-—-4 pint Milk—Salt and Pepper. 
Time: about I hour according to the age of 
the beans. Temperature: moderate. Enough 
for 4 persons. 

Put the beans in boiling water and 
boil until tender, strain, cool in cold 
water and remove the skins. 

Put the skinned beans in a stewpan 
with the onion peeled and sliced, the 
herbs and the stock. Simmer until the 
onion is tender. 

Then take out the bunch of herbs 
and rub beans and stock through a 
sieve. Return to the saucepan. Add 
the butter, the flour mixed with the 
milk, and season to taste with salt and 
pepper. Stir while the soup boils for 
five minutes, then serve. 


BRUGES SOUP 

The heart of a head of white Celery 

—l1 quart Vegetable Stock—2 table- 

spoons small Sago—yolk of 1 Egg— 

+ pint Milk—6 drops Tarragon Vine- 

gar—Salt and Pepper if required. 
Time: 25 minutes. Temperature: low. Enough 
for 4 persons. 

Cut the celery in small cubes and 
put it with the stock into a stewpan, 
simmer for ten minutes, add the sago 
and boil gently for fifteen minutes. 
Cool a little until it has gone off the 
boil. Then beat the yolk of egg, mix 
the milk with it and stir this in. Make 
very hot; add seasoning of salt and 
pepper, ifrequired. Drop in the vinegar 
and serve. 

Only the heart of the celery may be 
used for this soup, but the outside sticks 
make excellent material for flavouring 
stock or for a soup that is sieved before 
serving. 


seasoned) 


BRUSSELS SPROUT SOUP 


BRUNOISE SOUP 

1 Carrot — 1 Turnip —1 Leek — 

1 Onion—head of Celery (white)— 

6 small Mushrooms (if obtainable) — 

1 oz. Butter—good pinch of Sugar— 

1 quart Veal Stock—1 small tea- 

spoon Salt—Pepper to taste. 

Time: 40 minutes. Temperature: low. Enough 
for 4 persons for a supper or 6 persons aS a 
course. 

Prepare the vegetables and cut them 
into dice. 

Melt the butter in a stewpan, add the 
vegetables, sugar and salt, and cook 
gently until the vegetables are a golden 
brown—about ten minutes. 

Add the stock and simmer until the 
vegetables are tender. Stir in a good 
sprinkling of pepper and more salt to 
taste. Serve very hot. The addition of 
a wineglass of sherry is a great improve- 
ment. 


BRUSSELS SPROUT SOUP 

2 Ib. Brussels Sprouts—2 pints White 

Stock, or meat Broth—pinch of 

bicarbonate of Soda—4 pint Milk— 

1 dessertspoon Cornflour—Salt and 

Pepper—grating of Nutmeg. 

Time: 30 minutes. Temperature: low. Enough 
for 4 persons. 

Trim and wash the sprouts, put them 
in a pan of boiling water with a small 
teaspoon of salt and the bicarbonate 
of soda, bring to the boil, and boil for 
five minutes; remove any scum. Then 
strain in a colander. 

Put the stock in a stewpan; when it 
boils, put in the sprouts and boil until 
they are quite soft—about ten minutes. 
Then rub them through a sieve. 
Return the purée and stock to the 
stewpan. Mix the cornflour to a very 
thin paste with milk. Stir it into the 
soup and continue stirring until it has 
boiled for five minutes. Season to 
taste with salt and pepper. Add the 
nutmeg and the remainder of the milk. 
Make very hot and serve. 

This soup is particularly good for 
children who dislike green vegetables, 
as it enables them to assimilate the 
valuable mineral salts in a more 
palatable form. 


SUTTER BEAN SOUP 


BUTFER BEAN SOUP 
2 oz. Butter Beans—1 medium sized 
Onion—2 oz. Dripping—1 oz. Flour 
—1 quart Second or Heusehold Stock 
-——Salt and Pepper. 


Time: Beans, about 1 hour. Temperature: | 


low. Enough for 4 persons. 


Soak the beans overnight m cold | 
water. Then drain and put them into | 


a stewpan with the stock and boil very 
gently until they are tender—about one 
hour. Peel and chop the onion, and 
fry it a golden brown in the dripping; 
sprinkle in the flour, stirring all the 
time, while the mixture cooks gently 
for two or three minutes. Rub the 
beans through a sieve, add them to the 
flour, etc., and stir while the stock is 
mixed in gradually. Season if required. 
Bring to the boil and serve. 

Note: This recipe makes quite a 
substantial soup if the beans are left 
whole and } lb. of streaky bacon cut in 
small pieces is fried and added. 


CABBAGE CREAM SOUP 

1 Cabbage—} pint Milk—3 pints 

Water—1 oz. Butter or Margarine— 

1 large Onion—1 dessertspoon flaked 

Tapioca—Salt and Pepper—Cream 

(optional). 

Time: about 45 minutes. |=Temperature: 
moderate to boil the vegetables, low to simmer. 
Enough for 4 persons. 

Remove the outer leaves from the 
cabbage, well wash and _ slice the 
remainder, peel and slice the onion. 
Put them into a saucepan with 3 pints 
of water and a teaspoon of salt. Boil 
until the vegetables are quite soft— 
about twenty-five minutes. Skim well. 

Rub vegetables with the water 
through a sieve. Return to the stewpan, 
sprinkle in the tapioca, add the butter 
and milk, season to taste with salt and 
pepper and simmer for a quarter of an 
hour. Take the pan off the stove and, 
if available, stir in one or two table- 
spoons of cream, which is a great 
improvement. Make very hot and 
serve. 

Another soup of special benefit to 
children, which in addition forms a 
nourishing supper meal for the family. 
C.B.—D 


CALF’S FOOT SOUP 


CALF’S FOOT SOUP 

1 Calf’s foot—3 pints Water—1 piece 
Lemon Rind—1 small Ham or Bacon 
bone or a small slice of lean Ham— 
1 sprig each of Thyme, Marjoram 
and Savory, or a pinch of dried 
Herbs — 6 Peppercorns — scrap of 
Mace—1 small Carrot—1 Onion— 
1 pint Milk—yolk of 1 Egg—1 small 
teaspoon chopped Parsley. 


| Time: 3 hours the first day— hour the second 
' day. Enough for 4 persons as a supper soup 
' or 6 persons as a course. 


Well wash the calf’s foot and cut it 
in pieces, put them in a stewpan with 
a small strip of lemon rind (the yellow 
part only), the ham—or, failing this, a 
good teaspoon of salt—the herbs, mace, 
peppercorns and the vegetables cut in 
small pieces, 3 pints of water and the 
milk. 

Bring to the oil and skim well. 
Then simmer very slowly for three hours. 
Strain into a bowl and leave until next 
day. 

Remove alJl fat, put the jelly in a 
stewpan with a few pieces of the meat 
cut in very small pieccs, bring to the 
boil, then take off the stove. Beat the 
yolk of an egg with a tablespoon of 
milk, stir a little of the hot broth into 
it, then put it in the stewpan and make 
very hot, but do not let it boil. Sprinkle 
with chopped parsley and serve. 

Note: If a thicker soup is preferred, 
mix a tablespoon of plain flour with 
water to a thin paste, stir in and boil 
while stirring for five minutes before 
the egg yolk is added. Pea-flour can 
be used in place of plain flour; in this 
case the egg yolk can be omitted. 
Simmer very slowly, using a low gas or 
low temperature mark on _ electric 
stove. If allowed to boil, the soup will 
reduce too much and not be enough 
when done. : 

This soup has a high nutrition value, 
and is easily digested. It is particularly 
good for invalids and delicate people, 
and when cold will form a thick jelly 
which is equally delicious. The long, 
slow, cooking brings out its goodness 
to the full. It also has the advantage of 
being very cheap to prepare. 


CARROT SOUP 


CARROT SOUP 

1 quart Brown Stock, made with 

meat or chicken bones—+4 Ib. Carrots 

— 1 large Onion — 1 tablespoon 

Tomato Catsup—1 oz. Butter or 

Margarine—1 oz. Flour—Salt and 

Pepper. 

Time: about 30 minutes, Temperature: low. 
Enough for 4 persons as a supper soup, 6 persons 
as a course. 

Season the stock with salt and 
pepper. Scrape the carrots, peel the 
onion. Cut them in shreds with a 
vegetable cutter, put them into the 
stock and simmer until the vegetables 
are quite tender. Cream the butter, 
mix the flour with it to a smooth paste 
and put in the stock, add the catsup, 
simmer ten minutes and serve. 


CAULIFLOWER SOUP 

The white part of a large Cauliflower 

—I1 pint Veal Stock-—1 pint hot Milk 

—Salt and Pepper—2 oz. grated 

Cheese. 

Time: about 30 minutes. Temperature: low. 
Enough for 4 persons. 

Wash the cauliflower and break into 
small sprigs. Keep four sprigs for 
garnish. Put the remainder in a 
stewpan with the veal stock and simmer 
until the vegetable is quite soft, about 
twenty minutes. Rub through a sieve, 
season to taste, and add the hot milk. 
Boil the cauliflower reserved for garnish 
in a little salted water until tender but 
unbroken. Make the soup very hot, 
and serve with a sprig of cauliflower in 
each cup or plate. Grated cheese is a 
very good accompaniment. 


CAULIFLOWER CREAM SOUP 

1 medium sized Caulifiower—2 table- 

spoons flaked Tapioca—1 oz. Butter 

—1 pint Milk—1} pints Water— 

1 large teaspoon Salt—Pepper—yolk 

of 1 Egg—2 tablespoons Cream— 

pinch of Castor Sugar. 

Time: 30 minutes. Temperature: low. Enough 
for 6 persons as a course. 

Well wash the white part of the 
cauliflower; it is important that it 
should be very fresh, and have a good 
hard flower. Put it into a saucepan 


CHESTNUT CREAM SOUP 


containing 14 pints of boiling water; 
add the salt. Cover, and as soon as it 
boils uncover, skim and boil until 
quite tender. The water must quite 
cover the cauliflower, but the cauli- 
flower can be broken in pieces if 
necessary. 

Strain off the water into a bowl and 
rub the cauliflower through a hair 
sieve. Put the water into the saucepan, 
and when it boils sprinkle in the 
tapioca and simmer gently for ten 
minutes. 

Make the milk hot and add, also the 
sugar and the cauliflower purée. Stir 
until it reaches boiling point. Melt the 
butter. Beat the egg yolk and add the 
melted butter and cream. Mix a little 
of the soup with it, and stir well to mix. 
Then add to the soup. Stir until very 
hot, but not boiling, and serve at once, 
in soup cups. 


CELERY SOUP 

1 pint White Stock—1 pint Milk— 

1 Onion—2 heads of White Celery— 

1 oz. Butter or Margarine—Salt and 

Pepper. 

Time; 25 minutes. Temperature: low. Enough 
for 6 persons as a course, 4 persons as a supper 
soup. 

Remove the outer leaves of the celery, 
wash the white part thoroughly and 
cut it in small pieces. Peel and chop 
the onion. Melt the butter in a stewpan, 
put in the onion and celery, and _ toss 
over gentle heat for five minutes, but 
do not let it acquire any colour. 

Add the stock, season with salt and 
pepper and simmer gently until the 
celery is quite soft. Rub through a 
sieve, return to the stewpan and add 
the milk. Make very hot and serve. 
Two tablespoons of cream added with 
the milk is a great improvement. 


CHESTNUT CREAM SOUP 
+ Ib. Chestnuts—1 quart White Stock 
—1 large Onion—1 oz. Butter or 
Margarine—yolk of 1 Egg—1 gill 
Cream. 
Time: about 1 hour according to the size of 
the chestnuts. Temperature: low. Enough for 
4 persons, 


CHICKEN SOUP 


The water in which either veal or 
fowl has been boiled is excellent for 
this soup. Peel the chestnuts; the 
easiest way to do this is to make a 
small cut on the flat side of the nuts 
with a penknife and to put them in a 
hot oven until the skins crack and 
open, when they can be quite easily 
removed. They take five to ten 
minutes, according to the heat of the 
oven. 

Peel, slice and fry the onion in the 
butter without letting it colour at all. 
Add the peeled chestnuts and the stock 
and boil very gently until the chestnuts 
are quite soft, then rub all through a 
sieve. Put this purée in a double 
saucepan with hot water in the bottom 
container. 

Beat the egg yolk with the cream and 
stir in. Cook for five minutes. The 
water under the purée should just 
simmer, not boil rapidly. 

Serve very hot with fried croitons. 
(See INDEX.) 


CHICKEN SOUP (Cold) 

The broth from a Boiled Fowl— 

1 Carrot—1 Leek—1 Onion—1 Bay 

leaf—sprig of Parsley—1 Clove— 

1 tablespoon Lemon Juice—yolk of 

1 Egg—2 tablespoons Cream. 

Time: about 2 hours, but this will vary accord- 
ing to the quantity of broth to be reduced. 
Temperature: low. Enough for 4 persons. 

Put the chicken broth in a stewpan. 
Prepare and cut up the carrot and leek. 
Add them to the broth, also the onion 
stuck with a clove, the bay leaf and 
parsley, and boil until the broth is 
reduced to about a quart. Strain into 
a bowl, stir in the strained lemon juice 
and leave until quite cold. 

Remove any fat. Reheat in a double 
saucepan. Whisk the egg yolk, mix the 
cream with it, put it in the soup, and 
whisk while it is cooking for three 
minutes, but do not let it boil. Pour 
into soup cups and put in a cold place 
—~a refrigerator, if possible—until cold 
and set. 

Note: If, when the broth is cold, it is 
not sufficiently jellied, dissolve one 


CUCUMBER SOUP 


teaspoon of powdered gelatine in the 
broth when reheating. 7 


CHICKEN SOUP (Brown) 

The bones and carcass of a roast 

Chicken—set of Giblets—1 quart 

Water—1 small Onion—piece of 

Celery—sprig of Parsley and Thyme 

—3 Peppercorns —1 dessertspoon 

Flour—1 oz. Butter—few drops of 

Browning — 1 _ tablespoon finely 

chopped Chicken—1 teaspoon Salt. 
Time: 2} hours. Temperature: low. Enough 
for 4 persons. 

Remove any meat from the carcass, 
chop finely and reserve. Break up the 
bones and put them in a stewpan with 
the giblets. Add 1 quart of cold water. 
Bring very slowly to boiling point. 
Then simmer slowly for one hour. Do 
not let it boil fast. 

Now add the onion peeled and 
sliced, the celery chopped, - parsley, 
thyme, peppercorns and a teaspoon of 
salt. Simmer one hour longer. Strain 
off the broth, leave until cold, then 
remove any fat. 

Melt the butter in a small pan, 
sprinkle in the flour and stir whilst it 
cooks gently for five minutes. Mix a 
little of the stock with it and then stir 
into the remainder of the stock. Add 
a few drops of browning. Bring to the 
boil and simmer for ten minutes. Add 
the chopped chicken and serve. | 

Note: One or two tomatoes when 
available are an improvement; add 
them with the onions. 


CUCUMBER SOUP 

1 large Cucumber—6 Spring Onions 

—1 oz. Butter—pinch of Castor Sugar 

—1} pints Milk—} pint Water— 

1 dessertspoon Cornflour—4 teaspoon 

Salt—sprinkling of Pepper. 

Time: about 1 hour. Temperature: moderate. 
Enough for 4. persons. " 

Peel the cucumber and cut into 
two-inch pieces. Melt the butter in a 
stewpan, put in the cucumber and the 
onions cut in small pieces, and fry 
gently for five minutes, then add sugar, 
salt, pepper and 4 pint of cold water. 
Cover and simmer gently until the 


CURRY SOUP 


cucumber is quite tender. Then rub 
through a sieve. 

Mix the cornflour with a little of the 
milk to a thin paste, add gradually the 
remainder of the milk, put it in a 
stewpan and stir while it boils for five 
minutes. Add the cucumber purée and 
continue stirring until it comes to the 
boil again, then serve. A tablespoon or 
two of cream is a great improvement to 
this soup for special occasions, but is 
not necessary. 


CURRY SOUP (Vegetarian) 
3 pints Water—? Ib. Apples—1 large 
Onion—1 medium sized Carrot— 
1 small Turnip—1 Leek—stick of 
Celery—sprig of Parsley, Thyme and 
Marjoram—1 Bay leaf—2 oz. Butter 


or Margarine—1 oz. Rice—1 tea- 
spoon Curry Powder—1 dessertspoon 


Vinegar—1 teaspoon Salt—Pepper. 
Time: 24 hours, Temperature: low. Enough 
for 4 persons served as a meal or for 6 persons 
as a course. 

Boil the rice as for curry so that the 
grains are separate. 

Peel and core the apples, prepare the 
vegetables and cut all in small pieces. 

Melt the butter in a stewpan, put in 
the onions and fry until nicely browned, 
sprinkle in the curry powder, add the 
apples, herbs and vegetables, and stir 
all together until well mixed. Stir in 
the rice and vinegar—cook five minutes. 
Add the salt and a good sprinkling of 

epper, then pour over the water. 
Bring to the boil and simmer for two 
hours. Rub through a coarse sieve, 
return to the stewpan and make very 
hot, 

For a richer soup, add two table- 
spoons of cream just before serving. 


ECONOMY SOUP 
1 quart Water — 1 Cabbage — 2 
medium sized Carrots—} lb. Onions 
—2 Leeks—Bones left from a roast 
joint — Salt and Pepper — 2 oz. 
Dripping. 
Time: 3 hours and 10 minutes. Temperature: 
low. Enough for 4 persons. 
Prepare the vegetables and chop them 
finely. Put them in a stewpan with a 
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seasoning of salt and pepper and the 


dripping, and fry until nicely browned. 
Put in the meat bones and a quart of 
water and simmer very slowly for three 
hours. Remove the bones and serve. 


GAME SOUP 

Remains of roast game—1 quart 

Second or Household Stock — 3 

medium sized Turnips—1 slice lean 

Ham or a small Ham bone—} bb. 

Leeks or Onions—2 medium sized 

Tomatoes. 

Time: 25 minutes. Temperature: low. Enough 
for 4 persons. 

This is a delicious soup made from 
any left-over game. 

Set aside any pieces of white meat 
from the game. Put the remainder in 
a stewpan, add the turnips peeled and 
cut in pieces, the leeks or onions sliced, 
the tomatoes sliccd, the ham and stock. 
Simmer until the vegetables are quite 
tender. 

Put the meat which was reserved 
through a mincer, and rub it with the 
vegetables through a wire sieve, also 
the stock; rub through as much game 
as possible. Return the purée to the 
stewpan, bring to the boil again. If 
required, a small wineglass of sherry or 
claret can be added just before serving. 


GIBLET SOUP 

1 set Chicken, Duck or Game Giblets 

—-} lb. gravy Beef—1 slice lean Ham 

—sprig of Parsley, Thyme and 

Marjoram—1 Onion—2 Cloves—1 oz. 

Butter or Margarine—1 heaped des- 

sertspoon Flour—1 quart Water— 

Salt and Pepper—1  dessertspoon 

Tomato Catsup—1 oz. Dripping. 

Time: 2} hours. Temperature: low. Enough 
for 4 persons. 

Shred the gravy beef with a sharp 
knife. Put it in a basin with the cold 
water and one teaspoon of salt and 
leave for half an hour. Then simmer 
for three quarters of an hour, but do 
not let it boil. Strain off the gravy 
(reserve the meat for a second stock). 

Well wash the giblets, heat the 
dripping in a pan, and fry the giblets 
in it for five minutes. Add to them the 
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gravy, the ham, herbs, tied in a little 
muslin bag, the onion stuck with cloves, 
and a plentiful seasoning of pepper. 
Bring slowly to boiling point, then 
simmer gently for one and a half hours. 

Melt the butter in a very small pan, 
stir in the flour gradually and continue 
stirring whilst it cooks for five minutes. 
Strain off the soup, put it back in the 
stewpan with the giblets cut in small 
pieces; stir in the flour and butter 
paste. Boil very gently for ten minutes. 
Add the tomato catsup and serve very 
hot. 


GRAVY SOUP 

3+ Ib. gravy Beef—1 large Onion— 

1 small Carrot—-1 quart Water— 

1 dessertspoon Mushroom Catsup— 

Salt and Pepper—1  dessertspoon 

crushed Tapioca—1 oz. Dripping. 
Time: 34 hours. Temperature: low. Enough 
for 4 persons. 

Shred the meat finely, peel and chop 
the onion. Fry them for five minutes 
in the dripping. Put in the meat and 
fry five minutes longer. Then add the 
water. Bring slowly to the boil. 
Remove any scum. Add the tapioca 
together with the carrot cut in strips, 
and simmer slowly for two hours. 
Season to taste. Put in the mushroom 
catsup and serve. 

Note: Care must be taken to simmer 
slowly—water gently bubbling. If 
allowed to boil the soup will reduce too 
much. 


GREEN PEA SOUP (Thick) 

2 ib. old green Peas—1} pints Stock 

—]l pint Milk—sprig of Mint—1 oz. 

Butter—; oz. Cornflour—Salt and 

Pepper. 

Time: about 1} hours according to the age of 
the peas. Temperature: low. Enough for 4 
persons, 

Shell the peas. Well wash the pods 
and put them in a stewpan with the 
stock. Simmer for twenty minutes. 
Strain and return the stock to the 
stewpan, put in the peas and mint, 
and simmer until tender. Then rub 
through a sieve. Add to this purée the 
butter, the milk mixed with cornflour 


and a good seasoning of salt and 
pepper. Stir while it boils for eight 
minutes. Serve very hot with fried 
croiitons. (See INDEX.) 

A little cream, though it is not 
necessary, is a great improvement to 
this soup and should be added just 
before serving. 


GREEN PEA SOUP (Clear) 

1 quart Clear Stock—sprig of Mint— 

I teacup young green Peas (shelled)— 

1 small lump of Sugar—Salt and 

Pepper if required. 

Time: 15 to 20 minutes. Temperature: low. 
Enough for 6 persons. 

Put the peas into boiling water with 
the sugar and mint and boil gently 
until tender—about fifteen to twenty 
minutes according to the age of the 
peas. Then strain. 

Bring the stock to the boil, add the 
peas, boil for one minute and serve. 
Season with salt and pepper if the 
stock was not already seasoned. 


HARE SOUP 
The inferior joints and carcass of a 
Hare—+ lb. stewing Steak—-scrap of 
Mace—small. Ham bone or small 
slice lean Ham or Bacon—1 Carrot— 
- 1 Onion—2 Shallots—1 Clove—small 
bunch of Herbs—1 tablespoon Bread- 
crumbs — 1 teaspoon Salt — good 
sprinkling of Pepper—1 dessertspoon 
Red Currant Jelly—Forcemeat balls 
—2 quarts Water. 
Time: about 3 hours. Temperature: low. 
Enough for 6 persons as a course. 


Put the joints and carcass of hare in 
a stewpan with the onion peeled and 
stuck with a clove, the carrot scraped 
and sliced, the shallots peeled and 
chopped, the steak cut in strips, the 
ham, mace, herbs, salt and pepper. 
Pour over 2 quarts of water, bring to 
the boil, skim well, then simmer until 
the meat comes easily from the bones 
—about three hours. 

Strain off the soup, remove the meat 
from the bones and chop it finely. 
Moisten the breadcrumbs with a little 
of the soup, and mix them with the 


HARICOT BEAN SOUP 


meat, pounding them together with a 
wooden spoon. Gradually add the 
strained soup to this mixture. Mix well, 
then rub through a sieve. Return the 
soup to the stewpan, add the ted 
currant jelly and make very hot. The 
addition of a wineglass of port wine 1s 
a great improvement to the flavour. 
Serve with small forcemeat balls, 
allowing two per person. (See INDEX.) 

Note: As a supper for 4 persons the 
meat should be cut in neat pieces and 
put into the strained soup. 


" HARICOT BEAN SOUP 

+ Ib. Haricot Beans—4 Ib. Tomatoes 

—1 large Onion—2 oz. Dripping or 

Butter—2} pints Stock or the broth 

in which any kind of meat has been 

boiled—Salt and Pepper if required— 

a slice of stale Bread. 

Time: 2 hours to boil beans. Temperature: 
low. Enough as a supper soup for 4 persons. 
. Wash the haricots, put them in a 
basin, well cover with cold water and 
leave to soak until next day. 

Put the tomatoes in a basin, cover 
with boiling water, leave for a few 
seconds, then take out the tomatoes and 
skin them. Peel and chop the onion. 

Put the tomatoes and onion in a 
stewpan with an ounce of dripping, 
and fry for five minutes. Add the stock, 
and the beans, but not the water in 
which they were soaked. Boil very 
gently until the beans are tender. 
Season with salt and pepper to taste, 
if the broth was not already seasoned. 
Rub through a sieve, reheat, and serve 
very hot with little cubes of bread 
fried in the remainder of the dripping. 


HOTCH POTCH 
OF EARLY SUMMER VEGETABLES 
1 quart broth from boiled Mutton— 
4 young Carrots—2 young Turnips— 
6 small Onions—1 Cabbage Lettuce 
—1 small Cauliflower—1 breakfast- 
cup shelled green Peas—sprig each of 
Parsley and Thyme—Salt and Pepper 
if required. 
Time: 50 minutes to 1 hour according to the 
size of the peas. Enough for 6 persons as a 
course, 4 persoms as a supper 
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JULIENNE SOUP 


Prepare the vegetables. Cut the 
carrots and turnips into small pieces, 
pull apart the leaves of the lettuce, and 
chop the onions. Put these with the 
parsley and thyme into the broth, and 
simmer for half an hour. Then add 
the peas and the white part of the 
cauliflower divided into small sprigs. 
Simmer until the vegetables are done, 
add seasoning if the broth was not 
sufficiently seasoned, and serve very hot, 
with croitons of bread. (See INDEX.) 

Note: This soup will make a sub- 
stantial supper for four persons if a few 
slices of cooked mutton are added a 
few minutes before serving, just to 
heat them through. This is an excellent 
way of using up a small quantity of 
left-over meat. 


JARDINIERE SOUP 

2 young Carrots—2 young Turnips 

—12 tiny silver Onions—heart of a 

Cabbage Lettuce—sprig of Tarragon 

—l1 teaspoon Sugar—1} pints clear 

seasoned Stock. 

Time: about 20 minutes according to the age 
of the vegetables, Temperature: low. Enough 
for 4 persons. 

Scrape the carrots, peel the onions 
and turnips, and cut all the vegetables 
into cubes or fancy shapes, leaving the 
little onions whole. “Shred the lettuce 
and chop the tarragon. 

Put all into a stewpan with the sugar 
and the stock, and simmer slowly till 
the vegetables are tender. 


JULIENNE SOUP 

1 quart Clear Stock—1 smal] teaspoon 

Sugar—1 small Carrot—1 small Tur- 

nip—small piece of white Celery—1 

leek—1 Onion—1 oz. Butter—sprig of 

Tarragon—heart of a small Lettuce 

—Salt to taste. 

Time: 20 minutes. Temperature: low. Enough 
for 4 persons. 

Cut the carrot, turnip, leek, celery 
and onion into shreds with a vegetable 
cutter. 

Melt the butter in a saucepan, put in 
the cut vegetables and fry them until 
they are just lightly browned; bring the 
clear stock to the boil and pour it, 


FLAVOUR IN COOKING 
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CULINARY HERBS 
1. Sweet Basil. 2. Chicory. 3. Rue. 4. Chervil. 
5. Tarragon. 6. Marjoram. 7. Rampion. 8. Sage. 
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KIDNEY SOUP 


boiling, upon the vegetables, stirring in 
the sugar and salt to taste, if the stock 
is not already sufficiently seasoned. 
Cook gently, skimming it well. When 
the vegetables are tender, after about 
fifteen minutes, add the heart of the 
lettuce and the tarragon, both finely 
shredded. Boil gently for five minutes 
and serve. 

When lettuce is unobtainable, the 
soup may be served without it, or a 
few shreds of the heart of a cabbage may 
be fried with the other vegetables. 


KIDNEY SOUP 
+ Ib. Ox Kidney-—3 pints Brown Stock 
—piece of Celery or a quarter tea- 
spoon Celery Seed—1 oz. Se 
2 Cloves—1 medium sized Onion— 
small bunch of Herbs or pinch of 
dried Herbs—8 Peppercorns—1 des- 
sertspoon Flour — 1 dessertspoon 
Tomato Catsup—Salt and Pepper. 
Time: 34 hours. Temperature: low. Enough 
for 4 persons, 


Wash and dry the kidney, remove the 
fat and cut into small pieces, peel and 
slice the onion. 

Put the dripping in a pan and when 
it is quite hot, add the onion and fry 
for two or three minutes. Then add the 
kidney and fry together until brown. 
Stir while the stock is gradually added. 
When boiling, remove any scum. Add 
the peppercorns, cloves, herbs and 
celery seed tied in muslin, and simmer 
over very gentle heat for three hours. 
Skim occasionally. 

Strain through a sieve into a bowl 
and leave until cold. Take off the fat 
and reheat the soup. Taste to see if 
it is sufficiently seasoned. Put back the 
pieces of kidney. Mix the flour with 
the tomato catsup, stir into it enough 
soup to make a thin liquid. Take the 
pot off the stove and stir in this liquid. 
Then bring to the boil and stir whilst 
boiling, for three minutes. 

Note: It is best to cook the soup the 
day before it is required, if possible, 
as it must be quite cold before the fat 
can be removed. The soup must cook 
slowly on the lowest heat of an electric 
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LAST MINUTE SOUP 


stove or a very small gas ring, otherwise 
the kidney will be tough. 


KIDNEY AND MUSHROOM SOUP 
1 quart Second Stock—7 Ib. Bullock’s 
Kidney—} Ib. Mushrooms—1 oz. 
Butter or Margarine—1 tablespoon 
Brown Roux (See INDEXx)—1 dessert- 
spoon Flour—Salt and Pepper. 

Time: 2} hours. Temperature: low. Enough 
for 4 persons. 

Cut the kidney into very small pieces. 
Mix a good sprinkling of salt and pepper 
with a dessertspoon of flour, and roll the 
pieces of kidney in this. 

Melt the butter in a saucepan, peel 
and cut the mushrooms in small pieces, 
and fry them in the butter for five 
minutes. Add the kidney and the stock 
and simmer very gently for two hours. 

Put the brown roux in a basin, and 
add gradually a teacup of soup; stir 
to mix. Add the mixed roux slowly to 
the remainder of the soup. If roux is 
not available, melt 1 oz. of butter and 
stir into it a dessertspoon of flour, cook 
until a golden brown—keeping it well 
stirred all the time—and use this in 
place of the roux. Serve very hot. 


LAST MINUTE SOUP 
1 Onion—pinch of Celery Seed or a 
piece of Celery—little bunch of fresh 

Herbs or a pinch of dried ones—1 oz. 

Butter or Margarine—z2 teaspoons 

Meat Extract or 4 Consommé Cubes 

—] level teaspoon powdered Gela- 

tine—1} pints hot Water. 

Time: 15 minutes. Temperature: medium. 
Enough for 4 persons. 

Grate the onion and celery, put them 
in a stewpan with the butter or mar- 
garine, and herbs. , 

Cook for three-minutes. Dissolve the 
meat extract in the water and add to 
the vegetables. 

Stir in the gelatine, boil gently for 
ten minutes. Strain or rub through a 
sieve, reheat, and serve very hot. 

Note: If dried herbs and celery seed 
are used, tie them in a piece of muslin 
and add them at the same time as the 
meat extract. Remove the little bag 
just before serving. 


PUR 
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LEEK PUREE (Rich) 

5 large Leeks—1 large Onion—strip 

of white Celery—little bunch of fresh 

Herbs—1 quart White Stock—1l oz. 

ground Rice—2 tablespoons Milk— 

Salt and Pepper if required—3 table- 

spoons Cream—yolks of 2 Eggs. 

Time: about 30 minutes. Temperature: low. 
Enough for 6 persons a8 a course, or 4 persons 
as a supper. 

Trim off the roots and outer leaves 
from the leeks, wash thoroughly to 
remove any grit, wash the celery and 
peel the onion. Cut all vegetables into 
small pieces, put them into a stewpan 
with the stock and herbs and simmer 
gently until quite tender. Then rub 
through a wire sieve and return to the 
stewpan. . 

Mix the rice with the milk. Stir 
it in and stir while it boils for five 
minutes; add salt and pepper if the 
stock was not sufficiently seasoned. 
Stir in the cream, then take the pan 
off the stove and stir in the lightly 
beaten yolks of the eggs. Stir over 
very gentle heat for three or four 
minutes, but do not let it boil. Then 
serve. 





LEEK PUREE (Economical) 

A cheaper soup can be made by 
omitting the cream and eggs, and 
adding }$ pint of hot milk just before 
serving. 


LENTIL SOUP 

134 pints White Stock, or the water 

in which rice has been boiled—4 oz. 

Lentils—1 Jevel teaspoon Salt—good 

sprinkling of Pepper—1 oz. Butter or 

Margarine—1 dessertspoon Flour— 

1 Onion—1 small teaspoon chopped 

Parsley—4 pint hot Milk. 

Time: 1} to 2 hours. Temperature: low. 
Enough for 4 persons. 

Wash the lentils, cover them with 
cold water and soak overnight. Drain 
off the water, put the lentils in a 
stewpan with the stock, salt and pepper 
(if stock is unseasoned). Add the peeled 
and grated onion and bring to the boil. 
Skim and simmer until the lentils are 
quite soft—about one and a half to 
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LOBSTER SOUP 





two hours. Rub through a sieve; 
return to the stewpan. Beat the butter 
and flour to a paste. Add to the soup 
and stir until it has boiled for two or 
three minutes. Add the hot milk, 
sprinkle in the parsley and serve. 

Note: The water in which salt beef 
or pork has been boiled makes good 
lentil soup, if not too salt. 


LETTUCE AND SPRING ONION 
SOUP 
2 Cabbage Lettuces—1 Ib. Spinach— 
20 Spring Onions or 2 medium 
sized Onions—1 small Carrot— 
2 oz. Butter or Margarine—1 pint 
White Stock— pint Milk. 
Time: 25 minutes. Temperature: low. Enough 
for 4 persons. 


Remove outside leaves and hard 
stalks from the lettuces, pick the stalks 
from the spinach and wash the leaves 
thoroughly as they are inclined to be 
gritty, scrape the carrot, trim the onions 
and peel them, if they are not quite 
young. Drain all the vegetables on a 
sieve, and, when drained, slice them 
rather finely. 

Melt the butter, and when it is hot, 
put in the prepared vegetables, cover 
and cook over slow heat for ten 
minutes. Add the stock, and simmer for 
fifteen minutes. Stir in 4 pint of 
hot milk and serve. 


LOBSTER SOUP (from Tinned Lobster) 

1 medium sized tin of Lobster—2 oz. 
Butter or Margarine—2 Tomatoes— 
4 small Mushrooms (optional)—1 
tablespoon Breadcrumbs—+} teaspoon 
Anchovy Essence—1 pint Fish Stock 
—I1 pint Milk—Salt and Pepper. 

Time: 25 minutes. Temperature: low. Enough 

for 4 persons for supper, 6 persons as a course. 


Drain off the liquor from the lobster 
and cut the fish in very small pieces. 
Slice the mushrooms and tomatoes and 
cook them in the butter for ten minutes, 
then rub them through a sieve. The 
mushrooms should be bottled ones or 
quite small fresh ones before they have 
become brown. Add the purée to the 
fish stock, season with salt and pepper 


MACARONI AND TOMATO SOUP 


if necessary. Make the milk hot and 
pour it on the breadcrumbs. Beat for 
a minute, then add them to the stock, 
also the anchovy essence. Simmer for 
fifteen minutes. Add the pieces of 
lobster and the liquor. Make very hot 
and serve. 


MACARONI AND TOMATO SOUP 

2 oz. Macaroni—1 lb. Tomatoes— 

1 quart White Stock—2 oz. Butter 

or Margarine—2 oz. Gruyére Cheese 

—pinch of Cayenne, if liked—-Salt and 

Pepper if required. 

Time: about 30 minutes. Temperature: medium. 
Enough for 4 persons as a supper, or 6 persons 
as a course. | 

A meat broth or a vegetarian stock 
can be used. Season it with salt and 
pepper if not already sufficiently sea- 
soned. The macaroni sold in small 
fancy shapes is best for this soup. 

Put the macaroni in the stock and 
boil gently until it is soft and swollen; 
time, from fifteen to twenty minutes, 
according to the size of the macaroni. 

Meanwhile slice the tomatoes, put 
them in a stewpan with the butter, 
and simmer until quite soft. Rub 
through a wire sieve, adding a little 
stock as you rub, so that all except 
skin and seeds are pressed through. 
Stir this pulp into the macaroni soup, 
also the cayenne, and bring to boiling 
point again. Grate the cheese finely, 
stale cheese is best; put it into a hot 
tureen and pour in the almost boiling 
soup. If you are serving the soup in 
cups, hand the cheese separately. If 
long macaroni is used, it must be taken 
from the stock when cooked and cut 
into tiny pieces, or broken into quarter- 
inch lengths before cooking. 


MILK SOUP 
1} pints Milk—4 pint Water—1 bb. 
Spanish Onions—head of Celery— 
2 oz. Butter or Margarine—1 tea- 
spoon finely chopped Parsley —1 
teaspoon Salt—good sprinkling of 
Pepper. 
Time: about 30 minutes. Temperature: low. 
Enough for 4 persons. 


Peel and chop the onions, wash the 
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MOCK HARE SOUP 


celery and cut it in small pieces. Put 
them in a stewpan with the butter and 
cook gently for five minutes, add } pint 
of water and simmer for half an hour, 
or until the vegetables are quite tender. 
Make the milk hot, and stir in, season 
with salt and pepper. Bring to the 
boil, add the parsley and serve very 
hot. 

Note: If a thicker soup is preferred, 
sprinkle in a tablespoon of flaked 
tapioca when the water is added. 


MOCK HARE SOUP 

4 pint shelled Broad Beans—+ lb. 

Red Lentils—stick of Celery—4 Ib. 

Onions—1 Carrot—2 oz. Dripping 

or Margarine—1 teaspoon Salt— 

good sprinkling of Pepper-—-3 pints 

Water—Browning—8 small Force- 

meat Balls. 

Time: 10 minutes, then 1 to 14 hours according 
to the size of the beans—some lentils also need 
more time than others. Temperature: medium. 
Enough for 4 persons. 

Put the lentils in a basin, and cover 
with cold water the previous day. 

If the beans are old put them into 
boiling water and boil for ten minutes. 
Drain them and remove the skins. 
This is not necessary with young beans. 

Prepare and cut in small pieces the 
celery, carrot and onions and put them 
in a stewpan with the dripping or 
margarine. Cover and cook gently for 
ten minutes. Then add the beans, salt, 
pepper and water. Bring to the boil 
and add the drained lentils. Boil gently 
until lentils and beans are tender— 
one to one and a half hours. 

Then rub through a sieve, add a 
few drops of browning, return to the 
stewpan and bring to the boil again. 
Serve very hot with small forcemeat 
balls. (See INDEX.) These should be 
fried brown in a little dripping and put 
in the soup at the last minute. Allow 
two for each person. 

This soup forms a satisfying supper 
dish, and has a delightful flavour. It 
is excellent for the children, and cheap 
to prepare. It can be served without 
forcemeat balls if it is wished to serve 
the soup as a course only. 





MOCK OYSTER SOUP 


MOCK OYSTER SOUP 

1 lb. Fish bones and trimmings— 

sprig of Parsley—~1 small Carrot and 

Turnip—6 white Peppercorns—tiny 

scrap of Mace—+} teaspoon Salt— 

4 good roots of Salsify—2 oz. Butter 

or Margarine—1 level tablespoon 

Flour—1 quart Water—+ pint Milk— 

Pepper. 

Time: 14 hours. Temperature: low. Enough 
for 4 persons. 

Wash the bones and trimmings and 
put them in a stewpan with 2 pints of 
water, the parsley, carrot scraped and 
sliced, turnip peeled ard sliced, the 
mace and peppercorns. Simmer gently 
for one hour, then strain. 

Scrape the salsify and cut into small 
pieces; put these in a stewpan with the 
strained stock and simmer for half an 
hour. Melt the butter in a small sauce- 
pan, sprinkle in the flour, and stir over 
gentle heat until it is a smooth paste. 
Cook for two or three minutes, then 
stir in gradually about a teacup of the 
soup; when quite smooth add _ this 
thickening to the soup and simmer five 
minutes. Add a seasoning of salt and 
pepper to taste and 4 pint of hot milk. 
Bring to boiling point and serve. 


MOCK TURTLE SOUP (Thick) 
The broth and any meat left from a 
Calf’s Head—1 Bay leaf—sprig of 
Thyme and Marjoram—1_ dessert- 
spoon Mushroom Catsup—2 Cloves— 

1 dessertspoon finely chopped Parsley 

—1 Onion—1 oz. Flour—1 teaspoon 

Lemon Juice—1 oz. Butter—Salt and 

Pepper. 

Time: 24 hours, Temperature: low. Enough 
ae a coer A pereons foe 8 paper 

Put 3 pints of the broth into a stewpan 
with the herbs finely chopped, the 
catsup, the bay leaf, and the onion stuck 
with cloves. Add salt and pepper if the 
broth is not already sufficiently sea- 
soned, and simmer gently for two 
hours, 

Meanwhile melt the butter in a small 
pan. When it is liquid remove any 
froth. Stir in gradually 1 oz. sifted 
flour, and continue stirring over gentle 
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MULLIGATAWNY SOUP 


heat until it is a rich brown. Take the 
pan off the fire and put in a slice of 
raw onion, stirring until it has ceased 
to bubble. 

Pour off the liquid into a jar and 
leave until required. When the broth 
has simmered sufficiently, strain and 
return to the stewpan. Mix a little 
hot broth with the brown thickening 
and stir it in, and boil gently for ten 
minutes, removing any scum. Add any 
meat left from the calf’s head cut 
into neat squares. Simmer for five 
minutes, add the lemon juice and serve 
very hot with a small forcemeat ball 
for each person. The addition of a 
wineglass of sherry is a great improve- 
ment to the flavour. 


MULLIGATAWNY SOUP (Thick) 
1 quart Second or Household Stock— 
4 Ib. Apples—1 large Onion—2 oz. 
Dripping — 1 dessertspoon Curry 
Paste—1 tablespoon Curry Powder— 
1 tablespoon Flour—6 drops Essence 
of Cloves—1 teaspoon Lemon Juice— 
: gill Coconut Milk—boiled Rice— 
alt. 


Time: 45 minutes. Temperature: low. Enough 
for 4 persons, 

Peel and chop the onion and fry 
in the dripping until well browned. 
Stir in the curry paste, powder and 
flour. Continue stirring until the mix- 
ture is quite smooth, then very gradually 
add the stock. Cook over gentle heat 
for five minutes. Peel, core, and chop 
the apples and add also the clove 
essence, lemon juice, a teaspoon of salt 
and the coconut milk. 

Simmer very gently, for half an hour, 
then serve very hot with boiled rice 
handed separately. 

Note: To make the coconut milk, 
pour | gill of boiling water over a 
i lb. of finely grated coconut... Let it 
infuse for twenty minutes, then strain 
and use. This gives far more flavour 
than the so-called milk found in the 
coconut. 

Desiccated coconut can be_ used, 
but it does not impart the same delicate 
flavour. 


MULLIGATAWNY SOUP 


MULLIGATAWNY SOUP (Clear) 

1 quart clear Brown Stock—2 cook~ 

ing Apples—1 Shallot—1 large Onion 

—~1 dessertspoon Curry Paste—1 des- 

sertspoon Curry Powder—White and 

- Shell of 1 Egg—l_  dessertspoon 

Lemon Juice — shreds of cooked 

Chicken, if available—boiled Rice. 
Time: 1} hours. Temperature: low. Enough 
for 4 persons. 

Peel, core and chop the apples, peel 
and chop the onions and shallot. Put 
these in a stewpan with the stock, 
curry paste and powder and simmer 
for one and a half hours. Then strain 
through a cloth into a bowl, and leave 
until cold. 

Wash the egg-shell and break it in 
pieces, put them in a bowl with the 
white, add a teaspoon of cold water and 
whisk until quite frothy. 

Make the stock quite hot but not 
boiling, stir in the egg mixture and 
bring to the boil. Carefully remove all 
scum. Stir in the lemon juice. Set 
aside for an hour, strain through a 
linen cloth, add the chicken, reheat 
and serve with boiled rice handed 
separately. 


MUSHROOM CREAM SOUP 

1 Ib. Mushrooms—2 oz. Butter or 

—1} pints White Stock (the 
broth from boiling a fowl is very 
good for this soup) — ¢ teaspoon 

Lemon Juice—1 oz. Flour—+} pint 

Milk—1 teaspoon finely chopped 

Parsley—Salt and Pepper. 

Time: about 1} hours. Temperature: low. 
Enough for 4 persons. 

The mushrooms should be freshly 
gathered; choose small or medium- 
sized ones—when large and black they 
are not suitable for this soup. Wash 
well and drain. Slice and put them 
in a stewpan with the butter and a 
sprinkling of salt and pepper and cook 
slowly for five minutes. Then add the 
stock and simmer until the mushrooms 
are quite soft—about one hour. 

Rub through a sieve, then return to 
the stewpan. Mix the flour smoothly 
with the milk and add to the soup. 
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NOURISHING SOUP 


Stir until boiling. Simmer for ten 
minutes. Draw the pan to the side of 
the stove, stir in the parsley, drop in 
the lemon juice and serve very hot. 
The addition of a gill of cream is a 
great improvement. 

Note: Be very careful that the soup 
is not boiling when the cream is added, 
or it will curdle when the lemoa juice 
is dropped in. 


MUTTON BROTH 

2 Ib. Scrag end of Neck of Mutton— 

1 Carrot—1 Turnip—1 large Onion 

—small bunch of Herbs—6 Peppzr- 

corns—Salt and Pepper—1_table- 

spoon Pearl Barley—3 pints cold 

Water. 

Time: 13 hours. Temperature: low. Enough 
as a meal for 4 persons, as a course for 6 
persons. 

Wash the meat, cut in small pieces, 
and put it in a stewpan. Prepare the 
vegetables and slice them, tie the herbs 
and peppercorns in a piece of muslin. 
Add these to the meat, also a teaspoon 
of salt, a sprinkling of pepper, the 
barley and the water. 

Bring to the boil, skim, then simmer 
gently for one and a half hours. Skim 
well. To serve as a meal, the meat may 
be left in and, if liked, potatoes can 
be added twenty to thirty minutes 
before the meat is done, according to 
size. 

To serve as a first course, strain the 
soup, skim well, and if liked add some 
of the vegetable and barley, or sprinkle 
in a little finely chopped parsley. 


NOURISHING SOUP 

This is excellent for the convalescent. 

+ ib. Gravy Beef—1 Calf’s Foot— 

3 pints Water—1 tablespoon Vermi- 

celli—piece of Bay leaf—3 whole 

Allspice—1 leaf Sage—1 small tea- 

spoon chopped Parsley—Salt and 

Pepper. | 
Time: 3 hours to simmer the foot, about 10 
minutes for the vermicelli. Temperature: low. 
Enough for 4 persons. 

Well wash the calf’s foot and put it 
in a casserole or stewpan with the beef 
cut in shreds. Add 3 pints of water 


PREPARING SOUP 
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). CUTTING VEGETABLE SHAPES 


Here the cook is preparing vegetable 
shapes for a soup. Carrots or par- 
snips can be cut into small scrips, 
while little shells of turnip are scooped 
out with a vegetable cutter. The 
turnips should be kept in water dur- 
ing the preparation, in order to keep 
their colour. There are many fancy 
vegetable cutters on the market 
which render the task easier. 





2. RUBBING THROUGH SIEVE 


Vegetables for purées need very 
careful sieving in order to obtain 
the right consistency of cream-like 
smoothness. The cooked vegetables 
should be rubbed through a sieve 
Into a basin, using the back of a 
wooden spoon. This enables the right 
pressure to be obtained without 
undue tiring, and the resulting soup 
should be of the right consistency. 


3. SCRAPING UNDERSIDE OF 
SIEVE 


When all the vegetables have been 
passed through the sieve, be sure to 
scrape the underside, as a quantity 
will adhere to the meshes. Some 
soups may need rubbing through two 
different grades of sieves. Transfer 
the contents of the basin to the 
saucepan, add such liquid as directed 
and reheat gently. Serve in soup 
cups or piping hot plates. 


4. CUTTING BREAD FOR 
GARNISH 


Toast squares make a nice garnish 
and here the toasted bread is being 
cut into strips and then into squares. 
Sippets also add attraction and are 
made by moistening inch squares of 
bread in milk and then frying them 
in hot dripping. Crodtons are pre- 
pared by slicing the small end of a 
French roll into rounds and frying 
in hot dripping. 





ONION SOUP 


and a seasoning of salt and pepper. 
Cook very gently until the meat is 
almost tender, then add the sage, 
alispice and bay leaf tied in muslin, 
and cook slowly until the meat comes 
easily from the bones. Strain and skim 
well, or leave until cold*if not required 
at once. 

Remove any fat and put the liquid 
in a stewpan. When hot, add the 
vermicelli and simmer until soft. Then 
add some of the meat from the calf’s 
foot cut in small pieces. Sprinkle in the 
parsley and serve. 

For an invalid the liquid may be 
served either hot as a soup, or cold as 
a savoury jelly. 


ONION SOUP (Economical) 

2 large Onions—} Jb. Potatoes— 

piece of Celery (the outside strips 

will do very well)—-2 oz. Butter or 

Margarine—} pint Milk—1} pints 

Water—Salt and Pepper. 

Time: about 1 hour. Temperature: moderate 
to’ boil the vegetables. Slow to simmer. 
Enough for 4 persons. 

Prepare the vegetables and cut them 
in small pieces. Boil until soft in. the 
water. Rub through sieve. Return to 
the stewpan, add the milk and butter. 
Season well with salt and pepper. 
Simmer for five: minutes and serve very 
hot, with fried sippets. (See INDEX.) 


ONION SOUP (Brown) 
1 quart Brown Stock or Vegetable 
Stock—1} Ib. Onions—2 oz. Butter 
or Margarine—Crumbs of 1 small 
stale Roli—1 small slice Ham or 

Bacon—Pepper. 

Time: 13 hours. Temperature: low. Enough 
for 4 persons. 

Peel and chop the onions finely. 
Melt the butter in a stewpan, add the 
onions and fry until well browned, 
cover and cook very gently for half an 
hour. 

Now add the stock, ham, the bread 
in small pieces and a good sprinkling 
of pepper, unless the stock is sufficiently 
seasoned. Cover and simmer for an 
hour, then rub through a sieve and 
serve with cheese croidtons. 
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To make cheese crodtons. — Cut 
about eight small slices from the end 
of a French roll, or cut a slice of bread 
into rounds with a biscuit cutter. Fry 
until crisp in 1 oz. of butter or mar- 
garine, drain and serve separately, 
plentifully sprinkled with grated Par- 
mesan cheese. 


ONION SOUP (White) 

14 lb. Onions—2 oz. Butter or Mar- 

garine—1 oz. Flour—i quart Milk 

—1 teaspoon chepped Parsley—Yolk 

of 1 Egg—Salt and Pepper. 

Time: about 45 minutes. Temperature: low. 
Enough for 4 persons. 

Melt the butter or margarine in a 
stewpan, then add the onions, cut in 
thin slices. Let these simmer slowly 
for half an hour. 

Stir in the flour, and by degrees 
1} pints of hot milk. Season with. 
pepper and salt and cook slowly till 
the onion is quite soft. Pass through a 
sieve and return to the saucepan. 

Beat the yolk of egg with 3 pint of 
milk. Take the soup from the fire, add 
the eggs and milk, and reheat. Stir 
in the parsley, make very hot and serve. 
The addition of two tablespoons of 
cream provides a richer soup. Do not 
allow the soup to boil after the eggs or 
cream are added. 


OX-TAIL SOUP 
Half an Ox-tail (the thin end)— 
1 Onion—1 Carrot—1 small Turnip 
—strip of Celery—small bunch of 
Herbs—6 Peppercorns—2 Cloves— 


scrap of Mace—1 oz. Dripping— 
3 pints Second Stock or Water—1 oz, 


Butter or Margarine—1 tablespoon 
Flour—Salt and Pepper. 
Enough 


Time: 4 hours. Temperature: low. 
for 4 persons. 

First joint the ox-tail and blanch it : 
(put it in a saucepan with a pinch of 
salt, cover with cold water and bring 
to the boil. Strain off the water, put 
the joints into cold water for a minute, 
then wipe them with a cloth). Season 
a dessertspoon of flour with salt and 
pepper, and roll the joints of ox-tail 
in it. Melt the drippirig in a stewpan, 


OYSTER SOUP 





and brown the joints well in this, turn- 
ing them over so that both sides are 
browned. Add the stock or water and 
bring to the boil; let it boil gently for 
half an hour, removing the scum as it 
rises. 

Prepare the vegetables and cut them 
in quarters and add, together with the 
herbs and spices tied in a piece of 
muslin. Season with salt and pepper 
and simmer for three and a half hours. 
Then strain off the stock. 

Reserve the pieces of ox-tail, rub the 
vegetables through a sieve, skim off 
any fat from the stock, add the vege- 
table purée to it. Put them ina stewpan, 
mix the remainder of the flour with a 
little stock. When the soup is hot, add 
the flour and stir while it boils gently 
for five minutes. Add the pieces of 
meat and serve very hot. The addition 
of a wineglass of sherry is a great 
improvement to the flavour. 


OYSTER SOUP 

1 doz. Oysters (fresh or tinned)— 

1 quart Fish Stock—1 teaspoon 

Anchovy Essence—1 teaspoon Lemon 

Juice—few grains of Cayenne Pepper 

—1 oz. Butter—1 dessertspoon Flour. 
Time: 45 minutes. Temperature: low. Enough 
for 4 persons. 

Put the oysters with their liquor in a 
small saucepan over very gentle heat. 
As soon as they begin to simmer and 
before they are actually boiling, take 
them off the fire, strain off the liquor 
and reserve. 

Beard the oysters: that is, cut off 
the little dark fringe round the edges. 

Put the stock into a stewpan, add the 
beards and the oyster liquor and simmer 
for twenty minutes. Then strain through 
a fine hair sieve, and put the liquor back 
In the stewpan. Melt the butter in a 
small stewpan, sprinkle in the flour and 
stir while it cooks gently for two or three 
minutes. Add gradually a teacup of the 
stock, and, when quite smooth, stir 
this into the remainder of the stock. 
Add the anchovy essence and cayenne, 
bring to the boil and stir whilst boiling 
for five minutes. Drop in the lemon 
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juice. Cut the oysters in quarters, put 
them in the soup tureen, pour in the 
soup and serve. 

If a richer soup is desired: Add yolks 
of two eggs and } pint of cream. 

Beat the yolks lightly and mix them 
with the cream. Take the saucepan off 
the stove and add the mixture slowly, 
stirring gently all the time. Reheat 
but do not allow the soup to boil after 
the eggs and cream are added. Serve 
very hot. 


PARSNIP SOUP 

1 quart White Stock—1 Ib. Parsnips— 

1 large Onion—small bunch of Herbs 

—1 teaspoon Cornflour—+} pint Milk 

—1 oz. Dripping or Butter—Salt and 

Pepper—1 teaspoon chopped Parsley. 
Time: about 2 hours. Temperature: low. 
Enough for 4 persens. 

Trim the parsnips and scrape off all 
the yellow skin. Cut them in small 
pieces and put into cold water for a 
quarter of an hour, then drain. 

Peel and chop the onion, melt the 
butter in a stewpan, put in the onion 
and herbs and cook gently for two or 
three minutes. Add the _parsnips, 
sprinkle with salt and pepper and cook 
two or three minutes longer. 

_Pour in the stock, cover and simmer 
until the parsnips are quite soft—about 
one hour and a half. Rub through a 
sieve. Reheat. Mix the milk gradually 
with the cornflour, being careful to 
keep it perfectly smooth, stir this into 
the soup and continue stirring until 
boiling. Then simmer for a quarter of 
an hour. Sprinkle the parsley in just 
before serving. 


PEA SOUP 
+ pint yellow Split Peas—2 oz. lean 
Ham—half a head of Celery—1 small 
Carrot—1 Onion—1 Clove—2. pints 
well seasoned White Stock— pint 
hot Milk—Mint. 


Time: about 2 hours. Temperature: medium. 
Enough for 4 persons. 

Well wash the peas in several waters; 
remove any dark discoloured ones that 
float on the water. Put them into a 


PEA SHELL SOUP 





basin, cover with cold water and leave 
for twenty-four hours. 

Drain off the water and put the peas 
in a stewpan with the ham, the onion 
with the clove stuck in it, the celery and 
carrot cut in small pieces, and the stock. 
Bring to the boil, skim and boil gently 
until peas: are soft—about two hours. 

Remove the onion and rub the 
remainder through a sieve. Return 
the soup to the stewpan and add the 
hot milk, make very hot and serve with 
powdered or finely chopped mint. 


Note: If the stock has reduced too | 


much by the time the peas are donc, 
more stock or water should be added. 
If boiled gently there should be about 
1} pints. 


PEA SHELL SOUP 

3 Ib. Pea Shells—1 pint Second or 

Household Stock—1 teaspoon Salt— 

4 teaspoon Sugar—Mint—1 large 

Onion—+4 pint hot Milk. 

Time: about 1 hour 20 minutes. Temperature: 
modcrate to boil the pea shells. Low to 
simmer. Enough for 4 persons. 

Well wash the pea shells, put them in 
a saucepan with cnough boiling water 
to cover them, the salt and sugar, and 
boil until soft—about an hour according 
to the age of the pea shells. Then rub 
as much as possible through a rather 
coarse sieve. 

Put the purée into a stewpan with the 
onion peeled and chopped and the stock. 
Simmer until the onion is quite soft— 
about twenty minutes. Stir in the hot 
milk and add a little finely chopped 
mint just before serving. 

Note: The shells must be from fairly 
young peas. The shells from old peas 
take too long to cook. 


PICKLED PORK AND CABBAGE 
SOUP 
A Cabbage with a good heart—+4 lb. 
Onions — 1 oz. Dripping — 4 Ib. 
Pickled Pork—1 medium sized Car- 
rot—piece of Celery—2% pints Second 
Stock——Pepper. 
Time: 1 hour. Temperature: medium. Enough 
for 4 persons. 
Let the pork soak in cold water for 
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half an hour, then wash well, as it must 
not be too salt. 

Peel and slice the onions and fry 
them in the dripping until well browned. 
Add the stock and the pork cut in small 
pieces. Bring to the boil, skim, then 


_simmer gently for half an hour. 


Cut the cabbage in very fine shreds, 


' scrape the carrot and shred it finely, 


also cut the celery mto small cubes. 


Add these to the soup with a good 


sprinkling of pepper and simmcr twenty 
minutes longer. 

Note: Unseasoned stock is best for 
this as the pork will season the soup 
sufficiently. The broth in which any 
meat has been boiled, if only slightly 
salted, can be used, or else water from 
boiling butter beans or rice. 


POTAGE BONNE FEMME 
(Good Wife Soup) 

1 quart good Brown Stock——-2 medium 

sized Potatoes—1 Leek—2 oz. Butter 

or Margarine—pinch of grated Nut- 

meg —1 large Onion — Salt and 

Pepper. 

Time: 35 minutes. Temperature: low. 
cr persons as a course, 4 persons as a supper 
ish. 

Clean the leek, removing the outer 
leaves, and cut into shreds. Peel and 
slice the onion thinly. Peel the potatoes 
and cut them into dice. 

Melt the butter in a stewpan and 
fry the vegetables in it for five minutes. 
Add the stock and nutmeg. Season 
with salt and pepper, and simmer all 
together for half an hour. Serve with 
toast sippets. (See INDEx.) 

This soup forms a good stand-by for 
a light midday meal. 


POTATO SOUP (Economical) 

1 tb. Potatoes—1 large Onion— 

2 oz. Butter or Margarine—1 table- 

spoon Cornflour or plain Flour— 

14 pints Water or Second Stock— 

+ pint Milk—small teaspoon chopped 

Parsley—Salt and Pepper. 
Time: 30 minutes. Temperature: medium. 
Enough for 4 persons. 

Peel the potatoes and onion and cut 
them in small pieces. Put the stock or 
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water in a stewpan, and when it boils, 
add the vegetables, and if using water, 
add also a teaspoonful of salt. Simmer 
until onion and potato are quite soft, 
about twenty minutes. Take the pan 
off the stove and beat with a wooden 
spoon until the vegetables are smooth. 
Stir in the butter or margarine; season 
to taste. Mix the cornflour witha little 
milk, add this and stir while it boils 
five minutes. Pour in the milk. Make 
hot, sprinkle in parsley, and serve. 

Note: If water is used, this soup may 
be made more nourishing by the 
addition of cheese.’ Grate 2 oz. of dry 
cheese, and put a portion in each soup 
cup before pouring in the hot soup. 
Stale bread may be cut in cubes, fried 
brown in a little dripping, and served 
separately. 


POTATO SOUP (Rich) 
1 Ib. old Potatoes—2 oz. Butter— 
4 lb. Onions—small bunch of fresh 
Herbs—-piece of Bay leaf-—1 quart 
White Stock, such as veal bone broth— 
1 gill Milk or Cream—yolk of 1 
Egg—sprig of Parsley. 
‘Time: 14 hours. Enough for 6 persons as a 
course or 4 persons as a supper dish. 

Peel and slice the onions thinly, 
peel and cut the potatoes into quarters. 

Melt the butter in a stewpan, add 
the potatoes, onions, bay leaf and 
herbs and cook them uncovered until 
they are nicely browned; add the stock, 
bring to the boil, and skim well. Cover 
and simmer gently for one hour. Rub 
through a rather fine sieve, then reheat 
in a double sauccpan. 

Beat the egg yolk, add to it the cream, 
stir this into the soup, and continue 
stirring over boiling water for five 
minutes. Sprinkle in the chopped 
parsley and serve. 


POTATO AND BACON SOUP 
1% Ib. old Potatoes—+ lb. fat Bacon— 
1 lb. Onions—Pepper and Salt— 
1 quart Second Stock or the water 
in which vegetables or cereals have 
been boiled. 
Time: 1 hour. Temperature: low. Enough 
for 4 persons. 


113 


ROYAL SOUP 


Peel and cut up the potatoes, peel 
and chop the onions, and cut the bacon 
into dice. Put these into the stock. Add 
salt and pepper if necessary. Bring to 
the boil, then simmer for half an hour. 
Take the pan off the stove and beat 
with a fork, or whisk until the potatoes 
are smooth. Cook gently half an hour 
longer, stirring occasionally to prevent 
sticking. 


RICE CREAM SOUP 

2 pints White Stock, such as Veal, 

Chicken or Mutton—1 Bay leaf— 

sprig of Parsley and Thyme—scrap 

of Lemon Rind—14 oz. Ground Rice 

—+ pint Milk—1 oz. Butter—yolk of 

1 Egg—1 teaspoon finely chopped 

Parsley—Salt and Pepper. 

Time: 45 minutes. Temperature: low. Enough 
for 4 persons. 

Put the stock in a stewpan, add the 
bay leaf, parsley, thyme and lemon 
rind tied in a piece of muslin, season 
with salt and pepper, if necessary, and 
simmer for half an hour. Then remove 
the herbs. 

Mix the rice smoothly with the milk 
and pour into the stock. Boil gently 
for ten minutes. Lightly beat the yolk 
of an egg, melt the butter, mix it with 
the egg yolk, and stir two or three 
tablespoons of the soup into this. Then 
pour it into the stewpan. Add the 
chopped parsley and stir over slow 
heat for five minutes, but do not let it 
boil. Serve very hot. 

Note: It is safest to use a double 
saucepan when the egg yolk has been 
added—unless you have a slow, simimer- 
ing burner. 


ROYAL SOUP 

1} pints clear seasoned Stock—1 Egg 

—seasoning of Pepper and Salt. 

Time to cook the garnish: about 10 minutes. 
Enough for 4 persons. 

Beat the egg lightly, and mix with it 
two tablespoons of stock and a sprink- 
ling of salt and pepper. Put this in a 
jar, standing in boiling water, and Ict 
the water simmer until the egg mixture 
is nearly solid. When cold cut into 


ST. GERMAIN SOUP 


small diamond or fancy shapes, and 
put them in a soup tureen. Pour on the 
clear soup and serve, or if the soup is 
served in cups, put some of the garnish 
in each cup. 


ST. GERMAIN SOUP 

1 quart Chicken Broth or Household 

Stock made from Chicken bones and 

trimmings—1 medium sized Carrot— 

1 Turnip—sprig of Parsley—sprig of 

Thyme or small piece of Lemon 

Rind—2 tablespoons minced cooked 

Chicken—1 hard boiled Egg—2 table- 

spoons Breadcrumbs——} pint hot Milk 

—slice of Ham—Salt and Pepper. 
Time: 30 minutes. Temperature: low. Enough 
for 4 persons for supper soup or 6 persons as 
a course. 

Prepare the vegetables and slice 
them. Put them into a stewpan with 
the stock, parsley, thyme, and the ham 
cut in small pieces. Season with salt 
and pepper, unless the stock is suffi- 
ciently seasoned. Bring to boiling point, 
then simmer for twenty minutes. 

Put the breadcrumbs in a basin and 
pour the hot milk upon them. Cut the 
hard boiled egg in slices, and remove 
the yolk, leaving the white in rings. 
Add the chicken and yolk of egg to the 
breadcrumbs and mix well together. 
Put this mixture into a stewpan and 
strain the stock into it. Simmer for ten 
minutes. Add the egg white, cut in 
small pieces, and serve. 

Note: This is a good substantial soup 
and one of the best ways of using the 
last remnants of a cooked fowl. 


SCALLOP SOUP 

4 Scallops—l4 pints Fish or Veal 

Stock— pint Milk—1 oz. Butter or 

Margarine—1 oz. Flour—4 teaspoon 

Anchovy Essence—1 teaspoon Lemon 

Juice—Pepper. 

Time: 20 minutes. Temperature: low. Enough 
for 4 persons. 

Remove the scallops from the shells 
and carefully reserve the liquor. Put 
the fish in a stewpan with the milk and 
simmer gently for fifteen minutes. 
Melt the butter in a saucepan, sprinkle 
in the flour, and stir over gentle heat 
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until a smooth paste. Add the stock 
gradually and continue stirring until it 
boils. Simmer five minutes. Then add 
the scallops cut in small pieces, their 
liquor, the milk in which they were 
cooked and the anchovy essence; 
season to taste. Make very hot, add 
the lemon juice gradually and serve 
at once. 


SCOTCH BROTH 

1 quart Stock or the broth in which 

Mutton has been boiled—heart of a 

small Cabbage—1 Carrot—1 Onion 

—l Turnip—1 Leek—2 oz. Pearl 

Barley—-Sweet Herbs—Parsley—2 oz. 

Butter or Margarine. 

Time: 30 minutes. Temperature: low. Enough 
for 4 persons. 

Peel the onion and turnip, scrape the 
carrot, wash the leek free from grit, 
divide the cabbage into leaves and see 
that they are clean, tie the herbs into a 
bunch, and chop the parsley. Cut the 
carrot and turnip into fancy shapes 
with a vegetable cutter, chop the onion 
and shred the cabbage and leek. Put 
the butter into the stewpan and fry 
the vegetables in it for a few minutes. 
Add the stock, and simmer gently with 
the well-washed pearl barley until the 
vegetables are soft—about half an hour. 
Take out the herbs and serve the soup 
very hot. 


SHEEP’S HEAD SOUP 

1 Sheep’s Head—3 pints Water— 

bunch of fresh Herbs—few Parsley 

stalks—1 Carrot—1 Turnip—1 large 

Onion—1 Leek—small piece of Celery 

—1 saltspoon made Mustard—1 oz. 

Butter—1 level tablespoon fine Oat- 

meal—1 teaspoon Tarragon Vinegar 

—1 dessertspoon Mushroom Catsup— 

Salt—Pepper. 

Time: 3} hours. Temperature: low. Enough 
for 4 to 6 persons. 

Ask your butcher to split the head. 
Wash it well, and let it soak in lukewarm 
water for an hour. Remove the brains 
and tongue. Put the head in a stewpan 
with the herbs, the vegetables prepared 
and cut in small pieces, a large teaspoon 
of salt, a good sprinkling of pepper and 


SORREL SOUP 


the mustard. Add 3 pints of cold water 
and bring to the boil, skim well, then 
simmer gently for two hours. 

Meanwhile wash the brains, remove 
any fibre, and boil them gently in 
slightly salted water for a quarter of 
an hour. Pound them and mix with 
the butter, oatmeal, vinegar and catsup. 
Stir this into the soup, and simmer one 
and a half hours. 

The head can be taken out and served 
as a separate dish, or the meat removed 
from the head, cut into small pieces and 
put in the soup. 

If the head is served separately, the 
brains may be left out of the soup and 
used to make brains-sauce to serve 
with the head. The tongue can be 
cooked with the head, then skinned, 
cut in dice and added to the soup, or 
it can be used to make a separate dish. 


SORREL SOUP 

I tb. Sorrel—z2 oz. Butter or Mar- 

garine—1 Onion—1 dessertspoon Rice 

Flour—1} pints White Stock—4 pint 

Milk—Pepper and Salt. 

Time: about 1 hour. Temperature: 
Enough for 4 persons. 

Pick off the leaves of the sorrel and 
wash them well. Put them in a stewpan 
with the butter and the onion, peeled 
and sliced. Cook gently until the leaves 
are quite soft—about fifteen minutes. 
Then stir in the rice flour, and gradually 
the stock, add seasoning of salt and 
pepper to taste. Bring to boiling point, 
then simmer for half an hour. Rub 
through a sieve, return the purée to 
the stewpan, add the hot milk. Stir 
until boiling, and serve very hot. 

_If'a richer soup is desired, add the 
lightly beaten yolk of an egg mixed 
with a gill of cream, just before serving. 


SPINACH CREAM SOUP 
1 lb, Spinach—1 medium sized Onion 
—1% pints Vegetable Stock—1 oz. 
—2 oz. Butter—pinch of grated 
Nutmeg, if liked — 2 tablespoons 
Cream or } pint hot Milk—Salt 
and Pepper. 


Time: 20 
fon a minutes. Temperature: low. Enough 


low. 
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Stalk the spinach and wash it well 
in several waters to remove any grit. 
Drain. Put it in a stewpan with the 
onion peeled and _ sliced, nutmeg, 
pepper and half a small teaspoon of 
salt. Cover closely and cook gently 
for a quarter of an hour. (The water 
held by the leaves is sufficient to prevent 
the saucepan burning.) Then rub 
through a sieve. Melt the butter in a 
stewpan, sprinkle in the flour, and stir 
well with a wooden spoon, while it 
cooks gently for five minutes; do not 
let it brown. Add to it the spinach 
purée; stir to mix. Then pour in the 
stock and bring to the boil. Remove the 
soup from the stove, stir in the cream 
and serve. 


SWEET CORN SOUP 
1 tin Sweet Corn—1 medium sized 
Onion—1} pints Milk—1 small tea- 
spoon Salt—good sprinkling of White 
Pepper—2 oz. Butter or Margarine— 
1 oz. Flour. 
Time: about 30 minutes. Temperature: low. 
Enough for 4 persons. 


Peel and grate the onion finely, pu 
it in a double saucepan with the corn, 
salt, pepper and milk, and let the water 
boil under it for twenty minutes. Rub 
butter and flour to a paste and stir il 
in; continue stirring until it thickens. 
Then rub through a coarse sieve. 
Reheat, and serve with fricd croutons. 
(See INDEX.) 


TEN MINUTES SOUP 
1 pint hot Milk—1 pint Stock— 
1 tablespoon Pea-Flour—1 dessert- 
spoon Flour—1 oz. Butter or Mar- 
garine—1 teaspoon finely chopped 
Mint—1 Onion——Salt and Pepper. 


Time: 10 minutes. Enough for 4 persons for 
a supper or for 6 persons for a course. 


Grate the onion finely. Mix the’ pea- 
flour smoothly with the stock, put it into 
a saucepan with the onion and bring to 
boiling point. 

Knead the flour and butter to a paste 
and add them to the stock. Stir until 
dissolved, bring again to the boil, and 
boil for five minutes, stirring all the 


TOMATO BISQUE 


time; add the milk. Season with salt 
and pepper if the stock if unseasoned. 
Sprinkle in the mint and serve. 

Note: If no stock is at hand, dissolve 
four consommé¢ cubes or a_ good 
teaspoon of meat extract in a pint of 
hot water. 


TOMATO BISQUE 

14 Ib. Tomatoes—1} pints Milk— 

+ pint Water—1 teaspoon Salt—good 

sprinkling of Pepper—1 oz. Butter 

or Margarine—i small teaspoon 

Bicarbonate of Soda—4 oz. Flour. 
Time: about 20 minutes. Temperature: very 
low. Enough for 4 persons. 

Slice the tomatoes, put them in a 
stewpan with the salt, pepper, and 
} pint of cold water. Cover and cook 
over gentle heat until they are a soft 
pulp; rub them through a sieve, return 
the purée to the stewpan, and keep hot. 
Heat the milk. Melt the butter in a 
stewpan, sprinkle in the flour and stir 
over gentle heat until it is a smooth 
paste; then very gradually stir in the 
hot milk, being careful to keep the 
mixture smooth. Stir the bicarbonate 
of soda into the tomato purée and then 
pour the purée into the milk. Mix well 
and serve very hot with cheese dia- 
monds. (See INDEX.) 


TOMATO SOUP 

1 Onion—1 oz. Butter or Margarine 

—1 lb. ripe Tomatoes—sprig of Parsley 

and Thyme—1 rasher lean Bacon— 

1 oz. crushed Tapioca—2 Cloves— 

4 Peppercorns—1 pint Veal bone 

Stock—3 pint Milk—1 tablespoon 

Tomato Catsup—1 tablespoon Flour 

—Salt and Pepper. 

Time: 1 hour. Temperature: low. Enough 
for 4 persons. 

Peel and slice the onion. Fry it for 
five minutes in the butter, add the 
tomatoes cut in quarters, the parsley 
and thyme finely chopped, the bacon, 
tapioca, cloves, peppercorns and a good 
sprinkling of salt and pepper. Pour in 
the stock and simmer for three quarters 
of an hour. Rub through a sieve. 
Return the soup to the stewpan. Mix 
the flour to a very thin paste with milk, 
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add it and stir while it simmers for 
five minutes. Heat the remainder of 
the milk, and pour it into the soup. 
Add the tomato catsup, simmer ten 
minutes, then serve. 


TRIPE SOUP 

$ lb. Tripe—i Ib. Onions—1 Parsnip 

—1 rasher fat Bacon—1 pint Milk— 

1 pint Water—1 dessertspoon Fiour— 

Salt and Pepper. 

Time: 1 hour 35 minutes. Temperature: low. 
Enough for 4 persons. 

Wash the tripe and cut it into tiny 
pieces, peel and chop the onions, 
scrape and chop the parsnip, cut the 
bacon into small dice. 

Put them in a stewpan, add a tea- 
spoon of salt and a good sprinkling of 
pepper, also the milk and water. 
Bring to boiling point. Skim well. 
Then simmer slowly for one and a half 
hours. Mix the flour with milk or 
water to a thin paste. Add it to the 
soup, and stir while it simmers five 
minutes longer. 

Note: All soups containing milk 
should be stirred occasionally while 
cooking as they are liable to stick, but 
they should not be allowed to boil fast. 


VEAL BROTH WITH RICE 

2 pints Veal broth—3i oz. Rice— 

pinch of grated Lemon Rind—1 

medium sized Carrot—1 Clove—scrap 
of Mace—+ oz. Butter or Margarine 

—+4 oz. Cornflour—1 slice Ham or a 

Ham bone — 1 teaspoon chopped 

Parsley. 

Time: 40 minutes. Temperature: low. Enough 
for 4 persons. 

Scrape and slice the carrot, put it in 
the broth with the clove, mace, lemon 
rind and ham. Simmer for twenty 
minutes, strain, and put the broth back 
in the stewpan, reheat, and wher 
boiling, drop in the rice and cook 
until swollen and tender—about twenty 
minutes. 

Rub the butter and cornflour to z 
paste, stir it in and continue stirring 
while it boils for five minutes. Add thi 
parsley and serve very hot with tin 
squares of toast or fried croton 
sprinkled with cheese. 


VEGETABLE MARROW SOUP 


VEGETABLE MARROW SOUP 

14 Ib. vegetable Marrow free from 

seeds and peel—1 quart White Stock 

—} QOnion—strip of Celery—small 

bunch of Herbs—} pint Milk—1 oz. 

Butter or Miargarine—1 teaspoon 

finely chopped Parsley or Chives— 

1 slice Toast—1 oz. Bacon Dripping 

—Salt and Pepper to taste. 

Time: 25 minutes. Temperature: low. Enough 
for 4 persons. 

Cut the vegetable marrow in cubes, 
put it in a stewpan with the stock, the 
herbs, celery cut in small pieces, and 
the onion peeled and sliced. Boil gently 
for twenty minutes. Take out the 
herbs and rub the soup through a sieve. 
Return to the stewpan, add the milk 
and butter. Season to taste. Bring to 
the boil, sprinkle in the parsley or chives 
and serve with toast which has been 
cut into dice and fried crisp in bacon 


dripping. 


VEGETABLE SOUP (Quickly Made) 
4 lb. each Carrots, Turnips, Potatoes, 
Onions and Parsnips—small bunch of 
Herbs—6 Peppercorns—l1 teaspoon 
Salt—1 pint Milk—1 pint Water— 

1 oz. Butter—1 large teaspoon Flour. 
Time: 20 minutes. Temperature: low. Enough 
for 4 persons. 

Prepare the vegetables, then grate 
them. Put them in a stewpan with the 
salt, the peppercorns and herbs tied in 
muslin, milk and water, and boil gently 
until the vegetables are quite soft— 
about fifteen minutes. Blend the butter 
with the flour, add and stir while the 
soup simmers five minutes longer. 


VEGETABLE SOUP (White) 

1 bb. Potatoes—} Ib. Onions—small 

piece Celery—1 Turnip—t1 oz. Sago 

—} pint Milk—1} pints White Stock 

—1 oz. Butter—Salt and Pepper. 

Time: 13 hours. Temperature: low. Enough 
for 4 persons as a supper soup, 6 persons 
Served as 2 course. 

Peel and slice the potatoes, onions 
and turnip, put them in a stewpan with 
the butter, and cook very gently for five 
minutes. Add a good seasoning of salt 
and pepper and the stock. (Broth in 
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VERMICELLI SOUP 


which veal or mutton has been boiled 
is excellent.) Add the celery cut into 
cubes. Cover and simmer very gently 
for three quarters of an hour. Rub 
through a sieve. Return the purée to 
the saucepan, crush the sago and 
sprinkle it in. Add the milk. Simmer 
for twenty minutes and serve. 


VEGETABLE SOUP (Winter) 

+ pint dried green Peas—1 oz. 

Butter or Margarine—1 level table- 

spoon Flour—pinch of dried Mint—2 

Leeks—1 large Spanish Onion— 

stick of Celery—1 quart household 

Stock—pinch of Bicarbonate of Soda 

—Salt and Pepper. 

Time: 2} to 3 hours. Temperature: medium 
to boil the peas, low to sim.ner the vegetables. 

Soak the peas overnight in cold water. 
Strain off the water and put the peas in 
a saucepan of boiling water with a good 
pinch of bicarbonate of soda and half a 
teaspoon of salt. Boil until quite 
tender—two or three hours according 
to the size of the peas. Strain off the 
water and rub the peas through a sieve. 

Peel and slice the onion, thoroughly 
wash the leeks and celery and cut them 
in small pieces. Put the sieved peas in 
a stewpan with the stock, mint, onion, 
leeks and celery. Season with salt and 
pepper if necessary, then simmer until 
the vegetables are tender—about twenty 
minutes. 

Rub the butter and flour to a paste 
and stir it in. Simmer ten minutes and 
serve. 

All these vegetable soups make 
excellent supper dishes, and are very 
cheaply prepared. 


VERMICELLI SOUP (Clear) 
1 quart clear Stock—2 oz. Vermi- 
celli. 


Time: 10 to 15 minutes. 
medium. Enough for 4 persons. 

Break the vermicelli into short lengths, 
put it in a basin, and pour boiling 
water on it, leave for a minute. Then 
drain off the water. Bring the stock to 
boiling point; season if necessary. Put 
in the vermicelli and simmer until it 
is soft—ten to fifteen minutes. 


Temperature: 


WATERCRESS SOUP 


WATERCRESS SOUP 
1 tb. Watercress—1 oz. Butter or 
Ib. old Potatoes—1} 
pints White Stock—1 pint Water— 

1 slice stale Bread—1 tablespoon 

grated Cheese—1 oz, Dripping—Salt 

and Pepper. 
Time: 45 minutes. Temperature: low. Enough 
for 4 persons. 

Pick the leaves from the watercress 
and wash them thoroughly, using two 
or three bowls of fresh water. Leave 
to drain. Peel the potatoes and cut 
them in quarters, put them in a 
saucepan, add a quarter of a teaspoon 
of salt and a pint of cold water. Boil 
until they are quite soft. Then drain 
the water off into a bowl. Rub the 
potatoes through a sieve. Chop the 
watercress leaves. 

Melt the butter in a saucepan, and, 
when quite hot, put in the chopped 
watercress and cook gently for three 
minutes; do not let it brown. Add to 
it the sieved potato and gradually the 
water in which they were boiled. Stir 
until smooth, then add the stock and 
simmer for twenty minutes. Rub 
through a sieve. Return to the stewpan 
and reheat, adding seasoning of salt 
and pepper. Serve very hot with 
crotitons. To make crotitons cut the 
bread in little cubes, fry them brown 
in hot dripping, drain well, sprinkle 
with cheese and serve separately. 

If desired whip two tablespoons of 
cream and put a spoonful on each 
portion of soup just before serving. 


WINTRY NIGHT SOUP 
Scraps of Meat from a cooked joint— 
1 quart of Household Stock ov Bone 
Broth—+ Ib. split Peas—4 Ib. Onions 
——-1 medium sized Carrot—outer strips 
of a stick of Celery—1 Shallot— 
2 oz. Dripping—stale Bread—1 table- 
spoon Milk (for Sippets). 
Time: 2 hours to boil the stock, about 14 hours 
to boil the split peas. Enough for 4 persons. 
This makes a good supper from the 
very last remnants of a joint or poultry 
carcass. The bones of the joint can be 
used to make the stock. Cut off the 
best of the meat, then break up the 
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DEVILLED BISCUITS 


bones and boil gently in 2 quarts of 
water with any other scraps you may 
have (see “‘ Household Stock ”’) until 
reduced to 3 pints—about two hours. 

Soak the peas overnight in enough 
water to cover them. 

Prepare the vegetables and cut them 
in small pieces. Put them in a stewpan 
with 1 oz. of dripping and fry for ten 
minutes; add the stock and the soaked 
peas. Boil gently until the peas are 
quite soft, then rub through a sieve. 
Return to the stewpan, add seasoning 
if required; put the meat scraps 
through a mincer, then stir them in, 
bring to the boil and serve very hot 
with sippets. 

Note: Some peas take longer to cook 
than others, if through long boiling the 
soup has reduced too much, the 
quantity may be increased by adding 
either water or milk when the meat is 
put in. 


GARNISHES FOR SOUP 


(See also LEFT-OVER Section.) 


CHEESE DIAMONDS 

3 oz. Flour—1 tablespoon grated 

Cheese—1 oz. Butter or Margarine— 

Yolk of 1 Egg—4 teaspoon Lemon 

Juice—pinch of Cayenne Pepper— 

Salt and made Mustard. 

Rub the butter into the flour, add 
the cheese and seasoning, and mix well. 
Beat the egg yolk, add to it a dessert- 
spoon of cold water and the lemon 
juice, stir this into the flour, and knead 
to a paste. Roll out and cut in small 
diamond shapes. Bake a golden brown. 


PARMESAN FINGERS 

2 oz. grated Parmesan Cheese— 

2 oz. Butter or Margarine—2 oz. 

Flour—few grains of Cayenne Pepper. 

Mix all these ingredients together and 
knead to a smooth dough. Cut into 
thin strips and bake a golden brown 
in a moderate oven. 


DEVILLED BISCUITS 
Spread a thin layer of curry paste on 
plain cheese biscuits, make very hot 
and serve with game or curry soup. 


FISH 


invaluable to the invalid, and 
almost essential to the brain worker. 

Use more fish in your household. 
It need not be an expensive item; 
indeed, some of the cheapest kinds are 
the best. If mackerel were as expensive 
as salmon we should esteem it far more 
than we do. 

Watch the markets and buy what 1s 
plentiful. Fish is at its best when in 
season and even the most expensive 
varieties have their cheap times. When 
there is a glut of soles they can be 
purchased almost as cheaply as hake 
or haddock. 

Certain fish is dear because it is 
always in great demand. It is a mistake 
always to buy those popular kinds. 
The reason why most people tire of 
fish is because so few varieties are 
purchased. Even the kinds bought are 
generally prepared in the same way. 

With fish so much depends upon the 
cooking. Believe me, a well cooked dab 
is far nicer than a badly cooked sole. 
Then there is the sauce, that is where 
most British cooks fail, The French 
chef will serve fillets of inferior fish 
under the name of sole, and we know 
no difference, because he has disguised 
them so cleverly in a delicious creamy 
sauce. 

There is no reason why you should 
not learn the same secrets. 

Let us begin right at the beginning 
with a hint or two about : 


CHOOSING FISH 

Freshness is the first essential. Always 
deal at a reliable shop, but at the same 
time, learn to judge for yourself. When 
fish is fresh the gills are red and moist, 
the eyes bright and full and the flesh 
firm but elastic. If pressed the mark 
of the finger fades at once. 

Spots on plaice should be bright red, 
they turn greenish-brown when the 
fish is stale. Never choose thin, ill- 
nourished-looking fish. Thick plump 


Fs is nutritious and easily digested, 


ones are always superior in flavour. 
This is especially noticeable with such 
fish as turbot, halibut, sole and 
codfish. 

As a rule fish of medium size are the 
best purchase. In small fish the bones 
are too much in evidence. On the 
other hand, very large fish are often 
coarse-flavoured., 

The tails of such fish as lobsters, 
crayfish, prawns and shrimps are well 
curled round when fresh. If they are 
pulled out they will immediately fly 
back. 

When buying a lobster or crab, 
choose one that is heavy for its size. 
The flesh of a cock lobster is considered 
the best, but the hen is more sought 
after as the spawn (coral it is called) 
is so useful for enriching sauces and 
for garnishing. 

Mackerel should be bright with a 
silvery sheen that seems to reflect a 
rainbow. The cheapest cuts of fish are 
not always the most economical. Though 
the prime cuts cost more, every flake 
can be utilized, whereas, with the 
cheapest parts often half is wasted. 

Oily fish such as salmon, mackerel 
and herring, also all freshwater fish, 
should be cooked as soon as possible 
after being caught. 

Soak freshwater fish in slightly 
salted water to remove the muddy 
taste they often possess. 

Frozen fish such as Canadian salmon 
should be thawed before it is cooked. 
This can be done by soaking it in cold 
water for a quarter of an hour. 


QUANTITIES 

With boiled fish, half a pound is the 
usual allowance for each person. if the 
dish is to form the principal part of a 
meal. When serving several courses 
half that quantity will be enough. 
Err, if you must, on the generous side. 
A glance at the recipes given in the 
Lerr Overs section will show that 
cold fish never need be wasted. There 
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PREPARING 


are many delicious ways in which it 
can be served again. 

When fish is to be fried, one good- 
sized fillet is allowed for each person 
as a course, doubling the quantity for 
a meal. Slips are served one to. each 
person—also small mullet and fish of 
that kind. 

Allow three or six smelts, according 
to size, for each person and a quarter of 
a pint of whitebait. One small mackerel 
or half a large one is enough for each 
person. Scallops are served in threes 
and oysters in threes or sixes. ‘The 
French serve them in the deep half of 
their shells, but in this country they 
are generally placed in the shallower 
portion, 


PREPARING 

It is well to know how to prepare the 
fish from start to finish, in case ardent 
fisher-friends present you with part of 
the catch when the fishmonger is too 
far away to lend a hand. 

To Clean.—With flat fish such as 
sole or plaice, first scrape off the 
scales with a small knife, working 
towards the head—a knife that has 
been broken and rounded is, I find, an 
ideal tool to keep for this purpose. 
Then make a slit in the throat or under- 
part of the head and remove the inside, 
washing the fish out well with salted 
water afterwards. 

To clean the other kinds such as 
fresh haddock and whiting, make a 
slit in the under-part of the fish about 
three parts down the fish from the 
head to the tail, then empty them and 
wash in salted water. 

Red mullet and smelts are exceptions; 
these are not emptied but just drawn 
through the gills. 

If there is any black skin lining the 
fish, rub it off carefully as it is invariably 
bitter in taste. 

Roe, unless very small, should be 
removed from the fish as it takes longer 
to cook and therefore is best cooked 
separately. 

When the fish is to be served whole, 
the fins must be cut off; this is best 
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done with scissors. Eyes also should be 
removed. 

To Skin Flat Fish.—Cut the skin 
across at the tail end with a wet’knife. 
Then lift the skin and loosen the edges 
all round the sides with the first finger. 

Now, holding the fish firmly down 
on the board with one hand, take the 
skin between the first finger and thumb 
of the other hand and draw it off from 
the head towards the tail. You will 
not find any difficulty in this process, 
provided you have loosened it well all 
round first. 

Round fish are also skinned from the 
head downwards. First cut the skin 
through on both sides quite close to the 
fins, then make a cut just below the 
head. Loosen the skin and then pull 
gently down towards the tail. Then 
turn the fish, and remove the skin on 
the other side the same way. Watch 
your fishmonger when he is skinning a 
fish and you will see the exact process 
far better than it can be described. 


FILLETING 

To fillet flat fish such as a sole, cut 
off the fins, then with a sharp knife 
cut down the fish right along the side 
of the centre bone from head to tail. 

Now slide the knife along between 
the bone and the flesh and cut off the 
fillets neatly. Draw away the fillet 
with the left hand as you cut. Try to 
keep the knife as close to the bone as 
possible, then you will not leave any 
pieces of flesh behind. Remember, in 
cutting off a left-hand fillet that you 
cut towards the tail. For a right-hand 
one, turn the fish round and work 
towards the head. 

Iilustrations of these processes will 
be found farther on in this section. 

To fillet round fish such as herrings, 
cut off the fins. Then cut right down 
the middle of the back—cutting to the 
bone. Then with the tail towards you 
cut away the fillet on the left-hand side, 
keeping the knife as close to the bone 
as possible, then with the head towards 
you, remove the other fillet in SXPERY 
the same manner. 


SALT FISH 


SALT FISH 
Remember that salt fish must first 
of all be well washed and then put in 
cold water to soak for several hours 
before it is cooked. 


METHODS OF COOKING 


TO BOIL 

Large fish may be boiled, but steam- 
ing is really a better method for small 
or cut fish. 

The success of boiled fish depends a 
great deal upon its appearance; be 
careful, therefore, not to let it break 
and also see that it is a good colour. 

To keep fish white, rub it over gently 
with a slice of cut lemon before cooking 
and be very careful to skim well when 
the water comes to boiling point. 

If your fish kettle is not fitted with a 
strainer the fish should be enclosed in a 
bag of thin muslin, otherwise it will be 
very difficult to remove it from the 
fish kettle without breaking the fish. 

Having prepared and washed the 
fish, and, if necessary, tied it in shape, 
put it on the strainer. Have enough 
warm—not boiling—water in the kettle 
to cover it well, and lower the fish into 
it. The exceptions are salmon and 
salmon trout; these fish are put into 
gently boiling water to preserve their 
colour. Add a dessertspoon of salt and 
a large teaspoon of vinegar to every 
quart. 

When the water comes to the boil, 
skim thoroughly, then reduce the heat 
and simmer until the fish is sufficiently 
cooked. The time to cook is about ten 
minutes to the pound and ten minutes 
over. Only experience can teach the 
cook the exact time, for it depends so 
much more upon the thickness of the 
fish than upon the actual weight. A 
short thick fish will therefore take much 
longer than a larger flat one. The only 
way you can test, is to lift the fish out 
on the strainer and try with the tip of a 
fish knife or a skewer to see if it separates 
easily from the bone. Drain carefully. 
The simplest plan is to lift the fish out 
on the strainer and place it across the 
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fish kettle for a minute or two, then 
slide the fish on to a hot dish—a really 
hot one, please—there is nothing more 
unappetizing than. just warm fish ! 
Garnish daintily and serve with a good 
sauce. 


TO STEAM 

Prepare and wash the fish, sprinkle 
it with lemon juice and salt. Put it ina 
steamer over boiling water. A fish 
kettle will answer the purpose, if you 
put the fish on a strainer that has legs. 
In fact anything that will raise it above 
the water will do. You will only need 
a few inches of water in the kettle. 

Cover closely and keep the water 
boiling until the fish is done. If more 
water is needed during the cooking, 
only water that is actually boiling must 
be used. Remember when steaming, 
that the water must be kept boiling all 
the time and the lid tightly closed. 
The time required will vary according 
to the thickness of the fish, but steaming 
takes longer than boiling. For fish of 
medium thickness, allow fifteen minutes 
to the pound and fifteen minutes over. 

A delicious method for fillets or small 
pieces of fish is to steam them between 
two plates, they then retain all their 
delicious flavour. __ 

Grease a deep plate or soup plate 
with butter, put the fish on it, season 
with salt, pepper and lemon juice, cover 
with buttered paper. Place the plate 
on a saucepan of boiling water and 
cover with another plate or a saucepan 
lid if it is not too shallow. See that the 
water boils fairly briskly until the fish 
is done. A fillet or slice of fish will 
take twenty to twenty-five minutes. 


TO FRY IN EGG AND 
BREADCRUMBS 

When you are able to {fry fish to 
perfection you have mastered one of 
the most important parts of cookery. 
So many cooks fail and go on failing, 
because they will not trouble to follow 
the few simple rules that spell success. 
First wash it in cold water, then drain, 
dry thoroughly and flour lightly. 


FRYING 


Fish must be perfectly dry before 
it is put into the beaten egg, otherwise 
the egg will not stick to the fish because 
the water still clings to it, and your 
finished effect will have a patched 
appearance. 

The fat must be at the right tempera- 
ture when you put the fish in. If it is 
not hot enough—that is, when it is only 
sizzling but no smoke rising, the heat 
will not be sufficient to set the albumen 
in the egg. 

The fat will penetrate to the fish 
and the fish will absorb the grease. 
This then is the cause of greasy fish. 
To avoid it, make sure that you wait 
until a thin blue smoke arises from the 
fat and the fat itself is perfectly still. 
Then the egg and crumbs will coat your 
fish, so that, when served, it will be dry, 
slightly crisp and golden hued. 

The pan used should be deep and 
strong. If possible have enough fat to 
cover the fish. Oil is excellent for fish 
but clarified dripping is very good, or 
one of the cooking fats now on the 
market. It is not extravagant to use 
plenty of fat, as if it is carefully strained 
after use it can be used again. 


PREPARING FISH FOR FRYING 

Fish may be fried whole or in fillets; 
the latter is the easier method unless the 
fish are small. Wash the fillets in cold 
water, and dry them thoroughly with 
a soft cloth (I always keep a special 
cloth for this purpose). Flour them, 
and if they have been properly dried 
first, the flour should remain quite dry 
upon them. Take a fresh egg and heat 
it well on a deep plate. Dip in the 
fillets one by one, brushing them well 
over with the egg to make sure that 
every particle is covered. Have ready 
plenty of fine breadcrumbs seasoned 
with salt and pepper, and put these 
on a sheet of kitchen paper. 

Drain a fillet from the egg and place 
it on the breadcrumbs, tossing them 
over on to the fillet from either side. 
When the fish is well coated with 
crumbs, pat it to make them stick. 
Then just hold up the fillet and very 
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gently shake off any superfluous bread. 
Be careful not to be too vigorous or 
you may find a patch uncoated. 

Treat each piece in this fashion, and 
then put into your frying basket as 
many as it will conveniently hold. The 
fillets must not be close enough to touch 
each other. Lower your basket into a 
deep pan of boiling fat (don’t forget the 
blue smoke now) and fry until the fish 
is a golden brown. One more warning. 
Don’t think that bubbling fat is boiling 
fat ready to be used. The sizzling will 
stop when the smoke appears. 

If you do not possess a frying basket 
or a deep pan, follow the rules I have 
given, but in place of the frying basket, 
you must put each fillet straight into 
the boiling fat, and gently turn it when 
one side is brown. 

If the fillets are thick, or you are 
frying whole fish, such as _ whiting, 
lessen the heat a little as soon as the 
fish begins to brown, otherwise the 
outside will be overcooked before the 
fish is done. When your fish is cooked, 
drain it well on a hot sieve, and arrange 
it on a very hot dish. Serve at once 
garnished with parsley (only a little), 
and if liked, cut lemon. Fried fish 
should never be covered, as it so soon 
becomes sodden if the steam cannot 
escape. 


TO FRY FISH IN BATTER 

4 Ib. Flour—1 tablespoon Salad Oil 

or Liquid Butter—good sprinkling of 

Salt and Pepper—1 Egg—1 gill warm 

Water. 

Mix the salt and pepper with the 
flour and sift well. Stir in gradually 
the oil or melted butter and mix until 
quite smooth, then stir in a gill of just 
warm water. Mix to a smooth cream 
and stir in the well whipped white of an 
egg. Dry the fish well, dip it in the 
batter, then immediately immerse it in 
the boiling fat and fry a golden brown. 
There must be a sufficient quantity of 
fat to cover the fish, as it will not then 
be necessary to turn during frying. 
Drain well and serve as soon as possible. 

Fillets will take five to ten minutes 


FRYING 
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to fry, according to thickness; cod 
steaks and thick fish about fifteen 


minutes. 


TO FRY FISH WITHOUT BREAD- 
CRUMBS OR BATTER 

Fish steaks may be fried without 
either batter or breadcrumbs. Cut cod- 
fish, haddock or any similar fish in 
slices across. Dry them well and dust 
over with seasoned flour. Heat enough 
fat in a frying pan to prevent the fish 
sticking (about 2 oz.), and, when it is 
quite hot, put in the fish slices and fry 
over moderate heat until brown on 
both sides, turning over with a fish slice. 


TO BAKE 
pm ia Gas, Regulo Mark 4. Electricity, 

There are several ways of baking 
fish, the main point is to see that it 
does not become dry in the process. 
Fat of some kind or a liquid is used to 
keep it moist. The following is a simple 
way for fillets of fish or flat fish such 
as soles or dabs. 

Clean and remove any dark skin 
from the fish. Well grease a fireproof 
dish with butter or margarine. Wash 
the fish, but do not dry it. Put it into 
the greased dish and sprinkle with salt 
and pepper; a little lemon juice also 
improves the flavour. Place a few 
scraps of butter or margarine on the 
top; cover and bake in a moderate 
oven from ten to fifteen minutes, 
according to the thickness of the fish. 


TO BAKE FISH IN MILK 
pet ileal Gas, Regulo Mark 4. Electricity, 

This is a very nourishing way to 
serve fish. It is often recommended for 
invalids, and also particularly suitable 
for fish that is inclined to be dry or 
flavourless. 

Grease a fireproof dish with butter or 
margarine, and put in the fish; a little 
thinly sliced onion can be added if 
liked. Just cover with milk and cook 
in a moderate oven ten to twenty 
minutes according to the thickness of 
the fish. It can be served as it is, or 


the milk can be drained off and used 
to make any suitable sauce such as 
shrimp, lobster or anchovy. This can 
be poured over the fish before serving. 


TO BAKE STUFFED FISH 
Time: Whole fish from 15 to 30 minutes, accord- 
ing to size. Fillets from 15 to 20 minutes. 
Temperature: Gas, Reguio Mark 4. Elec- 
tricity, 375° F. 

Round fish, such as fresh haddock, 
whiting or herrings are excellent stuffed 
and baked. 

Wash and clean the fish, cut off the 
fins and the end of the tail with scissors. 
Dry them. Then fill the opening 
through which the fish has _ been 
cleaned with any good forcemeat— 
herb for example. Sew up the opening 
with a needle and coarse thread. Be 
sure to leave an inch or two of thread 
at one end so that you can draw it out 
easily before serving. 

Allow loz. of butter or dripping 
for the smaller fish such as whiting— 
2 oz. for a haddock. Put the fat ina 
baking tin or fireproof dish and heat 
in the oven. Lay the fish in the tin, 
and with a spoon, pour a little of the 
fat over it. Sprinkle with breadcrumbs, 
brown for preference, and bake in a 
moderate oven, basting it with the fat 
several times during the cooking. 

If using a casserole or a fireproof 
dish serve it in the dish. If preferred 
you can lift the fish on to a hot dish 
and pour the liquor round. Either way 
the thread must be removed before 
serving. 

Fillets of fish can also be stuffed and 
baked. 

Season the fillets with salt and pepper, 
spread a little forcemeat on each one, 
and roll them up neatly, tying each 
one with thread or thin string. Pack 
them upright in a well greased tin, 
put a scrap of butter or dripping on 
each, cover with greased paper and 
bake in a moderate oven. 

Tomato, anchovy, or shrimp sauce 
may be served with baked fish, but it 
is quite good served with its own 
liquor, if it has not been overcooked. 
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VARIOUS KINDS OF FISH 


6. Trout. 7. Whiting. 
12, Turbot. 


5. Mackerel. 
ii. Brill. 


4. Herring. 
10. Halibut. 


3. Sprats. 
9. Fresh Haddock. 


2. Sole. 
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BAKING 


BAKED FISH TO SERVE COLD 
cemesune: Gas, Regulo Mark 2. Electricity, 
325° F. 

Clean and wash the fish, any kind 
may be used. Mackerel are very good 
cooked this way. Mix together a 
teaspoon of salt, quarter teaspoon of 
pepper and powdered cloves mixed. 
Rub the fish with this seasoning. Lay 
in a fireproof dish, add a bay leaf, 
cover with vinegar, then with grease- 
proof paper and bake one hour in a 
moderate oven. Serve cold. 


STEWED FISH 
Time: 15 to 20 minutes according to the thick- 
ness of the fish. Temperature: Gas, Regulo 
Murk 2. Electricity, 325° F. 

This is a very tasty and nourishing 
way to cook either small fish or fillets. 
It is most important to prevent the 
liquid from boiling. Just a gentle 
simmering is requircd, either in quite a 
moderate oven or over very gentle heat. 

Put the fish in a glass or earthen- 
ware casserole or an enamelled sauce- 
pan, cover either with fish stock made 
from fish bones or equal parts of milk 
and cold water. Season with salt and 
pepper if the stock is not already 
seasoned, cover, and cook very gently 
until done. The liquor can then be 
drained off and used to make any 
suitable fish sauce, which should he 
poured over the fish and served very 
hot. Hollandaise sauce (see INDEX) is 
particularly good. 





TO GRILL 
Temperature for grilling: Hot to start—reducing 
to medium as necessary. 

Grilling is one of the most delicious 
ways of serving fish. But care must be 
taken that it is not overcooked outside 
before it is sufficiently cooked through. 

This is by no means an easy method 
when only a coal fire is available, for 
it must be perfectly clear and smokeless. 
Cinders should always be kept to make 
up a fire before grilling. A little salt 
thrown on to the fire will help to clear 
it, But nowadays the majority of house- 
holds possess a gas or electric grill, 
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RR ap OS 


and with either of these grilling is: 
simplicity itself. 

When using an elcctric grill, it should 
be switched on high for two minutes: 
before using. With a gas grill, turn 
the flame on full for four minutes before 
using. Then the heat in each case must. 
be reduced as found necessary, accord-. 
ing to the thickness of the fish. 

A grid-iron or grid-pan should be 
kept exclusively for fish and absolute 
cleanliness is most essential. Before 
using the grid, first warm it and then 
rub well with kitchen paper. 

When fish, such as bloaters or 
herrings, are grilled whole, remove the 
heads and tails, clean the fish thoroughly 
and dry them. 

Then make two or three cuts just 
through the skin to prevent it bursting 
while cooking. Dust lightly with flour, 
brush over with liquid butter or oil, 
scason with salt and pepper and place 
on the grid-iron. Then put it under 
the hot grill, turning once or more if 
it is a thick fish but being careful not 
to break it. Do not stick a fork into 
the flesh, but turn with grilling tongs 
or a fish slice. 

Roes are best taken out and cooked 
separately, otherwise it is difficult to 
cook them sufficiently without over- 
cooking the fish. 

Delicate fish such as trout or red 
mullet arc often grilled wrapped in 
buttered or oil paper, but care must be 
taken that the paper does not burn, 
and they should not be put too close 
to the heated grill. 

Fish may also be split before grilling. 

Remove the large bone, flour and 
brush over with liquid butter or oil. 
Slices of fish may also be cooked in this 
way, such as a cod or salmon steak. 

Maitre d’hétel butter, tartar or 
mustard sauce is a good accompani-. 
ment to grilled fish. 

Remember grilled fish must never- 
be kept waiting, the quicker it is: 
served the better it will be. 

See, therefore, that the dish and 
plates you are using for serving are. 
heated before you start to grill. 


BASS 
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Fish without much flavour are greatly 
improved if marinated before being 
grilled. The method consists of mixing 
oil and vinegar together in the pro- 
portion of one tablespoon of vinegar 
to two tablespoons of oil. Put them 
in a rather deep dish with a sprig or 
two of savoury herbs, a little chopped 
shallot or onion, a sprinkling of salt 
and pepper and a pinch of grated 
lemon rind. Put in the fish and let it 
remain for at least one hour, turning 
it occasionally. 


BASS 


A fish of quite good flavour, should 
be cooked in the same ways as 


codfish. 
BLOATER 


(See BREAKFAST DisHEs.) 


BREAM 


Freshwater bream is flavourless and 
not worth the trouble of cooking, but 
sea bream is quite good eating, a cheap 
and satisfying fish. 

It may be grilled, baked or fried. 

To Grill. After washing, wipe per- 
fectly dry and dredge with a little flour. 
Grill under moderate heat or over a 
clear fire. Turn the fish several times 
while cooking; it should be _ well 
browned on both sides. 

Serve with anchovy or any well- 
flavoured sauce or a tomato puree. 
Time: 20 to 30 minutes according to the 
thickness of the fish. Temperature : moderate. 
Allow 14 Ib. for 4 persons. 

To Bake. Stuff the fish with herb 
or chestnut forcemeat and bake on a 
well buttered tin. Either cover it or 
baste while it is cooking with the 
liquor that comes from it. 

Time: 30 minutes in a moderate oven, as it is 
a rather solid fish. Temperature: Gas, Regulo 
Mark 4. Electricity, 373° F. 

To Fry. Bream should be filleted, 
cut in pieces of a convenient size, and 
fried either in egg and breadcrumbs 
or butter. Serve very hot with a good 
sauce. : 


BRILL 


This is an excellent fish, somewhat 
similar to turbot, but the flesh is not 
so white; in fact, it is almost yellow. 

Bream may be cooked in the same 
way as turbot (see INDEX), it is partic- 
ularly good steamed and served with 
lobster sauce. Rub it over with a little 
salt and a slice of lemon before cooking, 
to improve the colour. 

See also recipes for turbot and cook- 
ing methods for cheaper fish. 


DEVILLED BRILL 

About 1} Ib. Brill—2 tablespoons 

boiled Rice—1 tablespoon Chutney 

—1 oz. Butter or Margarine—1 small 

Onion—2 tablespoons stewed Apples 

—Salt and Pepper—1 tablespoon 

fine Breadcrumbs. 

Time: 20 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 4 
persons. 

Fillet and skin the fish, grease a 
fireproof dish, put in the fish and the 
onion finely chopped, cover with 
greased paper and cook for ten minutes 
in a moderate oven. Remove the fish 
from the oven and divide it into flakes. 
Mix in the rice and chutney. Beat 
the apple until smooth and stir it in, 
season with salt and pepper. Sprinkle 
the breadcrumbs on the top and also 
a few scraps of butter. Bake for ten 
minutes in a moderate oven. 


CARP 
Temperature, Gas: Regulo Mark 4. Electricity, 
375° F. 

Carp is a pond fish without much 
flavour, but as it is plentiful in some 
parts of the country where sea fish is 
not always obtainable, it is as well to 
know how to cook it. Carp, like all 
freshwater fish, should be soaked in 
salted water for at least an hour before 
cooking. Remove the gills before soak- 
ing, as they are inclined to give a 
muddy flavour to the fish. 

It is best stuffed with a savoury force- 
meat; celery stuffing is very good. 
Wrap it in buttered paper and bake for 
about half an hour in a moderate oven. 


CHAR AND CHUB 


Or, instead of buttering the paper, 
soak the fish in a tablespoon of lemon 
juice and a tablespoon of oil and a 
seasoning of salt and pepper for an 
hour before cooking. Then put it in a 
paper bag with the oil and lemon. 

See also recipes for cooking the 
cheaper kinds of fish. 


CHAR AND CHUB 


Should be cooked in the same way 
as carp. 


COCKLES 


This shell fish is peculiar to certain 
coasts. 

To Boil. Wash the cockles in several 
waters and scrub the shells, then leave 
them in slightly salted water for an 
hour, allowing about one pint of 
cockles for each person. Drain and 
put them in a stewpan with about two 
tablespoons of water at the bottom, 
cover with a clean cloth, and cook over 
gentle heat. As soon as the shells open 
(which will be in about five minutes) 
they are done. Shake the saucepan 
two or three times to prevent burning. 
Serve very hot on a napkin. Any of 
the recipes for mussels may be used for 
cockles. 


COD 


Another cheap fish somewhat lacking 
in flavour. Either choose a savoury 
method of cooking, or if plainly boiled 
or steamed serve with well flavoured 
Sauce. . 

For boiling or steaming choose a 
middle cut or head and_ shoulders. 
Codfish is never cooked whole, as the 
different parts vary so much in thick- 
ness, that it would be impossible to 
have the shoulders sufficiently cooked, 
without overcooking the tail. 

The salt cod generally sold during 
Lent is not a profitable purchase—it 
needs long soaking in lukewarm water, 
changing the water several times, and 
should then be gently simmered in milk 
and water and served with egg sauce. 

© not choose an anchovy or shrimp 
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sauce as the fish, however well soaked, 
remains salt. 


FRIED COD 
4 Cod cutlets about 14 inches in 
thickness—2 tablespoons Flour—Salt 
and Pepper—good pinch of powdered 
Mace or Nutmeg—Lard or Dripping 

for frying—Maitre d’H6tel Butter. 

Time: about 15 minutes. Temperature: 
moderate. Enough for 4 persons. 

Wash and very thoroughly dry the 
fish. Mix a sprinkling of salt, pepper, 
and, if liked, the mace or nutmeg, 
with the flour, and dust the fish with 
this. Put the cutlets into boiling fat 
that covers them and fry until nicely 
browned—you can then lessen the heat 
a little. When done, the flesh should 
come easily from the bone with a 
skewer or the tip of a knife. Drain the 
fish well on a sieve or soft paper and 
serve very hot with a pat of maitre 
d’hétel butter (see INDEX) on each 
cutlet. 


CREAMED COD 

4 Cod cutlets 2 inches in thickness— 

2 oz. Butter or Margarine—scrap 

of Mace—4 Lemon—1 tablespoon 

Flour—1 teaspoon finely chopped 

Parsley—Salt—4 pint Milk. 
Time: 15 minutes to steam the fish. Tem- 
perature: moderate. Enough for 4 persons. 

Rub the fish with a little salt, sprinkle 
with lemon juice and steam it. Put 
the milk into a saucepan with a quarter 
teaspoon of salt, the rind of half 
a lemon, yellow part only, and the 
mace. Stand this over very gentle 
heat, where it will get quite hot, but 
will not boil. Leave in a warm place 
until it is well flavoured, then strain. 

Melt the butter or margarine in a 
small stewpan, add the flour very 
gradually and stir over slow heat.until 
it forms a paste. Add the flavoured 
milk a little at a time stirring all the 
while and being careful to keep it quite 
smooth. Boil gently for four minutes. 

Remove the skin from the fish. 
Place the cutlets on a hot dish, pour the 
sauce over, sprinkle with very finely 
chopped parsley and serve at once. 


CURRIED COD 


CURRIED COD 

1 to 1} Ib. middle Codfish—2 oz. 

Butter, Margarine or Dripping— 

1 large Onion—1 large cooking 

Apple—sprig of Thyme or tiny 

pinch of dried Herbs—} pint Stock 

(fish or veal)—} teaspoon Curry 

Powder—-1 small teaspoon Ground 

Rice—} pint Milk—Salt and Pepper 

—boiled Rice—1 dessertspoon Flour 

—little Cayenne Pepper, if liked. 
Time: 25 minutes. Temperature: moderate to 
fry—low to simmer. Enough for 4 persons. 

Cut the fish in small strips, about two 
or three inches in length, and dry each 
one carefully. Scason the flour with 
salt and sprinkle it on the fish. 

Melt the fat in a stewpan, then add 
the fish, the apple and onion, peeled 
and sliced, and either the thyme finely 
chopped or the herbs. Fry until the 
fish is well browned, then mix the curry 
powder and ground rice with the stock 
and add. Simmer all gently for fifteen 
minutes. Add the milk, season if 
necessary, and add the cayenne. 

Form a border of boiled rice on a 
dish, turn the fish into the centre and 
serve at once. 

A richer dish 1s made by adding 
cream instead of milk, even a small 
portion greatly improves the flavour. 


CODFISH STEAKS A L’IMPERIALE 
4 Codfish steaks—Salt and Pepper— 
warm Water—1 dessertspoon Lemon 
Juice—1 Onion—1 Carrot—small 
piece of Celery—sprig of Parsley—1 
Bay leaf—1 oz. grated Parmesan 
Cheese—1 tablespoon shelled Shrimps 
—I1 oz. Flour—1 oz. Butter—Toast. 

‘Time: 20 minutes. Temperature: low. Enough 

for 4 persons. 

Wash the fish, sprinkle it with salt, 
pepper and lemon juice. Put it in a 
stewpan with the onion, carrot and 
celery, cleaned and cut in small pieces, 
the parsley and the bay leaf and enough 
‘warm water to cover. Simmer for 
fifteen minutes. Take out the fish and 
keep it hot. Strain off the liquor and 
‘stir into it the butter and flour kneaded 
together. Stir while it boils five minutes. 
“Then add the shrimps. Pour this over 
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COD’S SOUND 


the fish and garnish with triangles of 
toast that have been fried and dipped, 
while hot, tnto grated cheese. 


COD’S ROE (Fried) 

Cod’s roe is very good fried, but it 
must be boiled first. 

About 1 lb. Cod’s Roe—1 teaspoon 

Vinegar—boiling Water—Salt and 

Pepper—1 Egg—fine Breadcrumbs— 

Fat for frying—1 tablespoon Flour— 

Tomato Catsup or any well flavoured 

sauce. 
Time: about 30 minutes. Temperature: low to 
simmer——medium to fry. Enough for 4 persons. 

Wash the roe being careful not to 
break it, put it in a muslin bag, and 
place it on the strainer in a fish kettle 
with sufficient boiling water to cover it. 
Add the vinegar and half a teaspoon 
of salt and bring to the boil, then simmer 
for half an hour for a thick roe or twenty 
minutes for a thin one. Lift the roe out 
carefully and leave it until cold. Cut 
it into slices, dry and flour them, dip 
in egg and breadcrumbs and fry a 
golden brown in boiling fat. Drain and 
serve with a sauce or catsup. 

Cod’s roe is also quite good plainly 
fried—that is just dried and floured, 
and then put into the boiling fat. 


COD’S SOUND 

Considered a great delicacy by some 
people, and generally sold salted. They 
may be served as a supper dish. 

About 1 to 14 Ib. Cod’s Sound— 

+ pint Milk—cold Water—Egg or 

Parsley Sauce. 

Time: 30 to 45 minutes. Temperature: low 
Enough for 4 persons. 

Soak the sound in cold water over 
night. Rub off any dark skin. Was 
well and put them in a stewpan wit 
the milk, add sufficient water to cove 
the sound and bring to the boi 
Remove any scum and boil gently unt 
the sound is tender. Drain and plac 
on a hot dish, cover with egg or parsle 
sauce (see INDEX) and serve. 

The milk from the fish can ft 
used for the sauce, adding more : 


necessary. 





CONGER EEL 
CONGER EEL 


These sea eels are larger than fresh- 
water eels and the flesh is not as 
delicate. Choose the smallest; the 
very large ones are coarse. For 
methods of cooking see ExLs. 


CRAB 


Choose a crab by its weight; the 
heavier it is for its size the better. 
Crabs of medium size with large claws 
are best. 

To Boil.—First tie the claws, then 
put the crabs into very fast boiling water 
which must be sufficient to cover them 
well, add a large dessertspoon of salt 
to every quart of water. Con- 
tinue boiling quickly until the crabs 
are done. They will need from twenty 
to thirty minutes according to size. 


DRESSED CRAB 

Pick out all the meat from the crab, 
take away what is called the apron (it 
lies just under the head) and the gills. 
(This must always be done whatever 
recipe is used.) Mix the contents of a 
moderate sized crab with a tablespoon 
of oil, a tablespoon of vinegar, a good 
sprinkling of salt and pepper and half 
a teaspoon of made mustard. The 
fishmonger will sometimes dress a crab 
if asked, and in some shops it is sold 
ready prepared. 

Wash and dry the shell and rub it 
over with a little oil to brighten it. 
Put the mixture in the centre, arranging 
the meat from the legs of the crab at 
the sides. Garnish with watercress. 


DEVILLED CRAB 
2 medium sized boiled Crabs—1 tea- 
spoon Curry Paste-——} teaspoon made 
Mustard—Salt and Pepper—1 small 
teaspoon Pickle Vinegar—3 table- 
spoons Breadcrumbs—3 oz. Butter 
or Margarine. 
Time: 20 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 4 
persons. 
Pick all the meat from the crabs. 
Chop finely and mix with it two 


tablespoons of breadcrumbs, the curry 
.B.—E 
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paste, vinegar, mustard and a Seasoning 
of salt and pepper. Melt 2 oz. of butter 
or margarine in a small saucepan, put 
in the mixture and stir over very slow 
heat until thoroughly mixed and hot. 
Wash and dry the shells and grease 
them with butter; put half the mixture 
in each shell, Sprinkle with bread- 
crumbs, put the remainder of the butter 
on the top in small pieces, and bake 
for ten to fifteen minutes in a moderate 
oven. Serve very hot. Or the crab 
mixture can be cooked in four scallop 
shells, one for each person. 


CRAWFISH 


A very similar fish to the lobster, 
but it has no large claws and the flesh 
is not so delicate in quality. It is cooked 
in the same way as lobster. 


CRAYFISH 


A miniature lobster, very delicate 
in flavour, delicious either hot, or cold 
with salad; extremely useful for decorat- 
ing other dishes. 

To Boil.—Wash the crayfish well, 
put them in boiling water with a 
teaspoon of salt to every quart of water. 
They should be a brilliant red when 
cooked sufficiently. Drain and pile 
them on a napkin. Time to cook about 
ten minutes. 


DABS 


Dabs are similar in shape to plaice 
but a much better flavour. The small 
ones may be fried or grilled whole. 
If the black skin is removed when 
filleting large dabs, you can cook them 
as you would soles. 

They are very good fried in egg and 
breadcrumbs and served with tartar 
sauce. They are very moderate in 
price and any of the recipes for cooking 
the cheapest kinds of fish can be used 
for them. (See end of section.) 


DORY 
An inexpensive and satisfying fish 
with flesh as firm as a turbot and of a 
delicious flavour. It may be boiled and 


EELS 


served with a good sauce, filleted and 
fried, or stuffed and baked. The dory 
possesses a very ugly head and that 
part is seldom sent to table. 

To Boil.—Empty and_ thoroughly 
cleanse the fish. Remove the head, cut 
off the fins and rub the inside of the 
fish with salt. Put it in a fish kettle 
with sufficient cold water to cover and 
a dessertspoon of salt to a quart of 
water. Bring slowly to the boil, and 
simmer until sufficiently cooked. Being 
a thick solid fish it will need from twenty 
to twenty-five minutes to cook accord- 
ing to thickness. Serve with a good 
sauce such as lobster, anchovy or 
shrimp. (See recipes for TuRnoT, also 
for CuRRIED Fisu.) 


EELS 


Eels are most nutritious, but they 
must be eaten while very fresh, that 
is why they are usually sold alive. 

To kill an eel, cut through the spine 
just below the head. Split the fish 
down the belly and clean it out. 

To skin it, cut the skin in a ring at 
the back of the gills, and, holding the 
fish firmly with a cloth, pull off the 
skin. Some cooks use a pair of tweezers 
to do this. 

Eels make a pleasant change for the 
invalid. Being so very nutritious, they 
are excellent body builders, and if 
attractively garnished, will be readily 
taken by the convalescent. They also 
make a very good dish for children. 


FRIED EELS 

14 to 2 lb. of Eels—Salt and Pepper 

—Yolk of 1 Egg—fine Breadcrumbs 

—few small sprigs of Parsley—1 

dessertspoon Flour—Fat for frying. 
Time: 20 minutes. Temperature: moderate. 
Enough for 4 persons. 

Skin and cleanse the eels. Cut them 
in pieces about three inches long. Dry 
them thoroughly and flour them. 
Season the breadcrumbs with salt and 
pepper. Well beat the egg yolk. Dip 
the pieces of eel into the beaten egg 
and then coat with breadcrumbs. Fry 
in boiling fat fifteen to twenty minutes 
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according to the thickness of the eels. 
Serve garnished with parsley. 


STEWED EELS 

2 Eels of moderate size—} pint Veal 

Stock—pinch of powdered Mace— 

Salt and Pepper—sprig of Parsley 

and Lemon Thyme—1 oz. Butter or 

Margarine. 

Time: 1} hours. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 4 
persons. 

Cleanse and skin the eels. Cut them 
into two-inch lengths and sprinkle the 
pieces with salt, pepper and mace. 
Grease a fireproof dish, put in the eels, 
add the parsley and thyme finely 
chopped, pour in the stock, put the 
remainder of the butter in small pieces 
on the eels. Cover and cook in a 
moderate oven for one and a half hours. 
They can be served hot or cold. 


JELLIED EELS 

13 lb. Eels—1 Egg—1 medium sized 

Onion — 2 Cloves — 1 Bay leaf 

(optional)—1 dessertspoon Vinegar— 

+ oz. powdered Gelatine—Salt and 

Pepper — cold Water — Parsley for 

garnish. 

Time: about 14 hours. Temperature: low to 
cook the eels—high to reduce the liquor. 
Enough for 4 persons. 

Boil the egg for ten minutes, then 
plunge into cold water. Clean and 
skin the eels, put them in a stewpan 
with a good sprinkling of pepper and 
salt, the onion with the cloves stuck 
in it, bay leaf, vinegar and 14 pints of 
cold water. Simmer until the eels are 
quite tender, then take out the bones 
and cut the eels in small pieces. Strain 
the liquor into a clean stewpan and 
boil it quickly until it is clear, removing 
any scum as it rises. Put in the gelatine 
and boil gently for two minutes. Then 
strain the liquor into a bowl. 

Shell and slice the egg. Arrange the 
pieces of eel in a mould with slices of 
egg among them. Pour in the liquor 
very gradually, being careful not to 
disturb the contents. Leave in a cold 
place until set. Turn out when required 
and garnish with parsley. 
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EELS IN POTATO CASES 

1 large or 2 small Eels—Salt and — 

Pepper—piece of Lemon Rind— 

sprig of Parsley—-1 teaspoon Fiour 

—1 teaspoon Lemon Juice—1 dessert- 

spoon Mushroom Catsup — 1 bb. 

Potatoes—2 tablespoons Milk—1 oz. 

Butter or Margarine. 

Time: 1} hours. Temperature: low to simmer 
the eels—high to boil the liquor. Enough for 
4 persons. 

Cleanse and skin the eels; put them 
in salted water for an hour. Take them 
out and put them in a saucepan of 
boiling water, add a seasoning of salt 
and pepper, the lemon rind and 
parsley. Simmer until the eels are quite 
tender, about one hour. 

Then remove the fish and boil the 
liquor rapidly for ten minutes. Strain 
off half a pint, put it in a stewpan with 
the eels boned and cut in very small 
pieces. Knead the flour and butter to 
a paste and stir it in. Add the mush- 
room catsup and lemon juice. Stir 
while it boils for five minutes. 

Steam or boil the potatoes and rub 
them through a sieve, season with salt 
and pepper; add the milk and stir over 
gentle heat until smooth and piping 
hot. Put this purée in heaps on a hot 
dish and form into nests with a spoon 
and fork, forming the hollows with a 
spoon and roughing round the outside 
with the fork. Fill them with the eel 
mixture and serve at once. 


FLOUNDER 


A flat fish similar in shape to plaice 
but darker in colour. It may be cooked 
in the same ways as plaice. See also 
recipes for cooking the cheapest kinds 
of fish at end of section. 


GRAYLING 
A pretty silver grey fish, peculiar to 
rivers in the north of England. It 
should be baked, fried or grilled. 


GURNET 
A round fish with a large and ugly 
head, but the flesh is firm and of good 
flavour. It may be boiled, stuffed and 


DEVILLED HADDOCK 


baked, or filleted and fried in batter 
or egg and breadcrumbs. 


HADDOCK 

Dried.—The best smoked haddocks 
come from Aberdeen; in fact, they 
get their name Finnan from the village 
of Findon, a few miles from Aberdeen, 
where they were originally prepared. 

For recipes see BREAKFAST DisHEs. 

Fresh.—This is one of the cheapest 
of fish and may be cooked in many 
ways. Choose fish of average size, as 
the small ones are very bony. 

As well as the following recipes, all 
those for cooking the cheapest kinds of 
fish are suitable. (See end of section.) 


CREAMED HADDOCK 

14 Ib. fresh Haddock—2 oz. Butter— 

1 oz. Flour—? pint Milk—1 Egg— 

2 oz. Breadcrumbs—Salt and Pepper 

—1 dessertspoon grated Cheese. 
Time: 40 minutes. Temperature: moderate to 
steam. To bake: Gas, Regulo Mark 7. 
Electricity, 450° F. Enough for 4 persons. 

Steam the fish for twenty minutes, 
then remove all skin and bone and 
divide it into flakes. Melt the butter 
in a stewpan, stir in the flour and 
continue stirring whilst it cooks gently 
for two or three minutes, then add the 
milk gradually and stir whilst it boils 
for five minutes. Add the flaked fish 
and a seasoning of salt and pepper. 
Let it cool a little, then stir in the well 
beaten yolk of egg, and lastly, the 
stiffly whipped white. Turn the mixture 
into a fireproof dish, sprinkle with the 
breadcrumbs and grated cheese, and 
bake in a hot oven until lightly 
browned. 


DEVILLED HADDOCK 
2 Ib. fresh Haddock—1 teaspoon 
made Mustard—1 oz. Butter _ or 
Margarine—1 dessertspoon Chutney 
—dash of Cayenne, Pepper and Salt 
—+4 teaspoon Lemon Juice—1 table- 
spoon Breadcrumbs. 
Time: 10 minutes. Temperature: Gas, Regulo 
Mark 7. Electricity, 450° F. Enough for 4 
persons. 
Bone the haddock, and cut it into 


HADDOCK WITH MUSHROOMS 


neat fillets, melt the butter and brush 
over each piece of fish with it. Spread 
a little chutney paste over each fillet, 
made by mixing together the chutney 
finely chopped, with the mustard, 
pepper, salt and lemon juice. 

Put the fillets on a greased baking- 
dish, sprinkle the crumbs over and put 
some scraps of butter on the top. 
Bake in a hot oven for ten minutes. 
Serve very hot. 


HADDOCK WITH MUSHROOMS 

1 fresh Haddock about 14 lb.—3 oz. 

Butter or Margarine—Salt and Pep- 

per—i Ib. Mushrooms—+4 pint White 

Sauce. 

Time: 15 to 20 minutes. Temperature: Gas, 
Regulo Mark 5. Electricity, 400° F. Enough 
for 4 persons. 

This is one of the best ways of cooking 
haddock, but its success really lies in 
the sauce. 

Fillet the fish. Butter a fireproof dish 
generously and lay the fillets in it. Put 
some scraps of butter on the top and 
cook in a moderate oven for ten to 
fifteen minutes, according to the thick- 
ness of the fillets. Pour over the sauce 
and return to the oven for a few 
minutes to brown lightly. 

To make the Sauce. Peel the mush- 
rooms, slice them thinly and fry in 
2 oz. of butter until tender; season well 
with salt and pepper. Stir into them 
the white sauce (see INDEX) and cook 
a minute longer. Then use as directed. 
Two tablespoons of white wine poured 
over the fish before cooking adds 
greatly to the flavour. 


HAKE 


Hake is a cheap, good and easily 
digested fish. It may be steamed and 
served with a sauce, sliced and fried, 
baked, or curried. 

Hake can also be cooked in the same 
manner as cod or haddock, but baking 
is usually the most palatable form of 
serving this useful fish. Plenty of 
flavouring should be allowed as other- 
wise the flesh is inclined to taste 
rather insipid. 
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BAKED HAKE 


ee mete wn treme: 


See also recipes for cooking the 
cheapest fish at end of section. 


BAKED HAKE 

4 slices of Hake, } to 1 inch thick— 

1 teaspoon finely chopped Parsley— 

1 dessertspoon Flour—1 small Onion 

—I1 breakfastcup Breadcrumbs—12 

Capers—2 oz. Dripping—good pinch 

of grated Lemon Rind—+4 pint Fish 

Stock or Milk—Salt and Pepper. 
Time: 45 minutes. Temperature: Gas, Regulo 
Mark 5. Electricity, 400° F. Enough for 4 
persons. 

Wash, dry and flour the fish. Chop 
the onion very finely and mix it with 
the breadcrumbs; add the lemon rind, 
parsley and a good seasoning of salt 
and pepper. Grease a fireproof dish 
with dripping, sprinkle it over with the 
seasoned breadcrumbs, then put in the 
fish. Cover with the remainder of the 
breadcrumbs, mixed with the capers 
finely chopped. Pour the stock or milk 
into the dish, and put the remainder 
of the dripping in small pieces on the 
top. Bake in a rather hot oven for 
three quarters of an hour. Baste once 
or twice with the liquor, and serve 
in the dish in which it was baked. 


BAKED HAKE WITH LEMON AND 
ONION 

14 Ib. Hake—{ pint Milk—1}4 oz. 

Flour—yolk of 1 Egg—1 tablespoon 

Lemon Juice — 1 teaspoon finely 

grated Onion—2 0z. Cheese—2 table- 

spoons Breadcrumbs—2 oz. Butter— 

Salt and Pepper. 

Time: to steam—15 to 20 minutes according 
to the thickness of the fish, To bake—10 to 
15 minutes. Temperature: moderate to steam. 
To bake—Gas, Regulo Mark 4. Electricity, 
375° F. Enough for 4 persons. 

Steam the hake, then remove all skin 
and bone and flake the fish. Melt 14 oz. 
of butter in a stewpan, add the flour 
gradually and stir over gentle heat until 
it is a smooth paste; season with salt 
and pepper. Add the milk very 
gradually, stirring well all the time so 
that it is quite free from lumps. Remove 
from the heat and stir in the egg yolk. 
When thoroughly mixed, add the 
lemon juice very gradually. 
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Butter a fireproof dish, put in a layer 
of the fish flakes and sprinkle with salt, 
pepper and finely grated onion and 
lemon juice. Repeat the layers, making 
the sauce the final one. Grate the cheese 
finely, mix it with the breadcrumbs and, 
if liked, a sprinkling of red pepper. 
Put this mixture on the top of the fish, 
dot with a few scraps of butter and 
bake in a moderate oven until nicely 
browned. 


HALIBUT 


Halibut is similar to turbot in 
appearance. Although not quite as 
full flavoured, the flesh is very delicate 
and digestible. A middle cut or head 
and shoulders is considered best, the 
tail being somewhat flavourless. Hali- 
but may be boiled, steamed, baked, 
fried or cooked in any of the ways 
advised for turbot. 


SAVOURY HALIBUT WITH 
SHRIMPS 

About 1} Ib. middle Halibut—2 oz. 

Butter or Margarine—Salt and Pep- 

per — 1 teaspoon Lemon Juice — 

1 Shallot—4 teaspoon chopped Parsley 

— pint Fish Stock—+4 pint Shrimps 

—} pint Milk—1 dessertspoon Flour 

~~] dessertspoon unsweetened Evapor- 

ated Milk. 
Time: 20 to 30 minutes according to the thick- 
ness of the fillets. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 4 
persons. 

Shell the shrimps. Divide the halibut 
into four fillets, removing the black 
skin and_ bones. 
dish, sprinkle it with salt, pepper and 
the very finely chopped shallot, parsley 
and lemon juice. Put in the fillets, then 
gently pour in the stock. Dot the 
remainder of 1 oz. of butter over the 
fish. Cover, and bake fifteen to twenty 
minutes in a moderate oven according 
to the thickness of the fillets. 

Melt the remaining ounce of butter 
in a small stewpan; stir in the flour. 
When it is a smooth mixture, add the 
milk gradually, then the stock from the 
fish. Stir while it boils for five minutes, 


Grease a fireproof 


then add the evaporated milk and the 
shrimps. Pour over the fish and serve. 


HERRING 


The herring is the cheapest of fish 
and one of the best. Being rich in 
flavour and very nourishing, it is a 
veritable poor man’s friend, for when 
plentiful, and that is when at its best, 
a good-sized fish may be purchased 
very cheaply. The fish fried, grilled or 
soused will make a’ nourishing meal, 
while the roe can be cooked separately 
and served as a savoury. 

Choose plump herrings with a bright 
silvery hue and refuse those which are 
red round the eyes, for they are sure 
to be stale. 


HERRINGS GRILLED 

Make two or three incisions across 
the fish each side with the point of a 
knife, flour slightly, and brush over 
with salad oil or liquid butter. Place 
on a well greased grid-iron, and cook 
over a clear bright fire for about ten 
minutes, turning once or twice during 
the process. Serve on a hot dish 
garnished with parsley. 

When using a gas or electric grill, 
place the prepared herrings or bloaters 
on the bars of a toaster with a tin 
underneath, and put a little water in 
the tin. In this way the fish will keep 
moist, otherwise a gas grill is inclined 
to dry them too much. 


BAKED HERRINGS WITH A VERY 
SPECIAL STUFFING 

4 large Herrings—1  breakfastcup 

fine Breadcrumbs—+} teaspoon Salt— 

little made Mustard, if liked—~good 
sprinkling of Pepper—2 sprigs Par- 
sley—1 small Onion or 1 Shallot— 

12 Capers—2 tablespoons liquid But- 

ter—1 Egg—l1 oz. Dripping or 

Margarine. 

Time: 15 to 20 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. Enough 
for 4 persons. 

To make the Stuffing.—Chop the 
sprigs of parsley, onion and capers all 
very finely. Mix them with the bread- 
crumbs and liquid butter, season with 


BOILED HERRINGS 


the salt, pepper and mustard, if the 
latter is liked. Beat the egg well and 
use it to bind the mixture. 

Cut the herrings open and remove the 
centre bone and as many small bones as 
possible. Divide the stuffing into four 
equal parts and spread one on each 
herring. Close up and secure with fine 
string. Place them on a greased baking 
dish, dot with butter or margarine and 
bake ten minutes covered and a further 
ten minutes uncdVered. 


BOILED HERRINGS WITH PICKLE 
SAUCE 

4 Herrings—1 wineglass Vinegar— 

1 teaspoon Flour—1 gill Milk—1 oz. 

Butter or Margarine—1 dessertspoon 

Piccalilli—} teaspoon made Mustard 

—Fennel or Parsley—Salt. 

Time: 15 to 20 minutes. Temperature: low. 
Enough for 4 persons. 

Wash, scale, and clean the herrings, 
brush them over with the vinegar, and 
skewer them round as you would 
whiting, with their tails in their mouths. 
Have ready a small fish kettle of boiling 
water, with a dessertspoon of salt in it. 
Put in the herrings and simmer for ten 
minutes, then place them on a hot 
dish, garnish with fennel or parsley 
and serve with pickle sauce. 

To make the Sauce.—Mix the flour 
with a little of the milk to a smooth 
paste and add the remainder of the 
milk, stirring it in gradually to avoid 
lumps. Add sufficient of the water in 
which the fish was boiled to make it 
the consistency of cream. Melt the 
butter in a small saucepan, pour in the 
mixture, and stir until it has boiled 
for five minutes. Then add the finely 
chopped pickle, the mustard, and use. 


HERRINGS STEAMED WITH 
MUSTARD SAUCE 

For the Sauce: 
1 small Onion or Shailot—1 oz. 
Flour—1 teaspoon dry Mustard— 
Salt and Pepper—} pint broth or 
white Stock, such as the liquor in 
which veal, chicken or mutton has 
been boiled. 

Time: about 13 hours. Temperature: moderate. 

Allow 1 Herring per person. 
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HERRING SAUSAGES 


Well clean the herrings and wash 
under a cold tap. Dry and put them 
on a dish, place this over a fish kettle 
of boiling water. Sprinkle the fish with 
salt and pepper and cover with the lid 
of the fish kettle. Let the water boil 
under them until they are done; they 
will take from half to one hour, accord- 
ing to size. Place on a hot dish and 
serve mustard sauce separately. 

To make the Sauce.—Chop the 
onion finely and simmer in the stock 
until quite tender. Mix flour and 
mustard together, add a seasoning of 
salt and pepper and enough cold water 
to form a very thin paste. Stir this into 
the stock and simmer for five minutes 
stirring all the time. 


HERRINGS SPICED OR SOUSED 
4 fresh Herrings—2 oz. Butter or 
Margarine—1 teaspoon made Mus- 
tard—4 pint Vinegar—sprinkling of 
Salt—i teaspoon Ginger—6 Pepper- 
corns—1 small teaspoon Sugar. 

Time: 30 minutes. Temperature: Gas, Regulo 

Mark 5. Electricity, 400° F. Enough for 4 

persons. 


Clean, split and remove the large 
bone from the fish. Put them in a 
baking dish. Melt the butter, and mix 
with it the mustard, salt, sugar and 
ginger. Add the vinegar, and pour this 
over the fish. Put in the peppercorns, 
cover closely and bake in a moderate 
oven until the herrings are quite 
tender. Serve hot or cold. 


HERRING SAUSAGES 
2 fresh Herrings — 3 tablespoons 
Breadcrumbs — ¢ teaspoon mixed 
Herbs—yolk of 1 Egg—l1 whole 
Egg—Salt, Pepper and Fat for fry- 
ing—Parsley. 
Time: about 20 minutes. Temperature: 
moderate. Enough for 4 persons. 


Boil the herrings for five minutes. 
Take away the skin and bones, chop 
the fish finely and mix with it the yolk 
of an egg, two tablespoons of bread- 
crumbs, salt, pepper and mixed herbs; 
divide this mixture into equal portions, 
and:shape like a cork. Brush over with 


HERRINGS AND TOMATOES 


well beaten egg, dip in breadcrumbs, 
and fry in boiling fat, in a frying 
basket. Serve very hot with fried 
parsley. 


HERRINGS AND TOMATOES 
4 Herrings—1 lb. Tomatoes—2 oz. 
Butter or Margarine—1 teaspoon 
Flour—few drops of Anchovy Essence 


—4 small squares of Buttered Toast— 
Salt and Pepper. 
Time: about 30 minutes. Temperaturc: 


moderate to grill the herrings—low to cook 
the sauce and roes. Enough for 4 persons. 

Remove heads and tails from the 
herrings. Split them, and remove the 
bones and roes, clean well, and brush 
over with a little liquid butter. Grill 
for five minutes on each: side. 

Wash the roes, put them into a small 
stewpan with | oz. of butter and a few 
drops of anchovy essence. Cook very 
gently for eight minutes. Turn them 
on to the buttered toast. 

Place the herrings on a hot dish, 
put the roes round and serve the 
tomato sauce separately. 

To make the Sauce.—Skin the toma- 
toes, slice them, add a sprinkling of 
salt and pepper, and simmer gently 
until soft. Knead the flour and 1 oz. 
of butter to a soft paste. Stir this in 


and simmer four minutes longer, 
stirring all the time. 
KIPPER 
(See BREAKFAST DIsHEs.) 
LING 


This fish is very like the cod both in 
appearance and flavour, but more 
slender in form. The liver yields a 
similar oil. Any of the recipes given for 
cod, also for cooking the cheapest 
kinds of fish, may be used for ling. 


FRICASSEE OF LING 

13 Ib. Ling—4 pint Milk—scrap of 

Mace—2 oz. Butter or Margarine— 

1 oz. Flour—1 teaspoon Lemon Juice 

—~4 ripe Tomatoes—Salt and Pepper 

—4 teaspoon finely chopped Parsley. 
Time: 20 minutes. Temperature: low. Enough 
for 4 persons. 
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LOBSTER 


See that the fish is quite free from 
skin and bone, cut it into slices, put 
them in a stewpan with the milk, 
mace, and a sprinkling of pepper and 
salt. Simmer very gently for eight 
minutes. 

Strain off the milk and set the fish 
aside in a warm place. Knead together. 
the flour and 1 oz. of butter to a soft 
paste. Add this paste to the milk and 
stir until the mixture has boiled five 
minutes. Return the fish to the stew- 
pan, add the lemon juice and reheat. 

Meanwhile slice the tomatoes, put 
them in a small stewpan with a 
sprinkling of salt and pepper and | oz. 
of butter or margarine, and simmer until 
they are soft, rub through a sieve. 
Reheat and add the parsley. Turn the 
fish on to a hot dish, pour the tomato 
purce over and serve at once. 


LOBSTER 


This very popular shell fish is in 
season from the beginning of April 
until the end of October, it is therefore 
at its best when oysters are out of 
season. It is a favourite dish in summer 
served with mayonnaise. 

Choose lobsters that are heavy for 
their size and have broad tails. This 
fish should only be eaten when very 
fresh. 

When choosing, see that the tail 
springs back into curled position when 
fish is extended. If it hangs limply 
the lobster is not fresh. 

When alive they are blue-black 
colour, but become a brilliant red 
when boiled. 

To Boil.—Tie the claws with fine 
string or hemp and wash the fish well. 
Have ready a pan of fast-boiling water 
slightly salted. Plunge the lobster in 
head first, then boil gently, allowing 
twenty-five minutes for a lobster weigh- 
ing about two pounds. — 

To Serve.—Leave the fish until quite 
cold. ‘Then remove the claws, place the 
lobster on a board, spread out the tail, 
press it down firmly and with a very 
sharp-pointed knife, make an incision 
just where the head and body shells 


SCALLOPED LOBSTER 


join. A strong pocket knife is quite 
good for this purpose. 

Then with a large sharp knife cut 
straight through the tail. Next turn 
the lobster round and still holding it 
firmly cut right through the centre of 
the head. Crack the claws gently with 
a hammer, being careful not to splinter 
the shell or it will injure the flesh . 

Place the head upright on a dish 
lined with lettuce, with the claws and 
tail pieces round. Serve with oil and 
vinegar or a plain dressing. (See also 
InpEx “‘ Mayonnaise.”’) 


SCALLOPED LOBSTER WITH 
CURRY 


1 boiled Lobster about 1 Ib. in weight 

or 1 medium sized tin of Lobster— 

1 oz. Dripping—1 oz. Butter or Mar- 

garine—1 dessertspoon Rice Flour— 

+ pint Fish Stock—1 small Onion— 

1 teaspoon Chutney—4 teaspoon 

Curry Powder—1 teaspoon Lemon 

Juice—1 small sharp flavoured Apple 

—Salt, Pepper and (if liked) Cayenne 

—1 teaspoon Castor Sugar—about . 

1 tablespoon fine Breadcrumbs. 

Time: 45 minutes. Temperatures: low to sim- 
mer the sauce. To bake—Gas, Regulo Mark 7. 
Electricity, 450° F. Enough for 4 persons. 

Remove the meat from the lobster 
and cut it in small pieces. The shells 
and trimmings can be used to make the 
stock. Peel, core and chop the apple, 
peel and chop the onion. Melt the 
dripping in a small stewpan, add the 
apple and onion and fry briskly for 
four minutes. Remove the pan from 
the heat and stir in the chutney finely 
chopped, the curry powder and rice 
flour. Mix well over gentle heat and 
gradually stir in the stock. When the 
mixture boils, add a seasoning of salt 
and pepper if necessary. Then simmer 
gently for half an hour. 

Now add the sugar, lemon juice, 
lobster meat and a little cayenne pepper 
if a hot dish is liked. Let it cool. Fill 
well buttered scallop shells with this 
mixture. Cover with fine breadcrumbs, 
put a few scraps of butter on each and 
lightly brown in a hot oven. 

If more convenient a fireproof dish 
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can be used in place of the shells, but the 
latter method gives this recipeits name. 


MACKEREL 


A rich and nourishing fish, so plenti- 
ful at times that they can be bought 
almost as cheaply as herrings. To 
obtain the true full flavour they should 
be absolutely fresh; in fact they are 
never quite as good as when out of 
the sea into the frying pan, and cooked 
on the fishing smack. 

When buying this fish, see that the 
skin is bright and silvery, and the eyes 
full and not sunken. 

When mackerel are boiled or soused, 
they should be just cleaned and washed 
out with salted water, but if they are 
to be grilled or fried they should be 
split also. 

This is not a difficult matter. Start 
at the head and cut the fish right along 
the back. Keep the knife just to the 
right of the centre bone, but be careful 
not to cut through the underskin at all, 
the object being to split the fish, not to 
divide it into two parts. The large 
centre bone can then be removed. 
Draw it off with the left hand and 
cut away the fish with a knife. 


BOILED MACKEREL 

2 Mackerel—1 small Onion—1 small 

Carrot—small bunch of fresh Herbs— 

6 white Peppercorns—Salt—1 table- 

spoon Vinegar—Parsley, Fennel or 

Gooseberry Sauce. 
Time: 10 to 15 minutes according to the size 
of the mackerel. Enough for 4 persons. 

Clean and wash the fish, take out the 
roes (these can be used for a savoury). 
Peel and slice the carrot and onion, 
put them in a fish kettle with the herbs 
and peppercorns. Place the mackerel 
on them and gently pour in enough 
cold water just to cover the mackerel. 
Add vinegar and small teaspoon salt. 

Bring to the boil, skim, and then 
simmer gently until the skin loosens on 
the fish. Take it out carefully and place 
it on a hot dish. Serve with parsley, 
fennel, gooseberry sauce or maitre 
d’hétel butter. (See InvEx.) 


FRIED MACKEREL 
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GREY MULLET 





FRIED MACKEREL 
2 medium sized Mackerel—1 dessert- 
spoon Flour—Salt and Pepper—2 oz. 
Dripping—1 oz. Butter or Margarine 
— teaspoon Anchovy Essence— 
1 teaspoon Tarragon Vinegar—sprig 
of Parsley. 
Time: 15 minutes. Temperature: moderate. 
Enough for 4 persons. 


Wash and split the fish and remove 
the large centre bone. Dry well and 
dust them with fine flour that has been 
well seasoned with salt and pepper. 
Melt the dripping in a frying pan and 
when it is very hot, put in the fish. 
Fry the fish over moderate heat for 
fifteen minutes, turning it when half 
cooked. The roes may be cooked with 
the fish or served as a savoury. 

Meanwhile melt the butter in a small 
saucepan, stir in the anchovy essence, 
chopped parsley, a sprinkling of pepper, 
and the vinegar. Make very hot, pour 
this over the fish and serve immediately. 
This savoury butter is a great improve- 
ment but the fish is quite good without. 


GRILLED MACKEREL 


Bone, dry and flour the fish as 
described in the previous recipe. Brush 
it over with liquid butter or dripping 
and cook ten to fifteen minutes under a 
moderate grill. 

Maitre d’hotel butter (see INDEX), is 
also very good served with fried or 
vrilled mackerel. 


SOUSED MACKEREL 

2 Mackerel of medium size— pint 

Vinegar—1 Bay leaf (optional)— 

4 teaspoon Salt—pinch of Cayenne— 

6 whole Peppers—6 Allspice—Parsley 

or Fennel. 

Time: 15 minutes. Temperature: low. Enough 
for 4 persons. 

Wash and clean the mackerel, put 
them in a saucepan, and well cover 
with cold water. Add half a teaspoon 
of salt and a tablespoon of vinegar. 
Bring to the boil, then simmer for five 
minutes. Remove the backbone when 
cold. Then put the mackerel in a 
stewpan with 4 pint of water, the bay 


leaf, cayenne, spices and the remainder 
of the vinegar. Simmer for ten minutes. 
When cold, put the fish in deep dish 
or tureen, pour the liquor over, and 
leave until required. When ready to 
serve, lift out the fish, place them on a 
dish, and garnish with parsley or fennel. 
This dish can also be served hot. 


BAKED MACKEREL 

2 large Mackerel—2 oz. Butter or 

Margarine—1 gill Milk—pinch of 

grated Lemon Rind—1_ teaspoon 

chopped Parsley—pinch of dried 

Herbs—1 teaspoon Mushroom Cats- 

up—Salt and Pepper—I teacup 

Breadcrumbs. 
Time: 30 minutes. 
Mark 5. Electricity, 400° F. 
persons. 

Wash the fish and cut off the heads. 
Put half the forcemeat (see below) in 
each mackerel, and bind them with 
thread. Well butter a fireproof dish, 
place the fish in it, melt the remainder 
of 1 oz. of butter, and put it on the 
fish. Cover with greaseproof paper and 
bake in a moderate oven for half an 
hour. Serve in the dish in which they 
were cooked, first carefully removing 
the thread. 

To make the Forcemeat.—Mix the 
parsley, lemon rind, herbs, and catsup 
with the breadcrumbs, add a sprinkling 
of salt and pepper. Mix with | oz. 
of melted butter and a little milk, 
just sufficient to moisten it. 


MEGRIM 


The megrim is sometimes called the 
smooth sole and the scaldfish. It is 
also known as the grey sole, although 
this is usually a West of England 
definition. It is one of the cheapest of 
fish and may be cooked in any of the 
ways directed for them. See récipes 
at end of section. 

The megrim should be eaten as fresh 
as possible, for it soon loses flavour. 


GREY MULLET 
Grey mullet does not bear any 
resemblance to red mullet, and has 
but little flavour. 


Temperature: Gas, Regulo 
Enough for 4 


RED MULLET . 


To cook see recipes for the cheapest 
kinds of fish. 


RED MULLET 

The red mullet is a fish that is good 
to look at and very good to eat, for its 
colour is a rosy red and the flavour 
delicious. 

Red mullet are never drawn; pull 
out the gills but leave the trail. The 
liver is a great delicacy. Wash this 
fish carefully and handle as little as 
possible, as the skin is very easily 
broken. 

Red mullet is best when cooked in 
simple ways such as grilling or baking. 
It is spoilt when boiled and is too easily 
broken to be successfully fried. 


RED MULLET (Baked) 

2 large or 4 smaller Mullet—2 oz. 

Butter or Margarine—1 dessertspoon 

Flour—Salt and Pepper. 
Time: 20 to 30 minutes according to the size 
of the fish. Temperature: Gas, Regulo Mark 4. 
Electricity, 375° F. Enough for 4 persons. 

For each fish take a piece of stout 
white paper such as foolscap or grease- 
proof, and butter it well. Wash the 
fish and pull out the gills, dry gently 
and sprinkle with flour seasoned with 
salt and pepper. Wrap in the buttered 
papers. Lightly grease a baking dish, 
put in the wrapped fish, and bake in a 
moderate oven from twenty minutes 
to half an hour. Remove the paper 
very carefully so that you do not break 
the fish, place them on a hot dish, 


pour the liquor over and serve at once. | 


MUSSELS 


Mussels are found in large quantities 
on the rocks of our coasts. They are a 
very favourite shell fish, but like the 
lobster do not agree with everybody. 
When quite fresh the shells are very 
tightly closed. Another test for fresh- 
ness is by weight; if they are so light 
that they float on the water they will 
not be wholesome. 

- The shells should be well washed 
and thoroughly scrubbed, then soaked 
in salted water to rid them of sand, and 
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finally rinsed well in a colander under 
running water before cooking. 

To Boil.—Cleanse as directed above 
and put the mussels while quite wet 
into a strong stewpan. Cover and place 
over moderate heat. Shake the pan, 
and as soon as the mussels open they 
are done. Strain off the liquor and 
reserve it (as it is an excellent found- 
ation for fish sauces, or to flavour fish 
soup). Turn the mussels into a bowl, 
beard them and serve on a napkin. 
The beard is the little black weed-like 
part. It can be easily removed with 
SCISsOrs. 

Allow about one dozen mussels for 
each person. 

For Garnish or Sauce.—Boiled mus- 
sels are excellent as a garnish for boiled 
or baked fish; they also make a good 
sauce. (See INDEX.) 


SCALLOPED MUSSELS 

3 doz. boiled and bearded Mussels— 

2 oz. Butter or Margarine—4 heaped 

tablespoons fine Breadcrumbs—white 

Pepper or Cayenne and Salt. 

Time: 5 to 10 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 4 persons. 

Well butter four scallop shells or 
individual casseroles. Season the brcad- 
crumbs with salt and cayenne or white 
pepper as preferred, and thinly line 
the shells with them. Put in half the 
mussels, then more breadcrumbs and 
some tiny scraps of butter, the remainder 
of the mussels and finally the bread- 
crumbs. Moisten each dish with a 
dessertspoon of strained mussel liquor. 
Melt the remainder of the butter and 
pour it on the fish. Brown in a hot 
oven and serve at once. 


OYSTERS 


Oysters should only be eaten when 
in season, that is from September until 
the end of April; when there is an “‘ r ” 
in the name of the month. They should 
also be eaten as soon as they are opened. 
If long exposed to the air, their delicate 
flavour deteriorates. Oysters eaten raw 
are a popular form of hors d’ceuvre. 


PIKE 


To open an oyster, hold it very firmly 
in a cloth to protect the hand, then 
take a sharp-pointed knife and force 
the point just under the edge of the 
upper shell. Press the knife in, so that 
you feel it along the surface of the under 
shell, then force it towards the fringe of 
the shell. Raise the knife sharply 
towards the right and the shell will 
come off. 

Serve on the half shells with cut lemon 
and brown bread and butter. 


PIKE 
Pike is at its best when baked, though 
it is often scrved boiled. Remove the 
roe when cleaning the fish, as it is not 
vood eating. 


BAKED PIKE 

1 Pike 2 to 3 Ib. in weight—4 rashers 

fat Bacon—herb Forcemeat—2 oz. 

Butter or Dripping—} pint Tartar 

or Caper Sauce. 

Time: 30 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 4 
persons. 

Cleanse the fish and discard the roe; 
remove the scales. Fill the fish with 
herb forcemeat (see INDEX), and sew 
it up carefully with a soft darning 
thread. Cover with the bacon. Grease 
a fireproof dish generously and put in 
the fish. Grease a paper with the 
remainder of the butter or dripping, 
and cover the pike with it. 

Bake in a moderate oven for half an 
hour, basting it three or four times with 
the fat. Remove the cotton and bacon 
—place on a very hot dish and serve 
tartar or caper sauce with it. (See 
INDEX.) 


PLAICE 

One of the most popular of the cheap 
fish, of good flavour and tender flesh. 
Excellent when filleted and fried in egg 
and breadcrumbs or butter. 

Plain boiling is not to be recom- 
mended, but this fish is very good 
cooked: in milk. 

If the dark skin is removed, both 
appearance and flavour are improved. 
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GRILLED PLAICE 


PLAICE WITH MILK _ 

1 large or 2 medium sized Plaice— 

Salt and Pepper—% pint Milk—1 oz. 

Flour—1 oz. Butter or 

4 slices Lemon for garnish—1 tea- 

spoon finely chopped Parsley. 

Time: 15 minutes. Temperature: low. Enough 
for 4 persons. 

Wash, skin and fillet the fish and 
season each fillet with salt and pepper. 
Put the milk in a saucepan and when 
it is hot but not boiling, fold the fillets 
in halves and put them into the milk. 
Simmer very slowly for five to ten 
minutes according to the thickness of 
the fillets. The fish will be done when 
it looks white and solid and has quite 
lost its opaque appearance. Lift out 
the fillets with a fish slice on to a hot 
dish and keep them hot. Knead the 
flour and butter to a paste and drop 
it into the hot milk. Stir constantly 
until it has simmered for five minutes. 
Add more seasoning if required. Stir 
in the parsley and pour this sauce over 
the fillets. Garnish with slices of Jemon 
cut in quarters. 


FRIED PLAICE WITH MUSHROOM 
SAUCE 
_1 Db. fillets of Plaice—Salt—1 table- 
spoon Flour—+4 lb. Dripping—+ pint 
Mushroom Sauce. 
Time: 10 minutes. ‘Temperature: moderate. 
Enough for 4 persons. 

Wash and dry the fillets with a soft 
cloth, and cut them in pieces of con- 
venient size for the pan being used. 
Sprinkle with salt, and flour each fillet. 
Put the dripping in a frying pan, and 
when it is so hot that a thin smoke is 
rising, put in the fillets and reduce 
the heat to moderate. Fry gently until 
nicely browned. Drain well and place 
the fillets on a hot dish, pour the sauce 
(see INDEX) over and serve at once. 


GRILLED PLAICE 
Plaice are very appetising when 
grilled. Small fish may be grilled whole, 
but large ones should be cut in pieces 
across the fish but not filleted. 
Do not use too fierce a heat. 














2. LEFT-HAND FILLET 
With a sharp knife cut down the 
fish right along the side of the centre 
bone from head to tail. Slide the 
knife along between the bone and 
the flesh and cut off the fillets 
neatly, drawing them away with the 
left hand as you cut. Work with the 
tail of the fish towards you. 


4. COATING WITH EGG 
Fish must be perfectly dry before 
dipping in the beaten egg. Wash 
and dry the fillets with a soft cloth; 
then flour them. If the fish is quite 
dry, the flour will show no moisture. 
Beat a fresh egg on a deep plate 
and dip in the fillets one by one, 
brushing them well over with the 





|. SKINNING 
Cut the skin across the tail end with 
a wet knife. Lift the skin and loosen 
the edges all round the sides with 
the first finger. Hold fish firmly 
down on a board with one hand and 
draw the skin off firmly with the 
other. It will come away easily if 
the skin has been well loosened first. 



























3. RIGHT-HAND FILLET 
furn the fish round and work 
towards the head. Try to keep the 
knife as close to the bone as possible 
so that no pieces of flesh are left 
behind. In filleting round fish, such 
ss herrings, the fins are removed 
and the fish cut down the middle of 
the back, cutting to the bone. 



















5. BREADCRUMBS 
Have ready plenty of fine bread- 
crumbs seasoned with salt and 
epper. Put these on a sheet of 
itchen paper. Drain a fillet from 
the egg, place it on the breadcrumbs, 
tossing them over on to the fillet . i See 
from either side. If the fish has not i <a. . ec eager 
been perfectly dried, the bread- ®<.0« ais : 
crumbs will not adhere when frying. ie . 


























6. PATTING THE BREADCRUMBS 
When the fish is well coated with 
ho, crumbs, pat it with the back of a 
fagiie knife to make them stick. Then just 
a hold up the fillet and very gently 
| shake off any superfluous crumbs. Be 
careful not to be too vigorous, or 
ay may find a patch uncoated. 
his patting is essential for keeping 
the breadcrumbs adhering evenly to 
the coated fish. 


7. FRYING 
Treat each piece of fish in this 
fashion, and then put into a 
frying basket as many fillets as it will 
conveniently hold. The fillets must 
not touch each other. Lower the 
basket into a deep pan of boiling 
fat (don’t forget to watch for the 
blue smoke) and fry until the fish is 
a golden brown. 










8. THE FINISHED DISH 
If you have no frying basket, put each 
fillet straight Into boiling fat and 
| turn gently when one side is brown. 
If the fillets are thick, lessen the 
heat a little as soon as the fish 
colours. When cooked, drain on a 
sieve and serve on a hot dish 
garnished with parsley and cut lemon. 


141 


PLAICE MARINADE 


PLAICE MARINADE 
1 large or 2 medium sized Plaice or 
4 small fish—1 tablespoon Olive Oil 
or 1 oz. Butter—Salt and Pepper— 
4+ Lemon. 


Time: 10 to 20 minutes according to thickness. 
Temperature: moderate. Enough for 4 persons. 
Clean and wash the fish and remove 
the black skin; dry thoroughly. Put 
the fish on a dish, sprinkle with lemon 
juice, salt and pepper. Then brush 
over with warm butter or oil on both 
sides. Leave for a quarter of an hour. 
Then put the fish under the grill and 
cook until the flesh separates easily 
from the bone. Serve immediately. 


PRAWNS 

A delicious little shell fish in form 
like the shrimp but larger. When alive 
they are greyish in hue and very 
transparent, when cooked they become 
almost as bright a red as lobster. 

They are sold ready boiled but when 
fresh caught they should be boiled in 
the same way as shrimps. 

Unless you live near where they are 
caught, English prawns are a somewhat 
expensive luxury; imported ones are 
quite cheap, but have not the same 
delicious flavour or firm flesh. Prawns 
are generally used to garnish other fish 
dishes or as an hors d’ceuvre, but they 
are very good fried or curried; these 
two modes of cooking are especially 
to be recommended for the imported 
fish as it improves their flavour. The 
following recipes give instructions for 
their preparation. 


FRIED PRAWNS 

1 pint boiled Prawns—1 Egg—fine 

Breadcrumbs—1 tablespoon Flour— 

Red or White Pepper, as preferred— 

Fat for frying—few sprigs of Parsley. 
Time: 5 minutes. Temperature: hot. Enough 
for 4 persons, 

Shell the prawns. Season the flour 
with white or red pepper. Dust the 
prawns with the seasoned flour, dip 
them in egg, coat with fine breadcrumbs 
and fry in boiling fat; drain and 
pile on a doily. Garnish with parsley. 
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CURRIED PRAWNS 

1 pint boiled Prawns—1 small 

Onion—1 oz. Butter or Margarine— 

1 small cooking Apple—1 Tomato— 

1 dessertspoon Flour—1 teaspoon 

Curry Paste—-1 teaspoon Chutney— 

1 teaspoon Lemon Juice—pinch of 

Castor Sugar—} pint Fish Stock— 

boiled Rice—Cayenne Pepper. 

Time: about 45 minutes. Temperature: 
moderate. Enough for 4 persons. 

Peel the onion, peel and core the 
apple, skin the tomato, and cut them 
all in small pieces. Fry the onion in the 
butter until it is lightly browned, add 
the apple, tomato, chutney and curry 
paste, sprinkle in the flour, stir until 
mixed, Then cover and cook very 
gently for five minutes. Sprinkle in 
the lemon and sugar and add the stock 
gradually, stirring all the time. When 
the mixture boils, cease stirring and 
let it simmer for half an hour. At the 
end of this time rub the mixture 
through a sieve, and put it into a 
double saucepan with boiling water 
under. Drop the shelled prawns into 
the saucepan and leave until they are 
thoroughly hot. Arrange the rice to 
form a border on a hot dish, sprinkle 
it with red pepper if liked. Turn the 
prawns into the centre and serve at 
once. 


RED MULLET 


(See MuLLET—GREY AND RED.) 


ROCK SALMON 


A cheap and rather flavourless fish. 
No special recipes are needed, but it 
can be cooked in the same way as 
cod and the cheapest kinds of fish. 


SALMON 
This king of all fish is rich and 
delicious in flavour; in fact, no other 
fish can compare with it. It is most 


‘plentiful and cheapest in July and 


August, makes a perfect summer- 
time meal, and being so satisfying can 
take the place of meat and need not 
therefore be considered extravagant. 
Salmon is most delicious when freshly 


SALMON MAITRE D’HOTEL 


caught; when it has been kept for a 
few days it loses the creamy curd from 
between the flakes. 

Salmon requires rather longer cook- 
ing than other fish and is very unwhole- 
some when underdone. It is seasonable 
from February until August. Salmon 
on sale at other times of the year comes 
either from Canada or Holland. The 
flavour of chilled salmon is not so fine 
as that of the fresh variety, but never- 
theless it is very good eating. The 
addition of a little olive oil to the water 
in which it is cooked improves the 
{flavour and adds moisture to the flesh. 

It can also be cooked in the ways 
given for the cheapest kinds of fish. 

To Boil.—The head and shoulders 
or a middle cut are best for boiling. 

Scrape the scales off carefully, cut 
off the gills and the fins. Wash the fish 
thoroughly and sce that it is quite free 
from blood or the colour when cooked 
will be spoilt. 

The fish should be put in boiling 
water with a dessertspoon of salt for 
each quart of water. Bring the water 
to the boil again and skim well. Then 
simmer, allowing ten minutes to the 
pound and ten minutes over for a thick 
piece of fish, eight minutes if only 
moderately thick. When done it should 
come easily from the bone. 

Serve with cucumber and any sauce 
preferred, such as tartar or hollandaise. 
(See INDEX.) 

Green peas and new potatoes are 
very good accompaniments. 


A A 
SALMON MAITRE D’HOTEL 

2 slices of middle Salmon or 4 slices 

from the tail end—2 oz. Butter or 

Margarine — 1 dessertspoon finely 

chopped Parsley — 1 dessertspoon 

Lemon Juice—Salt and Cayenne 

Pepper. 

Time: 15 minutes. hier ehh Gas, Regulo 
Mark 5. Electricity, 400° F. Enough for 4 
persons. 

Beat the butter to a soft cream and 
work into it the parsley and a good 
sprinkling of salt and pepper, then the 
lemon juice gradually. Wash the fish 
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SALMON STEAKS 


and put the slices in a fireproof dish, 
singly, not laid on each other. Spread 
the seasoned butter over them, cover 
with paper and bake in a fairly hot 
oven. Remove the paper and serve at 
once. 


SALMON (Grilled) 

4 slices of Salmon 1 inch thick— 

about 1 oz. Butter or Olive Oil— 

Salt and Pepper. 

Time: 15 minutes. Temperature: moderate. 
Enough for 4 persons. 

Thoroughly wash and dry the fish. 
Brush it over with butter or olive oil, 
and sprinkle with salt and pepper. 
Grease a grid-iron and make it quite 
hot. Put the fish on it and place under 
moderate heat. Turn very carefully 


three times during the process. Serve 
very hot. “‘Salmon Mayonnaise’ (see 
INDEX.) 


SALMON STEAKS WITH LEMON 
AND CUCUMBER 

About 1} Ib. middle cut of Salmon— 

2 oz. Butter or Margarine—+4 pint 

White Sauce—yolk of 1 

1 Cucumber—Salt and Pepper— 

1 Lemon. 

Time: about 20 minutes. Temperature: low 
Enough for 4 persons. 

Grease a deep frying pan or a stew- 
pan with butter, wash the salmon, but 
do not dry it; put it in the pan, sprinkle 
with salt and pepper and a dessertspoon 
of lemon juice. Put a piece of buttered 
paper over, and cover with a closely 
fitting lid. The pan should be as near 
the size as the salmon as possible to 
keep the moisture round it. Cook over 
gentle heat for twenty minutes. 

Serve on a very hot dish garnished 
with cucumber and lemon, and 
the following sauce with it, also, sliced 
cucumber. To the white sauce (see 
INDEX), add the well beaten yolk of 
an egg, stir for three or four minutes 
over gentle heat but do not let it boil. 
Stir in the liquor from the fish and 
finally add a dessertspoon of lemon 
juice, drop by drop. Make very hot 
without boiling and serve at once. 


SCALLOPS 


SCALLOPS 


The scallop is a delicious shell fish 
with an orange-red roe and firm white 
flesh. 

Like all shell fish they must be 
cooked while very fresh. They need 
careful cooking at a moderate tem- 
perature. If boiled quickly they at 
once become hard and _ indigestible. 
They are very good parboiled and then 
fried in egg and breadcrumbs. 

To Prepare.—Well wash the fish and 
remove the beard and black portion. 


acces CREAM IN BROWN 
READ CASES 

8 slices a Brown Bread—6 Scallops 

—4 pint Milk—1l oz, Butter or Mar- 

garine—1 oz. Flour—Salt and Pepper 

—-few drops of Anchovy Essence— 

Fat for frying. 
fime: about 30 minutes. Temperature: hot to fry 
the bread cases—low to cook the scallop cream. 
Enough for 4 persons. 

Cut eight slices of brown bread in 
rounds or squares and cut a hole in 
the centre of four of them. Fry these 
squares in boiling fat, drain well on a 
sieve or soft kitchen paper. Spread a 


little anchovy cream on half of them | 


and put them together in pairs. Fill 
the centres with scallop cream and 
serve. 

To make Scallop Cream.—Put the 
milk in a stewpan and add a good 
pinch of salt. Add the scallops and 
their liquor, and simmer very gently 
for twenty minutes. Take out the 
scallops and chop them finely. 

Melt the butter in a small pan. 
Mix a pinch of salt and pepper with 
the flour. Add it to the melted butter 
and stir over gentle heat until a smooth 
paste is formed. Add gradually the 
milk in which the scallops were cooked 
and stir well while the liquid boils for 
five minutes. 

To make Anchovy Cream.—Take 
a good tablespoon of scallop cream and 
add enough anchovy to make it a 
pretty pink. Use this to spread between 
the layers of bread. 

Return the chopped scallops to the 
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remainder of the scallop cream, make 
very hot and use to fill the cases. 
Serve at once. 


SCALLOPS WITH SWEET CORN 

8 Scallops—1 tin Sweet Corn— 

2 oz. Butter or Margarine—? pint 

White Sauce—Salt and Pepper. 
Time: 15 minutes. Temperature: low to sim- 
mer. To bake—Gas, Regulo Mark 6. Elec- 
tricity, 425° F. Enough for 4 persons. 

Wash the scallops, put them in a 
saucepan and well cover with cold 
water. Bring to the boil, then simmer 
for ten minutes. Open the tin of corn, 
and mix the white sauce (see INDEX) 
with the contents. Grease scallop shells 
or individual fireproof dishes with 
butter or margarine and a good season- 
ing of salt and pepper. Line them with 
the seasoned corn, put two scallops in 
each and a little more corn. Place a 
scrap of butter on the top and bake for 
five minutes in a good oven. Serve 
very hot in their individual dishes. 


SHAD 
A fish of but little favour which is 
best baked. (See “‘ Pike.’’) 


SHRIMPS 


There are two varieties of shrimps, 
brown and pink. The brown shrimp is 
caught near the shore; the pink shrimp 
out atsea. The brown has more flavour, 
but the pink more delicate flesh. They 
should only be eaten when freshly 
boiled. Stale shrimps are very unwhole- 
some. 

To boil, put them into boiling water 
and boil quickly for five minutes. 

Shrimps are used principally for 
sauces and garnish. They are also 
used in salads, or as hors d’ceuvre, 
and make excellent paste for sand- 
wiches, etc. 


SKATE 


Skate is a cheap fish of good flavour. 
It is generally sold cut in pieces or 
crimped. 

It may be steamed, boiled, fried, 
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curried or baked, but whichever way 
it is cooked, it must first be skinned. 
It improves in flavour if kept a day 
before being cooked. As a rule the 
pieces vary very much in thickness and 
this must be taken into consideration 
when it is boiled or steamed. Put the 
thick pieces in the fish kettle first, and 
the thin pieces about five minutes after. 

It is very good cooked in Court 
Bouillon (see end of Section) served with 
black butter or tartar sauce (see 
InpEx.) Before boiling-or steaming, 
roll the pieces and tie them with thread 
to keep them in shape. 

Skate is in season from August until 
April and is not wholesome when out 
of season. 


SKATE WITH SPRING ONIONS 

2 Ib. crimped Skate—1 pint Veal 

bone Stock--12 Spring Onions— 

little bunch of fresh Herbs—1 dessert- 

spoon Mushroom Catsup—1 dessert- 

spoon Flour—chopped Parsley—few 

drops of Browning—Salt and Pepper. 
Time: about 35 minutes. Temperature: low. 
Enough for 4 persons. 

Cut the fish into neat pieces. Put it 
in a stewpan with the onions chopped, 
and the herbs. Add the stock and 
simmer gently for half an hour. Put 
the fish on a hot dish, strain the stock, 
add to it the flour mixed with the 
mushroom catsup, browning and the 
salt and pepper. Stir until it has boiled 
five minutes. Pour it over the fish and 
sprinkle a little finely chopped parsley 
on the top. 


SMELTS 
Gas, Reguio Mark 4. Electricity, 375° F. 


Smelts to be good must be very 
fresh; if fresh they have a silver hue 
and a smell similar to that of cucumber. 

They are generally fried in egg and 
breadcrumbs, but they may also be 
grilled or baked. 

To Fry.—Dry them carefully, and 
sprinkle with salt and pepper. Roll 
them first in flour, then in beaten egg, 
and finally in very fine breadcrumbs. 
Use a frying basket if you have one, 


as smelts are easily broken if not very 
carefully turned; their appearance is 
then spoiled. 

To Grill.—Flour the fish and cook 
under gentle heat, turning them once 
very carefully. 

To Bake.—Clean and carefully dry 
eight smelts and cut off the fins with a 
pair of scissors. Well butter a fireproof 
dish, lay the fish in it in a single row, 
sprinkle them with salt, pepper and 
lemon juice. Chop very finely a small 
shallot, mix with it a teaspoon of finely 
chopped parsley, quarter teaspoon 
anchovy essence and two tablespoons 
of breadcrumbs. Put these on the fish, 
then put | oz. of butter or margarine 
in small pieces on the top, cover with 
greaseproof paper and bake fifteen 
minutes in a moderate oven. 


SOLE 

The sole is the king of flat fish, 
highly esteemed for its firm flesh and 
delicious flavour. It is seasonable 
throughout the year, and may be 
prepared in so many different ways. 
In choosing sole, be sure that it is 
perfectly fresh. The gills should be 
red and moist, and the eyes bright 
and full. 

The real sole is the so-called Dover 
sole, but the lemon sole is very good 
eating though inferior in both texture 
and flavour; it is rounder and wider 
than the Dover sole. 

Then the Witch 1s often called Torbay 
sole—probably to make it more saleable. 
Soles are good cooked in almost any 
way, but their delicious flavour is best 
retained perhaps by frying or grilling. 

Although we are inclined to think of 
the sole as an expensive fish, large ones 
may be bought very cheaply when 
plentiful. They should either be filleted 
or cut in pieces across the flesh and 
fried in egg and breadcrumbs. The 
latter is really the better method as 
filleting somewhat detracts from the 
flavour. Slips are small soles; these 
should be fried whole. Any kind of 
sauce can be served with soles, but their 
own flavour is so good that the simple 


SOLE 


accompaniment of cut lemon is by many 
considered sufficient. 


FILLETS OF SOLE A LA DIEPPE 
1 Ib. fillets of Sole—slice of Garlic 
or Shallot—} lb. Mushrooms—2 
Tomatoes—2 oz. grated Cheese— 
Salt and Pepper — 2 tablespoons 
Breadcrumbs} pint Milk—1 oz. 
Butter or Margarine. 

Time: about 30 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. Enough 
for 4 persons. 

Peel, wash and slice the mushrooms, 
put them in a stewpan with a good 
sprinkling of salt and pepper and the 
milk. Stew gently until the mushrooms 
are tender—about ten minutes. Stew 
the tomatoes with 3 oz. of butter until 
they are soft, then rub through a sieve. 

Rub a fireproof dish with cut garlic 
or shallot and grease it with the 
remainder of the butter. Wash and 
fold the fillets and lay them in the dish. 
Cook in a moderate oven for fifteen 
minutes. 

Add the stewed mushrooms mixed 
with the tomato purée. Cover with 
breadcrumbs seasoned with salt and 
pepper and mixed with the grated 
cheese. Brown under a grill and serve. 


FILLETS OF SOLE WITH MUSSELS 
1 large or 2 medium sized Soles— 
2 doz. boiled Mussels—1 small Carrot 
—I1 small Onion—little bunch of 
fresh Herbs—Salt and Pepper—z2 oz. 
Butter or Margarine—1 dessertspoon 
Flour—2 tablespoons Milk—1 tea- 
spoon Lemon Juice. 
Time: about 45 minutes. 
the fish: Gas, Regulio Mark 4. 
375° F. Enough for 4 persons. 
Scrape and slice the carrot, peel and 
slice the onion. Fillet the soles, put the 
‘ones and trimmings in a saucepan with 
the carrot, onion, and herbs; add a good 
sprinkling of salt and pepper and ? pint 
of cold water. Boil gently for ile 
hour. Well butter a fireproof dish, 
wash the fillets of fish, but do not dry 
them. Put them in the dish with a 


Temperature to bake 
Electricity, 


sprinkling of salt, pepper and lemon 


‘uice. Cover with greaseproof paper 
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and bake ten to fifteen minutes accord- 
ing to the thickness of the fillets. 

Melt 1 oz. of butter in a saucepan, 
sprinkle in the flour and stir until 
smooth. Then strain in gradually a 
teacup of the fish stock, also the milk. 
Stir while it boils gently for five 
minutes. Then add the mussels. Re- 
move the paper from the fish, pour the 
sauce over and serve. 


LEMON SOLE AU PARMESAN 

1 Lemon Sole (about 1} Ib.)—1 gill 

Milk—1 Shallot—pinch of Mace— 

1 Bay leaf—sprig of Parsley—2 oz. 

Parmesan Cheese—few grains of 

Cayenne—Salt—2 oz. Butter—1 des- 

sertspoon Flour—1 teaspoon Lemon 

Juice. 

Time: about 45 minutes. Temperature: low to 
simmer. To bake—Gas, Regulo Mark 6. 
Electricity, 425° F. Enough for 4 persons. 

Fillet the fish. Put the skin and bones 
in a stewpan with the milk, the shallot 
pecled and sliced, the bay leaf, mace 
and parsley. Add a small teacup of 
water and a seasoning of salt and 
pepper. Simmer for twenty minutes, 
then strain. 

Melt half the butter in a small 
saucepan, stir in the flour and continue 
stirring over gentle heat until it is a 
smooth paste. Gradually add_ the 
strained fish stock and stir constantly 
whilst it boils for five minutes. Take 
off the fire and stir in three quarters 
of the cheese finely grated. 

Season the fillets with salt, pepper 
and a little lemon juice. Fold each 
fillet in two and place in a greased 
fireproof dish. Pour over | oz. of melted 
butter, cover and cook in a hot oven 
for ten minutes. Cover with the sauce, 
sprinkle the remainder of the cheese 
over and brown in a hot oven or under 


a grill. 
SPRATS 


Sprats are both nourishing and 
appetizing if well cooked, and should 
be far more popular than they are, 
being such good value for money. 

Dry and flour them, fry in boiling 
fat and drain thoroughly. Mustard 


STURGEON 


butter is a very good accompaniment. 
To make this, beat 2 oz. of fresh butter 
to a cream, then season it with a 
sprinkling of pepper, a saltspoon of 
French mustard, or ordinary mustard 
made with vinegar, and then add drop 
by drop a teaspoon of tarragon vinegar. 
Mix well and use. 


- STURGEON 


The sturgeon is called a royal fish 
because at one time it had, when 
caught, to be sent to the reigning 
sovereign. In ancient days it was 
thought so much of that a _ band 
marched before it when it was sent to 
table. It has solid flesh somewhat 
resembling veal. Its roe is used to make 
caviare. 

To Boil.—Clean, skin and bind it 
with a piece of tape. About 1 lb. 1s 
sufficient for four persons. Put it in a 
stewpan with a small bunch of fresh 
herbs, an onion stuck with a clove, a 
teaspoon of salt, and a dessertspoon 
of vinegar. Cover with warm water. 
Bring to the boil, skim well, and simmer 
for about three quarters of an hour. 
Serve with lobster or any other sauce 
preferred. 

It may also be stewed, baked or 
fried, but whatever mode is employed, 
remember it needs more cooking than 
other fish because the flesh is so firm. 


TROUT 


This fish has a beautiful appearance 
with silver and gold colouring and is 
very highly esteemed for its delicious 
flavour. The larger trout, caught in 
lakes and in the sea, are cooked in the 
same way as salmon. 

River trout, caught in rivers and 
streams, are a smaller fish but just as 
delicious, and should be baked, grilled 
or fried, but not boiled. 

Trout should be cooked as soon as 
possible after purchase. When quite 
fresh the eyes are bright and the gills red. 
Trout may be fried, grilled or stuffed 
and baked, the last named being the 
most popular method. 
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__ BAKED TROUT 


oe TROUT WITH CUCUMBER 
4 small Trout—1 dessertspoon Flour 

— lb. Butter or Margarine—1 

Cucumber—Salt and Pepper. 

Time: Trout, 10 to 15 minutes according to 
size. Cucumber, about 20 minutes. Tem- 
perature: moderate. Enough for 4 persons. 

Peel the cucumber and cut it into 
two-inch lengths. Boil until almost 
tender in slightly salted water. Drain 
well. 

Clean, wash, and dry the trout, roll 
in flour seasoned with salt and pepper. 
Make the butter or margarine very hot, 
put in the trout and fry gently for ten 
to fifteen minutes, according to the 
thickness of the fish. Drain and keep 
hot. Now put the cucumber in the fat 
in which the fish was fried and cook 
gently for five minutes. Arrange it 
round the fish and serve. 

The trout is very good served alone, 
but cucumber makes a _ delicious 
and rather unusual accompaniment to 


this dish. 


BAKED TROUT 

2 large or 4 small Trout—1 table- 

spoon white Vinegar—1 Shallot or 

small Onion—sprig of Thyme—1 oz. 

Butter—1 teaspoon Flour—few drops 

of Anchovy Essence—1 teaspoon 

Lemon Juice—Salt. 

Time: 30 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 4 
persons. 

Clean the trout and remove the 
scales. Put the vinegar, thyme, chopped 
shallot or onion, a sprinkling of salt 
and three tablespoons of water in a 
saucepan and simmer for five minutes. 
Strain the liquor into a baking dish. 
Put in the trout and bake 1n a moderate 
oven twenty to thirty minutes according 
to the size of the fish; baste it with the 
liquor three or four times while, it is 
cooking. Place the trout on a hot dish. 
Sprinkle the flour into the liquor, add 
the butter and stir while it boils for 
five minutes. Strain, add the anchovy 
and lemon juice. Make very hot, pour 
over the fish and serve. 

Large trout can be stuffed with herb 
stuffing (see INDEx), before being baked. 


RIVER TROUT 


RIVER TROUT 
River trout are very good baked 
without any flavouring other than 
lemon juice. Butter a fireproof dish, 
put in the trout, sprinkle with lemon 
juice, cover and bake in a moderate 
oven fifteen to twenty minutes. 


TURBOT 


A very nourishing fish of excellent 
flavour with firm creamy white flesh, 
which, when stale, turns a bluish tint. 
Choose thick turbot; the middle cut is 
a good purchase as there is no waste, 
but the head and shoulders when 
bought cheaply make an economical 
dish 


The fins of turbot are never cut off; 
they are very gelatinous and considered 
a great delicacy. 

Turbot is generally boiled and served 
with lobster, hollandaise or shrimp 
sauce; it is also very good baked or 
flaked and fried. (See “‘ Mock White- 
bait’ at end of section.) 


BAKED TURBOT 

2 thin slices from the middle of a 

thick Turbot—1 tablespoon Flour— 

Salt and Pepper—baked Breadcrumbs 

—1 oz. Butter or Margarine—1 Egg 

—4 pint Shrimp Sauce. 

Time: about 20 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. Enough 
for 4 persons. 

Wash the fish thoroughly, rub with a 
little salt, dry it and dust with flour 
seasoned with salt and pepper. Coat 
it with beaten egg and breadcrumbs 
and put it in a greased baking dish. 
Put the remainder of the butter or 
margarine in small pieces on the top 
and bake in a moderate oven. Serve 
with shrimp sauce. (See INDEX.) 


BOILED TURBOT 

1} Ib. middle Turbot—i Lemon— 

Salt—+ pint Lobster, Hollandaise or 

Shrimp Sauce — cold Water — Fish 

Stock or Court Bouillon—Parsley. 
Time: 20 to 30 minutes according to the thick- 
ness the fish. Temperature: moderate. 
Enough for 4 persons. 

Turbot may be boiled in plain water 
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(see GENERAL DIRECTIONS), or in fish 
stock or court bouillon. First wash the 
fish thoroughly, rubbing it with a little 
salt, then drain, and rub it all over with 
lemon juice to keep the flesh white. 
Cut through the skin on the black side 
in the thickest part of the fish, in order 
to prevent the white skin cracking. 
Put the turbot on the strainer, the white 
side uppermost, with sufficient water 
or stock to cover the fish, bring to the 
boil and then simmer until sufficiently 
cooked. Garnish with parsley and cut 
lemon. Crayfish or prawns also make 
an attractive garnish. Serve with 
lobster, hollandaise or shrimp sauce. 
(See INDEx.) 


WHITING 

The whiting is a fish of delicate 
flavour and so easy to digest that it is 
a valuable food for invalids. 

It may be steamed or fried, or cooked 
in any of the ways given for the cheapest 
kinds of fish. 

When whiting is to be fried, the skin 
is removed and the tail fastened 
through the eye-holes. It is best fried 
in deep fat. 


BAKED WHITING 

4 Whiting—Salt and Pepper—1 table- 

spoon Salad Oil—2 oz. Butter or 

Margarine—sprig of Parsley-—few 

grains of Cayenne Pepper—1 table- 

spoon Tarragon Vinegar—+} pint 

Brown Stock—1 small Onion—1 

Tomato. 

Time: 15 minutes. Temperature: Gas, Regulo 
Mark 5. Electricity, 400° F. Enough for 4 
persons. 

Clean the whiting, wash them in 
salted water and dry them. Score each 
fish across two or three times and season 
with salt and pepper. 

Grease a baking tin with oil, put in 
the fish and pour the remainder of the 
oil on them, cover with buttered paper, 
and bake fifteen minutes in a ate oven. 

Meanwhile slice the tomato and 
onion, and fry them until quite soft 
in the remainder of the butter or 
margarine; add the stock, bring to the 


WHITEBAIT 


boil, then rub through a sieve. Return 
the sauce to the saucepan, add the 
parsley finely chopped, the tarragon 
vinegar and cayenne if liked. Make 
very hot. 

Place the fish on a hot dish, pour the 
sauce over and serve at once. 


WHITEBAIT 


Cooks with little experience fre- 
quently find difficulty in cooking this 
little fish crisp and dry, the reason 
being either that they do not dry the 
fish sufficiently, or that the fat is not 
smoking when the fish is put in. Wash 
the fish in very cold water, drain well 
in a colander, and finish drying with 
a soft cloth. Take another dry cloth 
and sprinkle over it 2 oz. of flour for 
] pint of whitebait. Well toss the fish 
in this, then put on a sieve and shake 
to remove any superfluous flour. 

Have ready a pan of hot smoking fat. 
Warm the frying basket, put in the 
whitebait, plunge the basket into the 
fat and fry till crisp. It only takes two 
or three minutes. 

Take out the basket, shake it, drain 
well and serve at once, with cut lemon 
and brown bread and butter. 


RECIPES FOR COOKING 
THE CHEAPER KINDS OF 
FISH 


These recipes have been created to 
make the cheapest fish as appetizing 
and attractive as the more expensive 
varieties. 

The cheapest fish are by no means 
the least nourishing, but many of them 
need just some ingredient to improve 
their flavour. This, however, does not 
apply either to herrings or mackerel, 
for though cheap, these fish are by 
no means wanting in flavour. 

Fillets of fish can be bought very 
cheaply by the pound, and being free 
from bone, they are a very good pur- 
chase. They vary in kind, being fillets 
of whatever fish is most plentiful at the 
time. The heads of large fish such as 
cod, turbot or salmon can often be 
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FISH WITH LOBSTER CREAM 


bought for a few pence with sometimes 
quite a nice piece of shoulder with them. 
These can be steamed and served with 
sauce; or small fillets can be cut from 
them and used in any of the following 
recipes and the head itself boiled to 
make fish stock, the foundation of many 
good soups. 


FISH BOILED IN COURT BOUILLON 

Real Court Bouillon consists of a 
mixture of white wine, sherry, herbs, 
spices and vegetables, but I find the 
following a very good substitute; it 
gives a delicious flavour to an otherwise 
ordinary fish and so very much 
enchances the value of the cheapest 
kinds, such as haddock or megrims, 
or freshwater fish, which is_ often 
lacking in flavour. 

Prepare and cut in small pieces a 
medium sized carrot, onion and a stick 
or two of celery. Put them into a 
stewpan with a small bunch of fresh 
herbs, three peppercorns, a teaspoon 
of salt, a tablespoon of vinegar, and 
1} pints of water or veal broth. The 
latter makes a very good bouillon. 
Bring to the boil, skim well and then 
simmer for an hour. Strain off and use 
in place of water to boil any kind of 
fish. ‘The liquor may afterwards be 
used as stock for soup or some of it to 
make sauce for the fish. A wineglass 
of sherry or white wine is a great 
improvement. 


FISH WITH LOBSTER CREAM 
About 1% Ib. fresh Haddock, Whiting 
or Torbay Sole—4 Lemon—2 oz. 
Butter or Margarine—1 oz. Flour— 
1 Bay leaf (optional)—1 Onion— 
sprig of Parsley and Thyme—4 Pep- 
percorns—-1 small tin Lobster—1 
tablespoon unsweetened Evaporated 
Milk. 
Time: To bake—about 30 minutes, to simmer 
stock—45 minutes. Temperature: To bake— 
Gas, Regulo Mark 4. Electricity, 375° F. 
For the cream, low. Enough for 4 persons. 
Fillet the fish, put bones and trim- 
mings into a stewpan with the liquor 
from the tin of lobster, the bay leaf, 
parsley, thyme, four peppercorns and 


FISH AND MUSHROOM PIE 


the onion peeled and sliced. Cover 
with cold water and simmer for three 
quarters of an hour. Then strain. 

Put the fillets of fish in a_ well 
buttered fireproof dish, sprinkle with 
salt and a little lemon juice, cover with 
well buttered paper and bake fifteen 
minutes in a moderate oven. Remove 
the paper, pour over the lobster cream, 
sprinkle with very finely chopped 
parsley and serve. 

To make the Lobster Cream.—Put 
the remainder of the butter into a small 
stewpan. Stir in the flour and cook for 
three minutes gently without colouring. 
Now add gradually, stirring all the 
time, a breakfastcup of the fish stock. 
Continue stirring until it has boiled 
five minutes. Then gradually add the 
milk. Bring almost to the boil, take off 
the fire, add a tablespoon of lemon juice 
and a seasoning of pepper. Add the 
lobster meat cut in small pieces. Make 
very hot, but do not let it boil, and use. 





FISH AND MUSHROOM PIE 

1 Ib. filleted Fish—4 small or 1 

medium sized Onion (the little silver 

ones are best)—1 level tablespoon 

Flour—2 oz. Butter or Margarine— 

+ lb. Mushrooms—4 Lemon—Salt 

and Pepper—about 1 ib. mashed 

Potatoes. 

Time: 15 minutes. Temperature: Gas, Regulo 
Mark 5. Electricity, 400° F. Enough for 4 
persons. 

Peel the onions, and boil them in a 
little slightly salted water until tender. 
Well drain and chop them finely. Mix 
them well with | oz. of butter and the 
flour, cover with buttered paper and 
bake ten minutes in a moderate oven. 

Wash and peel the mushrooms, and 
rub them through a coarse sieve. Heat 
the remainder of the butter in a sauce- 
pan, add the mushroom purée, a good 
pinch of salt and the strained lemon 
juice. Cook over gentle heat for ten 
minutes, then add the onion mixture. 

Line a buttered fireproof dish with 
half the fillets of fish, then add half the 
mushroom and onion paste, the re- 
mainder of the fillets, then mushroom 
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and onion paste and finally a cover of 
mashed potatoes. Pipe the potato on 
and rough it in grooves with a fork. 
Bake fifteen to twenty minutes in a 
moderate oven. 


FISH AND TOMATO PIE 

1 Ib. filleted Fish—} pint Tomato 

Purée—2 Ib. Potatoes—3 oz. Butter 

or Margarine—sprig of Parsley— 

+ pint Milk—Salt and Pepper. 

Time: 20 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 400° F. Enough for 4 
to 6 persons. 

Well butter a piedish. Wash the 
fillets in cold water. Cut them in 
halves or in quarters if large, season 
them with salt and pepper and the 
parsley, finely chopped. Put a layer of 
them in the piedish, cover thinly with 
tomato purée and a few scraps of 
butter. Continue the layers until fish 
and purée are all used. 

Boil or steam the potatoes, rub them 
through a sieve, beat them with the 
remainder of the butter (about 13 0z.), 
season well with salt and pepper, and 
add enough milk to form a soft paste. 
Pile this on the fish, rough it with a 
fork and bake for twenty minutes in a 
moderate oven. 


CASSEROLE OF FISH 

Fish is seldom cooked in a casserole, 
but it is very delicious done in this 
manner. The following recipe may be 
used for any kind of fish: fillets of fish, 
or cod, hake or fresh haddock cutlets 
are all suitable. 

14 Ib. whole Fish or 1 Ib. filleted 

Fish—3 young Carrots—2 Shallots— 

sprig of Parsley and Thyme—3 table- 

spoons Tomato Purée—2 oz. Butter 

—+ pt. Brown Stock—Pepper and Salt. 
Time: about 20 minutes. Temperature: low. 
Enough for 4 persons. 

Note: lf more convenient this dish can be 
cooked in the oven. Gas, Regulo Mark 4. 
Electricity, 375° F. 

Scrape and slice the carrots, peel 
and chop the shallots, chop the parsley 
and thyme. 

Melt the butter in a casserole, add a 
sprinkling of pepper and salt, the carrots, 


MOCK WHITEBAIT 


shallots and herbs, and fry until 
browned, then stir in the tomato purce 
and the stock. Simmer for twenty 
minutes. Put in the fish, cover with 
buttered paper and cook for fifteen 
minutes longer, if for thick fish steaks; 
fillets will only need ten minutes. 
Serve very hot. 


FRIED FLAKES OF FISH OR MOCK 
WHITEBAIT 

This is a delicious way to serve cod- 
fish, haddock or turbot. 

Take flakes of the fish, dry well, 
flour them, dip in egg and _ bread- 
crumbs and fry in a basket as you would 
whitebait. 


BUTTERED FISH WITH LEMON 

1} Ib. filleted Fish—2 oz. Butter— 

1 Lemon—1 teaspoon very finely 

chopped Parsley—1 tablespoon Flour 

—Fat for frying—Salt and Pepper. 
Time: 5 to 10 minutes. Temperature: 
moderate. Enough for 4 persons. 

Wash the fillets in cold water and 
well dry them, dust them over with the 
flour seasoned with a little salt and 
pepper, and fry them in boiling fat, 
just lightly browning them on both 
sides. Thin fillets will not take more 
than five minutes. 

Melt the butter in a saucepan, add 
to it the chopped parsley, strained juice 
of half a lemon, and a sprinkling of salt 
and pepper. 

Having well drained the fillets, place 
them on a hot dish, and pour the lemon 
butter over. Garnish with slices of 
lemon cut in quarters and put together 
in pairs, butterfly fashion, and serve 
very hot. 


FISH BAKED WITH TOMATOES 
1 lb. filleted Fish—2 oz. Butter or 
Margarine—+ lb. Tomatoes—Salt and 
Pepper—4 teaspoon finely chopped 
‘Parsley. 
Time: 15 minutes to bake the fish ; 10 minutes 
to stew the tomatoes. Temperature to bake 
the fish: Gas, Regulo Mark 4. Electricity, 
400° F. To stew tomatoes, low. Enough for 
4 persons. 
Butter a fireproof dish, wash the 
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fillets, fold them and put them in the 
buttered dish, sprinkle with salt and 
pepper, and place the remainder of 
loz. of butter on the top in small 
pieces. Bake about fifteen minutes in a 
moderate oven. Slice the tomatoes, 
and stew them gently until quite soft. 
Rub through a sieve. Return to the 
stewpan. Add the remainder of the 
butter kneaded to a paste with the 
flour. Stir while it simmers for five 
minutes. Season to taste. Pour this 
over the fillets, sprinkle with the 
parsley, and serve at once. 


FISH MOULD 

About 1 Ib. of filleted Fish—2 Eggs— 

1 oz. Butter or Margarine—1 oz. 

Flour— pint Fish Stock—+4 pint 

White Sauce—Salt and Pepper— 

+ pint Tomato Purée—1 tablespoon 

Lemon Juice. 

Time: 45 minutes. Temperature: low. Enough 
for 4 persons. 

See that the fish is quite free from 
skin and bones. Divide it into flakes 
and mix with them the beaten yolks of 
the eggs. Pound them well together 
either in a mortar or with a wooden 
spoon. Melt the butter in a small 
stewpan, add the flour, and stir to a 
smooth paste, then gradually add the 
stock (this can be made with the bones 
of the fish) and continue stirring while 
it boils gently for five minutes. Remove 
from the stove, add the fish and } 
pint of white sauce (for Sauces see 
INDEX), season with salt and pepper. 
Whip the whites of the eggs until stiff, 
then gently stir them into the fish 
mixture. Turn into a buttered mould 
and steam gently until set. 

To a } pint of white sauce add the 
tomato purée; make very hot, then 
very gradually add the lemon juice. 
Turn the mould on to a hot dish, pour 
the sauce round it and serve at once. 

Fish Mould is very digestible and can 
be very cheaply made, as any kind of 
fish, carefully skinned and boned, may 
be used. It makes an excellent nursery 
dish, or meal for convalescents, being 
both light and nourishing. 


FISH PUDDING 


FISH PUDDING 

+ Ib. filleted Fish—} Ib. Potatoes— 

1 teaspoon chopped Parsley—Pepper 

—} pint Milk—} teaspoon Anchovy 

Essence—1 oz. Butter or Margarine 

—72 heaped tablespoons baked Bread- 

crumbs—Shrimp Sauce or Tomato 

Catsup. 

Time: 20 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 4 
persons. 

Well grease a fireproof dish or piedish 
and sprinkle it with half the bread- 
crumbs. Flake the fish or cut it in very 
small pieces. “Boil the potatoes (left 
over ones can be used), rub them 
through a sieve, mix the milk with them, 
also the fish, anchovy, parsley and a 
good seasoning of pepper. Sprinkle the 
remainder of the breadcrumbs on the 
top and put the butter on, also in small 
pieces. Bake in a moderate oven. The 
pudding may be turned out and 
covered with shrimp sauce (see INDEX), 
or served in its dish with tomato catsup. 


CURRIED FISH 

About 1 Jb. Fish free from skin and 

bone—2 oz. Butter or Margarine— 

1 large Spanish Onion—1 large cook- 

ing Apple—4 pint Fish Stock— 

1 teaspoon Curry Powder—1 heaped 

teaspoon Ground Rice— Coconut 

—+ pint boiling Milk—small bunch 

of fresh Herbs—Salt and Pepper— 

boiled Rice. 
Time: 35 minutes. Temperature: low. Enough 
for 4 persons. 

Grate the coconut, put it in a break- 
fast cup and pour boiling milk upon it. 
Cover and leave for one hour. 

See that the fish is quite free from 
skin and bone; cut it in small pieces. 
Peel and core the apple. Peel the onion. 
Cut them in thin slices. Melt the butter 
in a stewpan; put in the fish, the apple, 
onion and herbs. Fry gently until the 
onions are brown. Then mix in 
smoothly the boiled rice, curry powder 
and stock, add to the other ingredients 
and simmer gently for twenty minutes. 

Strain the milk from the coconut and 
add it. Season to taste with salt and 
pepper. Serve in a border of boiled rice. 
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FILLETED FISH WITH MUSHROOM 
FORCEMEAT 

1 Ib. fillets of Fish—? Ib. Mush- 

rooms—2 tablespoons very finely 

chopped Parsley—1 Shallot—2 oz. 

Butter—Salt and Pepper—+4 pint 

White Sauce—yolk of 1 Egg— 

1 teaspoon Lemon Juice. 

Time: 20 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 4 
persons. 

Wash and peel the mushrooms, peel 
the shallot; chop it and the mushrooms 
very finely. Mix with them a teaspoon 
of the parsley. Melt 1 oz. of butter in 
a small saucepan, add a sprinkling of 
salt and pepper. Put in the mushroom 
and shallot mixture and fry for four 
minutes. Turn on to a plate and leave 
until cold. 

Wash and dry the fillets, spread a 
little mushroom forcemeat on each, roll 
them and place on a well buttered 
fireproof dish. Cover with a buttered 
paper and bake fifteen minutes in a 
moderate oven. 

Beat the egg yolk and stir it into 
$ pint of hot white sauce (see INDEX), 
add the lemon juice gradually, then the 
remainder of the parsley. Remove the 
paper from the fish, pour the sauce over 
and serve at once. Sole is very good 
cooked in this way . 


BAKED FISH PUDDING 

13 Ib. filleted Fish—4 oz. Butter or 

Margarine—Salt and Cayenne Pep- 

per—1 teaspoon very finely chopped 

Parsley—1 pint Milk—2 Eggs. 

Time: 30 minutes. Temperarure: Gas, Regulo 
Mark 2. Electricity, 325° F. Enough for 4 
persons. 

Wash and dry the fish. Sprinkle each 
fillet with salt, cayenne pepper if liked, 
and a little parsley and fold them. Put 
them in a buttered piedish. Beat the 
yolks of the eggs well add a sprinkling 
of salt and the milk. Beat the whites 
lightly and stir them in. Turn the 
custard gently on to the fish and bake 
in a very moderate oven until set. 
This is a particularly nourishing way 
of cooking the fillets of fish that are 
sold quite cheaply by the pound. 


EGGS 


the invalid who requires a lightly- 

cooked, easily digested meal as well 
as for the man who needs a sustaining 
breakfast before a day’s work. 

Moreover, as eggs do not contain a 
particle of starch they can be eaten by 
those who wish, for one reason or 
another, to avoid this food. When 
starch is required serve untoasted 
bread, rice or potatoes with your eggs 
at the same meal. 

Of course, there are eggs . . . and 
eggs. You find them in the shop under 
all sorts of names—new laid eggs; 
breakfast eggs; fresh eggs, cooking 
eggs : to name a few. Never purchase 
doubtful ones, especially on the score 
of economy. Remember one new laid 
egg in a cake will produce more light- 
ness than two of a stale variety. 

Worse still are strong-tasting eggs; 
one will taint a whole dish. It is quite 
impossible, too, for any cook, however 
good she is, to turn out a dish that 
depends upon stiffly beaten whites for 
its lightness, with eggs that are not 
fresh—dishes like meringues or soufflés 
for example. 

Fortunately, with modern transport 
facilities they arrive in such good 
condition, even from far-off Australia 
and New Zealand, that eggs which will 
be quite satisfactory for all ordinary 
purposes can be bought for a penny or 
so all the year round. It is, however, 
quite a good plan to preserve English 
eggs in water-glass when they are 
plentiful. When new laid ones are 
unobtainable the preserved kind will 
be found quite suitable for all types of 
dishes, provided they do not demand 
a spongy lightness. 


TO TEST FRESHNESS OF EGGS 

Dissolve a good dessertspoon of 
common salt in 4 pint of cold water, 
put an egg in gently, and if new laid 
it will lie flat at the bottom of the glass. 
If two or three days old it will lie with 
the large end raised a little, a few days 
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older it will be upright with the large 
end uppermost. When stale it will 
float, the large end rising above the 
water in proportion to its age. 

The reason is that directly an egg is 
laid the water in the white of it begins 
to evaporate very gradually, and slowly 
an empty space is formed in the large 
end. A new laid egg being quite full 
has no space, but as the quantity of the 
white of the egg is decreased a gap is 
formed which as it becomes larger 
makes the egg light enough to float 
when placed in water. 


BREAKING AN EGG 

A little care is necessary if you want 
to keep the yolk whole. ‘T’ap the centre 
of the shell sharply on the edge of a 
basin, then open the shell, letting the 
egg fall gently into a basin. It is always 
advisable to break each egg into a 
separate cup if you have the least 
doubt of their freshness. 

‘To separate the yolk and white, 
keep the egg upright whilst you break 
the shell in halves, so that the yolk will 
remain in the lower half, then gently 
pass it from one half of the shell to the 
other when the remainder of the white 
will drop into the bowl. 


VARIOUS WAYS OF BEATING EGGS 

The time eggs should be beaten 
varies according to the effect you wish 
to produce, and therefore it is most 
important to follow directions for the 
beating of eggs in various recipes 
closely, and also the different ways 
in which they are mixed with other 
ingredients. 

If in a recipe you are directed to :— 

‘“‘ Beat the eggs lightly.” Beat the 
yolks and whites together, and only 
just enough to mix them well. 

** Beat the yolks until light and thick.” 
Means they must be beaten by them- 
selves until they thicken. slightly, 
becoming as thick as cream, and a little 
lighter in colour than when you started 
beating. 
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** Beat the whites to a froth.”’ Means 
beat until they are light and frothy, 
but still moist. 

‘* Beat the whites to a stiff froth.” 
Beat until stiff and there is not any 
liquid left in the bowl. 

‘* Beat to a stiff dry froth.” Beat until 
they are so stiff and dry that when you 
tip the bowl, they remain in it. The 
quickest beater for egg whites is, I find, 
the round wire beater with a straight 
wooden handle. It is quite inexpensive 
and the process of beating is not tiring 
as the cook simply moves the handle 
quickly up and down, and a very few 
minutes’ work will change the whites 
into a stiff frothy snow. 


MIXING EGGS WITH OTHER 
INGREDIENTS 

When adding eggs to other ingre- 
dients, as in batters, puddings and 
cakes, the directions will be, to fold, to 
stir or to beat. 

To fold is the slowest form of mixing. 
It is mostly employed when. stiffly 
beaten whites are added to other 
ingredients and the object is to retain 
the air that has been beaten into them. 
Put the beaten egg into the centre of 
the ingredients, then insert the spoon, 
pass it down to the bottom of the basin, 
bring up some of the mixture, and fold 
it over the egg whites. Continue until 
well mixed, but do not employ any brisk 
movements. 

When stirring in the egg the spoon ts 
moved round quickly in circles. When 
beating, a very quick movement is 
employed, turning the mixture con- 
stantly, so that air is beaten in. 


SLOW COOKING 

Dishes that contain eggs must never 
be subjected to fierce heat. Even when 
boiling eggs a better result is obtained 
if the water is only allowed to simmer 
after the eggs are put in. Fast boiling 
hardens the albumen and makes the 
eggs indigestible. 

When making custard, it is par- 
ticularly necessary to avoid letting the 
mixture boil, as, if this happens, the 
custard will be curdled. 
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POACHED EGGS 


TO BOIL EGGS 

Have ready a saucepan of boiling 
water, draw it to the side of the stove 
and lower the eggs in carefully, then 
place again over heat and boil gently. 
Allow four minutes for a new laid egg, 
and three and a half minutes for eggs 
more than three days old. To boil hard 
allow ten minutes. 

A particularly digestible way of cook- 
ing eggs in the shell is to lower them 
into the saucepan as described above, 
then cover closely, and let them remain 
at the side of the stove for eight minutes. 
They will then be set, but soft and 
creamy. This method should always 
be employed for invalids or people with 
weak digestions. Eggs can be cooked 
firm enough to slice for salads in the 
same way, but they must be allowed 
to remain in the water for half an hour. 


FRIED EGGS 

When fried eggs are to be served with 
bacon, the bacon may be fried first, 
then the eggs cooked in the bacon fat. 
Otherwise allow 4 oz. of butter or fat 
for each egg. If too much fat is used 
the whites will rise in bubbles, and the 
yolks very often burst. 

Heat the fat. Break the egg into a 
cup, being careful not to break the 
yolk. Turn gently into the hot fat, 
tilt the pan and cook over slow heat 
until the whites are set. Remove 
carefully with a fish slice. 


EGGS FRIED IN THE CANADIAN 
WAY 
Proceed as in the previous recipe, 
but when the egg is almost done, turn 
very carefully and brown lightly on 
the other side. 


POACHED EGGS 

A nourishing dish for breakfast or 
for supper if served in conjunction with 
a vegetable purée such as spinach or 
green pea. 

A poacher makes poaching very 
easy. Its great advantage is that it 
keeps the eggs in shape, and they do 
not need any trimming. 

Three parts fill the little pan with 
add a few drops of 


POACHED EGGS 


vinegar and a pinch of salt. Bring to 
the boil, drop the eggs into the spaces 
provided for them, then simmer very 
slowly until the whites are set. Have 
ready a square of hot buttered toast for 
each egg. Lift up the top of the 
poacher, take the eggs off carefully 
with a slice and place them on the 
toast. 


POACHING EGGS WITHOUT A 
POACHER 


Three parts fill a small pan with 
water, and add half a saltspoon of 
salt and a teaspoon of vinegar for a 
pan of medium size. 

Break an egg into a cup, then when 
the water boils, give the cup a shake 
so that the egg twirls round, and slip 
the egg gently out of the cup into the 
boiling water. The shake round shapes 
the egg. Simmer until the white is 
set. The water must on no account be 
allowed to boil after the egg is put in. 

Remove any scum. Take the egg out 
carefully on a fish slice, put the slice 
on a clean cloth for a minute to drain 
any water off, then slide the egg on to 
hot buttered toast. 


BAKED EGGS IN CASES 
Butter little china soufflé cases, break 
one egg into each, put a small piece of 
butter or a teaspoon of cream on the 
top and bake in a very moderate oven 
until the egg is set. 


EGGS IN LITTLE CASSEROLES 

If you have no casserole cases at 
hand, small white jelly-pots will do 
quite well. Butter each case and 
sprinkle a little chopped parsley on 
the bottom of it. 

Break in the egg, being careful that 
the yolk is kept whole. Stand the cases 
in a brisk oven for three to four 
minutes till the eggs are set quite 
firmly. Have ready a small square of 
buttered toast. Pass a knife gently 
round the inside of each case, tilt out 
the egg on to the toast and serve hot. 


STEAMED EGGS 
_ This is often appreciated by an 
invalid as a light supper dish. Have 
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ANCHOVY EGGS 


ready a saucepan with two inches of 
water boiling in it. Put a little piece 
of butter into a small teacup. Stand it 
in the saucepan and as soon as the 
butter melts, break a fresh egg gently 
in it. Cover with a saucer and let it 
steam gently for eight minutes. Have 
ready a small square of buttered toast, 
turn out the egg on to it, dust with 
chopped parsley and serve. If liked, a 
little anchovy paste may be spread on 
the toast. 


TO PRESERVE EGGS 

A good store of preserved cooking eggs 
is very useful when fresh eggs are dear. 

Eggs may be preserved in water-glass, 
but they should not be more than 
twenty-four hours old. Care must be 
taken that a cracked egg is not used. 
Lower the eggs very carefully into the 
liquid with a wooden spoon. The 
vessel must be kept completely covered, 
but as water-glass evaporates it should 
be looked at occasionally. 

Full instructions are given with each 
tin of water-glass. 


TO PRESERVE EGGS DRY 

For this purpose the eggs should be 
straight from the nest. Take each egg 
and grease it with oil or lard, being 
careful that every part is covered with 
the grease. Put a layer of bran in a 
box, then a layer of eggs with a little 
bran between each, making sure that 
the eggs do not touch each other. 
Cover with a thick layer of bran and 
continue the layers, finishing with a 
deep layer of bran. 


EGG DISHES 


ANCHOVY EGGS 

4 Eggs—z2 Anchovies—1 oz. Butter— 

pinch of Cayenne—1 Lettuce or a 

bunch of Watercress—little Mustard 

and Cress—Mayonnaise. 
Time: 10 minutes. Temperature: . moderate. 
Enough for 4 persons. 

Boil the eggs for ten minutes, and 
when cold cut them across in halves. 
Take out the yolks, and put them in a 
mortar. Bone the anchovies and chop 
them small, add them to the egg yolks. 


BRITTANY EGGS 


also the butter and the cayenne and 
pound all to a paste. 

Place the half white of eggs on a 
glass dish levelling them at the bottom 
so that they will stand, and fill with the 
anchovy mixture. Surround with salad, 
sprinkle with salad dressing or mayon- 
naise, and serve. 

Note: Two teaspoons of anchovy 
essence can be used in place of the 
anchovies. 
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BRITTANY EGGS 

4 Eggs—+ lb. Tomatoes—1 oz. Butter 

—1 teaspoon Flour—Salt and Pepper 

—little Fat for frying. 

Time: about 15 minutes. Temperature: 
moderate. Enough for 4 persons. 

Slice the tomatoes and stew them 
until quite tender, then rub them 
through a sieve. Reheat, season well 
with salt and pepper. Knead the butter 
with the flour until they are evenly 
mixed. Put this into the tomato juice 
and stir over gentle heat until it 
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BUTTERED EGGS 


thickens. Fry the eggs in dripping, 
bacon dripping is best, and when they 
are almost done, turn them and cook 
a second longer. Pour the purée on a 
dish, and place the eggs on it. Serve 
very hot. 

This makes an excellent and appetiz- 
ing supper dish. It is very quickly 


prepared, but care must be taken to 
see that it is served immediately it is 
cooked. 





BUTTERED EGGS AND TOMATOES 
4 large Tomatoes—3 Eggs—2 oz. 
Butter or Dripping—Salt and Pepper 
—+ teaspoon chopped Parsley—4 
rashers Bacon. 

Time: about 10 minutes. Temperature: 

moderate. Enough for 4 persons. 

Cut the tomatoes in half across the 
fruit and fry them lightly in 1 oz. of 
butter or dripping, or bake them in the 
oven. Place them on a hot dish, pile 
the buttered eggs upon them and 
surround with rashers of fried bacon. 


CURRIED EGGS 


For the Buttered Eggs.—Melt the 
remainder of the butter or dripping in 
a small saucepan, break the eggs into 
it, add pepper, salt and parsley and 
stir over gentle heat until set, then use 
as directed. 


CURRIED EGGS 
6 Eggs—1 medium sized Onion— 
1 dessertspoon Curry Powder—1 tea- 


spoon Curry Paste—} pint Veal 
Stock} pint Milk—1 heaped 
teaspoon Flour—1l1 oz. Butter or 


Margarine—boiled Rice. 


Time: about 15 minutes. Temperature: 
moderate. Enough for 4 persons. 

Peel and chop the onion and fry it 
in the butter. Mix the curry powder 
and flour with the stock, and stir it 
into the fried onion, add the milk and 
paste and simmer all gently for quarter 
of an hour. 

Boil the eggs for ten minutes, remove 
the shells and cut the eggs in halves. 
Arrange them on a dish, pour the curry 
mixture over, and surround with a 
border of boiled rice. 


DEVILLED EGGS AND MUSHROOMS 
4 rounds Buttered Toast—1 hard 
boiled Egg—2 oz. Butter or Mar- 
garine—pinch of dry Mustard—1 
teaspoon Tomato Catsup—+4 teaspoon 
Mushroom Catsup—+# teaspoon York- 
Shire Relish—2 or 3 small Mush- 
rooms — few drops of Anchovy 
Essence. 

Time: 8 minutes. Temperature: moderate. 

Enough for 4 persons. 

Put a quarter of the butter into a 
small pan with the mustard, catsups 
and relish. Make it quite hot, then 
cut the egg in quarters and put them in. 

Have ready four rounds of toast, or 
cheese biscuits made hot, butter them, 
and sprinkle with anchovy essence. 

Chop the mushrooms and fry them 
in a little butter, place them on the 
toasts, put one egg quarter on each 
and pour a little of the sauce from the 
eggs over. Serve very hot. 

Canned or bottled mushrooms may 
be used for this dish if fresh ones 
are unobtainable. 
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EGG AND BACON CAKES 

3 Eggs—about 3 Ib. boiled Bacon or 

Ham—+} pint White Sauce—4 table- 

spoons Breadcrumbs—-Pepper-—1 des- 

sertspoon Mushroom or Tomato 

Catsup—1 tablespoon Flour—Fat for 

frying — mashed Potatoes — Parsley 

for garnish. 
Time: 20 minutes. Temperature: moderate. 
Enough for 4 persons. 

The last remnant of boiled bacon or 
ham will do quite well for this dish. 
Boil two of the eggs for ten minutes, 
then put them in cold water. When 
cold, remove the shells and put them 
through a mincer with the bacon; the 
latter must be quite free from skin and 
gristle. Add two tablespoons bread- 
crumbs, a good sprinkling of pepper 
and the catsup and mix well. 

Stir in } pint of freshly made white 
sauce (see INDEx). It should be quite 
hot. Leave until cold. Then form into 
cakes with a little flour. Dip in beaten 
egg, coat with breadcrumbs and fry 
in boiling fat. Drain well, arrange ona 
hot dish and garnish with parsley, 
or serve on a mound of mashed 
potatoes. 


EGGS EN CASSEROLE 

4 Eggs—sprig of Parsley—2 oz. Ham 

—-1 Shallot—2 oz. Butter or Mar- 

garine—2 oz. grated Cheese. 

Time: 5 to 10 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. Enough 
for 4 persons. 

Butter small china casseroles or 
saucers. Line the bottoms with minced 
ham, sprinkle with very finely shredded 
shallot and parsley. Break a fresh egg 
into each, cover with grated cheese, 
and put a scrap of butter on each. 
Stand them in a baking tin, with a little 
hot water in it and cook in a moderate 
oven until the eggs are set. Serye at 
once. 

Any other kind of meat may be used 
in place of the ham. Tongue is very 
good or boiled fish pounded. with an 
equal quantity of sauce and seasoned 
with pepper and a few drops of 
anchovy, or any left-over sauce could 
be used. 


EGGS WITH CAULIFLOWER 


EGGS WITH CAULIFLOWER 
4 Eggs—tl rather large or two small 
Cauliflowers—Salt Pepper—1 
heaped dessertspoon Flour— pint 
Milk—1 oz. Butter or Margarine— 
1 oz. grated Cheese. 


Time: about 30 minutes. Temperature for the . 


eggs: Gas, Reguio Mark 4. Electricity, 375° F. 

Boil the cauliflower until tender in 
slightly salted water. Be careful not to 
overcook it as the flower must not be 
broken. Drain and when cold divide 
it into sprigs. 

Butter a fireproof dish or shallow 
casserole or four small casseroles and 
make a border of the little cauliflower 
sprigs round them. Break the eggs 
carefully into the centre of the casserole 
or one into each of the little ones, 
cover thinly with sauce, sprinkle the 
grated cheese over and bake until the 
eggs are set in a moderate oven. 

To Make the Sauce.—Melt }0z. of 
butter or margarine in a small sauce- 
pan, add the flour and stir to a smooth 
paste. Season with salt and pepper, 
and add the milk very gradually, 
stirring all the time. Let it simmer for 
five minutes, then use. 


EGGS WITH CHEESE 

4 Eggs—+ pint plain White Sauce— 

2 oz. grated Cheese—Salt and Pepper. 
Time: 20 minutes. Temperature: moderate. 
Enough for 4 persons. 

Boil the eggs for ten minutes. 
Remove the shells, and cut a small 
slice off one end so that they will stand 
upright. Put them on a hot dish. 
Stir the cheese into the white sauce 
(see INDEX), scason well with salt and 
pepper. Pour over the eggs and serve. 


EGGS AND CHEESE FONDUE 


Time: 10 to 15 minutes. Temperature: Gas, 
Reguio Mark 4. Electricity, 375° F. Enough 
for 4 persons. 

Grate the cheese finely. Beat the 
yolks of the eggs for two or three 
minutes. Beat the whites separately to 
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EGGS WITH CHICKEN 


a firm froth. Add the cheese to the 
egg yolks, also the melted butter, the 
milk, a sprinkling of salt and pepper 
and the breadcrumbs and mix well. 
Turn the mixture into a _piedish, 
lightly mix in the whipped whites, and 
bake until set and lightly browned in a 
moderate oven. 


EGG AND CHEESE TURNOVERS 
3 Eggs—3 oz. dry Cheese—1 oz. 
Butter—6 oz. Puff or Short Pastry— 
Salt and Pepper. 
Time: about 15 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 4 persons. 

Melt the butter in a saucepan, then 
stir in the cheese finely grated, the 
pepper and salt, and the eggs well 
beaten. Reserve just a little egg to 
brush over the turnovers. 

Stir the mixture over very gentle 
heat until it thickens, but do not let 
it boil or it will curdle. As soon as it is 
thick and creamy take it off the fire 
and set it aside to cool. 

Roll out the pastry (see INDEx) thinly 
and cut it in squares. Place a spoonful 
of the mixture on one half of the 
square. Fold the other half over the 
mixture and moisten the edges of the 
pastry with egg to join them. Put them 
on a greased baking dish. Brush over 
with egg, and bake in a hot oven for 
about ten minutes. A few drops of 
tomato catsup or Worcester sauce can 


be sprinkled on if liked. 


EGGS WITH CHICKEN STUFFING 
4 new laid Eggs—2 oz. cooked 
Chicken—2 oz. Ham—piece of Stuff- 
ing the size of a walnut—small piece 
of cooked Chicken’s Liver—Salt and 
Pepper — 1 tablespoon Cream — 

2 tablespoons Mayonnaise Dressing— 

small Salad. 

Enough for 4 persons. 

Boil the eggs for ten minutes, and 
when cold, remove the shells carefully. 
Cut a slice off the top and take out the 
yolks, being very careful not to break 
the whites. Cut the point off the 
white cases to make them level at the 
bottom and then stand them on small 
rounds of toast. 


EGG CROQUETTES 


Chop the chicken, ham, stuffing and 
liver, and mix these together with a 
sprinkling of pepper, a little salt, unless 
the ham is very salt, and the yolks of 
the eggs. Pound all well and use to 
fill the egg cases just level. Now whip 
the cream until stiff, mix with the 
mayonnaise and pipe on to the eggs 
Surround with small salad if liked. 


EGG CROQUETTES 
5 Eggs—2 oz. grated Cheese—2 
tablespoons fine Breadcrumbs—Salt 
and Pepper—1 dessertspoon Flour— 
good pinch of Curry Powder—Fat 
and Batter for frying. 
Time: about 20 minutes. Temperature: 
moderate. Enough for 4 persons. 

Boil the eggs for ten minutes, then 
put them into cold water. When quite 
cold, shell and chop them rather small. 
Mix with them the grated cheese, 
breadcrumbs, a sprinkling of salt and 
pepper and the curry powder. When 
thoroughly mixed, bind with a well 
beaten egg and form into small 
croquettes with a little flour. Dip 
them one by one into frying batter 
(sce INDEX), and fry a golden brown 
in boiling fat. Drain well, pile on a 
doily and serve very hot. 


EGG AND CUCUMBER SAVOURY 

1 Cucumber—2 Eggs—2 oz. Butter— 

1 tablespoon Milk or Cream—Salt 

and Pepper—+4 pint Stock—Flour. 
Time: 20 minutes. Temperature: low. Enough 
for 4 persons. 

Peel the cucumber, cut it into two 
inch lengths and take out the seeds. 
Heat 1 oz. of butter in a small pan, 
flour the pieces of cucumber and fry 
them a light brown in the butter, add 
the stock and simmer gently for about 
fifteen minutes till tender. 

Melt the remainder of the butter in a 
saucepan, break the eggs into it, add a 
good seasoning of salt and pepper and 
the milk, and stir over gentle heat until 
the mixture is quite thick. Pile this on 
the fried cucumber and serve. 

A little made mustard may be added 
to the eggs if liked. 
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EGGS AU GRATIN 


EGG CUTLETS 

4 Eggs—i dessertspoon Flour—1l 

tablespoon boiled Rice—2 oz. dry 

Cheese—1 tablespoon Tomato Catsup 

—Salt and Pepper—2 large table- 

spoons fine Breadcrumbs—mashed 

Potatoes—Fat for frying. 

Time: about 20 minutes. Temperature: 
moderate. Enough for 4 persons. 

Boil three of the eggs for ten minutes 
and leave them until cold, then chop 
them rather finely. Mix with them the 
cheese finely grated, the rice and a 
tablespoon of breadcrumbs, season 
with salt and pepper and the tomato 
catsup, and bind with the well beaten 
yolk of the remaining egg. Form into 
cutlets on a floured board. Dip into 
beaten white of egg, then into bread- 
crumbs and fry a golden brown in 
boiling fat. 

Drain thoroughly and serve round a 
mound of mashed potatees. If you 
want very real looking cutlets, make a 
bone for each one with a little piece 
of macaroni and put tiny cutlet frills 
at the end of each “ bone.” 


EGGS AU GRATIN 

4 Eggs—1 oz. Butter or Margarine— 

2 oz. grated Cheese—} pint plain 

White Sauce—2 tablespoons fine 

Breadcrumbs—Salt and Pepper. 

Time: about 10 minutes. Temperature: 
moderate. Enough for 4 persons. 

Make 34 pint of plain white sauce 
(see INDEX). Well grease a fireproof 
dish that will hold four poached eggs. 
Poach the eggs and put them carefully 
into the dish. Sprinkle with 1 oz. of 
grated cheese, then cover with the white 
sauce. Sprinkle over the remainder of 
the cheese and the breadcrumbs sea- 
soned with salt and pepper. Put a 
few tiny scraps of butter or margarine 
on the top and brown under a grill. 
Serve at once. 

This dish may be varied by using 
another kind of sauce instead of the 
white. Admiral’s sauce would be 
extremely good. So would tomato, 
but the cheese must be omitted if either 
of these are substituted, and a little 
more butter added. 


EGG AND HAM PATTIES 


EGG AND HAM PATTIES 

+ Ib. cooked Ham—2 Eggs—} pint 

Milk—#4 oz. Butter or Margarine— 

Salt and Pepper—4 squares Buttered 

Toast——small pinch of powdered Mace 

—} lb. Short Pastry—few Capers. 
Time: about 15 minutes. Temperature for the 
pastry: Gas, Reguio Mark 7. Electricity, 
450° F. Enough for 4 persons. 

Roll out the pastry rather thinly and 
cover well gveased deep patty pans 
with it. Bake them in a moderate 
oven until lightly browned—about ten 
minutes. Then slip out the tins very 
carefully. Fill them with the hot egg 
mixture, sprinkle with finely chopped 
capers and serve at once. 

To make the mixture.—Beat the eggs. 
Put the ham through a mincer, mix the 
eggs with it, add 4 oz. butter, the milk 
and a seasoning of salt, pepper and 
mace, or a little finely chopped parsley 
if mace is not liked. Stir in a double 
saucepan over boiling water or over very 
gentle heat until the mixture thickens. 
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EGG CUTLETS 


EGG AND HAM PUDDING 





EGG AND HAM PUDDING 
+ lb. cooked Ham—3 Eggs—+} pint 
Milk—1 oz. Butter or Margarine— 
Salt and Pepper—4 heaped table- 
spoons Breadcrumbs. 


Time: 15 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 4 
persons. 

Boil the eggs for ten minutes, put 
them in cold water and leave until 
cold. Put the ham through a coarse 
mincer. Grease a piedish and line 
it thinly with breadcrumbs well sea- 
soned with salt and pepper. Then put 
in half the minced ham, and slices of 
hard boiled egg, repeat with a layer of 
breadcrumbs, ham and egg, add a 
final layer of breadcrumbs. 

Gently pour the milk over it. Put 
the remainder of the butter in small 
scraps on the top and bake a golden 
brown in a moderate oven. 

This is a very good, quickly prepared 
and nourishing supper dish for the busy 
housewife when time is scarce. 


EGGS WITH HERBS 


EGGS WITH HERBS 

4 Eggs—i teaspoon finely chopped 

Chives—} teaspoon finely chopped 

Parsley, Thyme and Savoury mixed— 

} pint Veal or Chicken Stock—1 oz. 

Butter or Margarine—4 oz. 

—Salt—4 squares Toast. 

Time: 20 minutes. Temperature: low. Enough 
for 4 persons. 

The stock can be made with a veal 
bone or chicken carcass. Add to it the 
herbs and a seasoning of salt, if it is 
not already seasoned, and simmer for 
ten minutes and then strain. 

Grate the cheese and put it in a’small 
saucepan; melt it over very gentle heat. 
Add }40o0z. of butter and the stock. 
Stir well to mix, then add the eggs 
well beaten, and stir until the mixture 
thickens. Butter four squares of hot 
toast, pile the mixture on and serve 
immediately. 


EGGS L’AURORA 

1 Egg—1 teaspoon Tomato Catsup— 

4 oz. Butter—mashed Potato—Salt 

and Pepper. 
Time: about 10 minutes exclusive of potatoes. 
Temperature: low. 1 egg enough for 1 person. 

Beat the mashed potato well so that 
it is quite smooth, and pipe or arrange 
it in a wall round a small dish. Place 
a poached egg in the centre of the dish. 
Heat the catsup with the butter and a 
sprinkling of salt and pepper, and pour 
it on very gently so as not to break the 
egg. Serve very hot. 


EGGS IN THE NEST 
4 Eggs—about 1 breakfastcup cold 
boiled Potatoes—2 oz. Butter or Mar- 
garine—Salt and Pepper—1l1_ table- 
spoon Milk—1 oz. dry Cheese. 
Time: about 15 minutes. Temperature 
Regulo Mark 4, Electricity, 375° F. eseak 
for 4 persons. 

With a fork break the potatoes into 
rather rough pieces. Then fry them in 
the butter until they are nicely browned. 
Arrange a border inside four small 
casseroles or deep saucers, break an 
egg in the centre of each, moisten with 
a little milk. Grate the cheese on a 
vegetable grater and put the flakes of 


cheese on the potatoes. Season with 
C.B,—-F 
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EGGS IN THE RING 
salt and pepper and bake until set. 
Serve at once. 

This quickly made dish is ideal for a 
light lunch or supper. Like all egg 
dishes, it should be served very hot 
to be appetizing. 


EGG PIE 

1 Ib. cold boiled Potatoes—4 Eggs— 

2 Tomatoes—1 small boiled Cabbage 

—+ pint Milk—1 tablespoon Flour— 

1 oz. Butter or Margarine—Pepper 

and Salt—I1 oz. Cheese—Pastry to 

cover. 
Time: about 45 minutes. Temperature: Gas, 
Regulo Mark 6. Electricity, 425° F. Enough 
for 4 persons. 

Boil the eggs hard and cut them in 
slices, put a layer of sliced potato, 
cabbage and tomato in a piedish, then 
a layer of egg slices, and continue until 
all are used. 

Melt the butter in a saucepan, add 
the milk mixed with the flour and stir 
whilst it simmers for five minutes. 
Stir in a good seasoning of salt and 
pepper and the grated cheese, and 
pour it into the pie. Cover with puff 
or short pastry (see INDEX), and bake 
in a moderate oven for about three 
quarters of an hour. 

This pie is also very good cold. 


EGGS IN THE RING 
Stale Bread—little Milk—Fat for 
frying—4 Eggs—4 tablespoons good 


thick Gravy—1 oz. Butter or 
ine. 
Time: about 15 minutes. Tempera for 


baking the eggs: Gas, Regulo Mark « ry “Elec: 
tricity, 375° F. Enough for 4 persons. 

Cut four rounds of stale bread rather 
smaller than saucers. Then with a 
small round cutter cut out the centre, 
leaving a ring. Dip these in milk, then 
fry in hot fat until lightly browned. 

Drain well; place each ring in a 
saucer. Pour a tablespoon of gravy 
round each one and carefully break a 
raw egg into the centre. Put a few 
scraps of butter on the top and bake 
in a moderate oven until set. 

The gravy should be well flavoured; 
giblet or veal is very good. 

A good method of using stale bread. 


EGG SALAD 


EGG SALAD WITH CREAM CHEESE 
1 Lettuce—4 Eggs—i Ib. Cream 
‘Cheese—1 small Beetroot—4_ gill 
Mayonnaise Dressing—slice of Onion. 

Time: 10 minutes. Temperature: moderate. 

Enough for 4 persons. 

Boil the eggs hard and when cold 
cut them in quarters. Beat the cheese 
a little and form into round balls. Well 
wash and dry the lettuce. Rub a salad 
bowl well with a cut onion, arrange the 
lettuce leaves round it, and place in 
it quarters of hard boiled eggs and 
cheese balls alternately. Pour the dress- 
ing over and garnish with a lattice 
design of beetroot cut in thin strips. 


EGGS WITH SAVOURY SAUCE 

4 Eggs—1 Shallot or small Onion— 

1 little bunch of mixed fresh Herbs— 

4 teaspoon finely chopped Parsley— 

1 small Carrot—1 Clove—1 Pepper- 

corn—{ pint Milk—Salt and Pepper 

—z2 oz. Butter or Margarine—1 table- 

spoon Flour—8 small triangles Bread. 
Time: about 30 minutes. Temperature: low. 
Enough for 4 persons. 


Peel the onion or shallot and stick 
the clove in it; scrape the carrot. 
Put these in a saucepan with the milk, 
the herbs and the peppercorn, and let 
them stand at the side of the stove or 
over very slow heat as long as possible 
until the milk is well flavoured. The 
milk must not boil—hardly simmer. 

Boil the eggs for ten minutes and 
put them in cold water to cool. Then 
shell them and cut them in halves 
across. Knead the flour to a paste 
with | oz. of butter. Strain the milk, 
dip each piece of bread in it and leave 
to drain. Put the strained milk in the 
saucepan, add the flour and butter 
paste, season with salt and pepper 
and stir while the mixture boils gently 
for five minutes. Add the eggs and 
leave them to get hot but do not let 
them boil. 

Fry the bread triangles a golden 
brown in the remainder of the butter. 
Put the eggs on a dish, pour the sauce 
over, sprinkle with the parsley and 
garnish with the fried bread. 
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EGG AND TONGUE RAMEKINS 


EGG AND SHRIMP TOASTS 

+ pint Shrimps—1 oz. Butter or 

Margarine —- Pepper — 3 Eggs — 

1 tablespoon Milk—4 small squares 

Buttered Toast. 

Time: about 5 minutes. Temperature: low. 
Enough for 4 persons. 

Shell the shrimps. Beat the eggs 
with the milk sufficiently to mix yolks 
and whites. Melt the butter or mar- 
garine in a saucepan. When quite hot, 
put in the eggs, add a sprinkling of 
pepper and stir over very gentle heat 
with a wooden spoon. As soon as the 
eggs begin to thicken, add the shrimps 
and continue stirring over gentle heat 
until the eggs are lightly set. Serve 
very hot on the squares of buttered toast. 


EGGS AND TOMATOES WITH 
MAYONNAISE 

4 large Tomatoes—2 Eggs—6 Capers 

—2 tablespoons Mayonnaise Dressing 

—heart of 1 Cabbage Lettuce. 

Time: 10 minutes. Temperature: moderate. 
Enough for 4 persons. 

Boil the eggs hard. Pound the yolks 
to a paste and chop the whites finely. 
Chop the capers and mix them with 
the pounded yolks and the mayonnaise. 
Cut a slice off each tomato and scoop 
out some of the centre. Use the yolk 
mixture to fill them, and garnish with 
the chopped whites. Pour over mayon- 
naise sauce and serve on lettuce leaves. 


EGG AND TONGUE RAMEKINS 

2 Eggs—2 oz. cooked Tongue—1 oz. 

Butter—1 dessertspoon Milk—1 table- 

spoon fried Breadcrumbs—Salt— 

Pepper—1 tablespoon Gravy. 

Time: 15 minutes. Temperature: low to cook 
the eggs. Enough for 4 persons. 

Mince the tongue finely and -heat 
it in a little gravy. Butter four ramekin 
cases. Melt the butter in a small pan, 
pour in the eggs lightly beaten with 
the milk, add a seasoning of salt and 
pepper and stir over very gentle heat 
until the mixture begins to thicken. 
Put some of this mixture into the cases, 
then the tongue, and the remainder of 
the mixture on the top. Sprinkle with 
fried breadcrumbs. Put into a hot oven 
for two or three minutes then serve. 


EGGS WITH VEGETABLES 


EGGS WITH VEGETABLES 

4 Eges—-2 medium sized Potatoes— 

1 breakfastcup boiled Celery cut in 

cubes—1 large Onion—4 pint White 

Sauce—2 oz. dry Cheese—4 oz. 

Butter. 

Time: 10 to 15 minutes. Temperature: Gas, 
Regulo Mark 5. Electricity, 400° F. Enough 
for 4 persons. 

Boil the eggs for eight minutes and 
when cold, shell and cut them in slices. 
Grate the cheese on a fine grater. 
Peel and chop the onion finely. Boil 
the potatoes and cut them into dicc 
(left-over potatoes can be used). Make 
4 pint of white sauce (see INDEX), and 
season it well with salt and pepper. 
Mix it with the prepared potatoes, 
onion and celery. Put layers of this 
in a piedish or casserole with the sliced 
eggs in between. Sprinkle the cheese 
on the top, dot with butter and bake 
in a moderate oven until nicely 
browned. 

Or it can be covered with potatoes 
smoothly mashed with a little milk and 
butter, sprinkled with the finely grated 
cheese and then roughed with a fork. 


FLORENTINE EGGS 

1 Ib. Spinach—1 oz. Butter—Pepper 

and Salt—3 oz. Parmesan Cheese— 

4 Eggs—1 gill White Sauce. 

Time: Spinach 10 minutes, Eggs 5 minutes. 
bh aaah Gas, Regulo Mark 4. Electricity, 

Cook the spinach in a little salted 
water until quite tender, press well ina 
colander, then rub through a coarse 
sieve. Reheat in a saucepan with the 
butter and a good sprinkling of pepper 
and salt. Turn into a fireproof dish or 
into four small casseroles. Make holes 
in the spinach and break an egg into 
each hole. Sprinkle with the cheese 
finely grated, and pour a little of the 
white sauce (see INDEX) over each one. 
Bake in a moderate oven until the eggs 
are set, and serve immediately. 

For a supper dish serve this with 
macaroni or spaghetti, boiling 4 oz. of 
either cereal in milk until tender, and 
forming a ring of it round each egg 
when cooked, 
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JELLIED EGGS 


FLUFFY EGGS ON TOAST 

4 Eggs—2 tablespoons grated Cheese 

—4 squares Buttered Toast—Salt 

and Pepper. 

Time: about 5 minutes. Temperature: moderate. 
Enough for 4 persons. 

Put the squares of hot buttered toast 
into a hot fireproof dish. Beat the 
whites of the eggs to a very stiff froth 
and put it on the toasts, then very 
carefully, with a spoon, put a whole 
yolk of an egg in the centre of each 
piece of toast. Cover with grated cheese 
seasoned with salt and pepper and 
cook until brown under a hot grill. 

Serve it immediately it is ready. 


GOLDEN SHOWER EGGS 

4 Eggs—4 squares Buttered Toast— 

+ pint Milk—1 tablespoon Flour— 

1 oz. Butter or Margarine—Salt and 

Pepper. 

Time: 20 minutes. Temperature: moderate 
Enough for 4 persons. 

Boil the eggs for ten minutes, leave 
until cold, then shell and carefully take 
out the yolks and reserve them. Chop 
the whites rather small. Make the milk 
hot. Melt the butter in a small sauce- 
pan, add the flour gradually, and stir 
over gentle heat until it is quite smooth. 
Season with salt and pepper. 

Very gradually add the hot milk, 
stirring well all the time to keep it 
smooth. Simmer for five minutes. 
Add the chopped whites of the eggs 
and make very hot. Divide this mixture 
on the four squares of hot buttered 
toast. Put the yolks into a coarse 
strainer and rub them through on to 
the white sauce. Serve at once. 


JELLIED EGGS 
4 Eggs—1i pint Veal or Chicken Broth 
—l Onion—1 —~I teaspoon 


powdered Gelatine—} pint cooked 

green Peas—2 tablespoons Mayon- 

naise Dressing. 
Time: 20 minutes. Temperature: moderate. 
Enough for 4 persons. 

Boil the eggs for ten minutes, then 
put them in cold water. Remove any 
fat from the broth and put it in a 
stewpan with a sliced onion and a 


MILANESE EGGS 


dessertspoon of grated carrot. Season 
with salt and pepper if the broth is 
unseasoned and boil gently for ten 
minutes. 

Dissolve the gelatine in a little of the 
hot broth, add it to the remainder and 
stir well. Strain the broth into a jug 
and leave until coo]. Shell the eggs, 
cut them in halves and arrange them 
in a mould. Pour the broth in very 
gently and leave until cold. 

When required, turn carefully on to 
a dish. Toss the peas in the mayonnaise 
and put them round the jelly. Cubes of 
cooked ham, chicken or veal can be 
added with the eggs if liked. 


MILANESE EGGS 

+ Ib. Spaghetti—4 Eggs—1 oz. Butter 

or Margarine—slice of Shallot or 

Onion—Salt and Pepper. 

Time: about 30 minutes. Temperature to 
brown the eggs: Gas, Reguio Mark 4. Elec- 
tricity, 375° F. Enough for 4 persons. 

Boil the spaghetti, drain and season 
with salt and pepper. Boil the eggs 
hard, remove the shells, cut them in 
halves across and carefully remove the 
yolks. Put the yolks in a mortar with 
4 oz. of butter, salt and pepper, and 
the shallot very finely shredded. Pound 
all to a paste. Then fill the egg whites 
with this mixture and lightly brown in a 
moderate oven in a well buttered dish. 
Serve hot, surrounded by the spaghetti. 


NEAPOLITAN EGGS 

4 Eggs.—1 large Onion—1 tablespoon 

Flour—+4 pint Milk—Salt and Pepper 

—2 tablespoons fancy Macaroni— 

1 oz. Butter or Margarine—1 oz. 

grated Cheese. 

Time: about 30 minutes. Tem 
to boil the macaroni—low to 
Enough for 4 persons. 

Boil the eggs for ten minutes. When 
cool, shell them and cut them in halves. 
Boil the macaroni in slightly salted 
water until tender and drain. The 
macaroni shaped like tiny shells makes 
this dish very attractive, but ordinary 
macaroni broken in small pieces will 
answer the purpose if necessary. 

Peel the onion, slice it very thinly 


ture: medium 
the sauce. 
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EGGS WITH HAM 


and fry in the butter over very gentle 
heat until quite tender, but do not let 
it brown at all. Stir well while the flour 
is gradually added and also the milk, 
taking great care to keep the mixture 
quite smooth. Season with salt and 
pepper and simmer for ten minutes. 
Put the boiled eggs into the sauce and 
when quite hot, turn on to a dish, 
surround with the macaroni, and 
sprinkle with the cheese. 

This Italian dish is sometimes served 
with tomatoes cut in halves across thefruit 
and baked with a little butter on each. 


4 Eggs—1 Shallot—1! gill brown 
Gravy——1 tablespoon Vinegar—dash 
of Cayenne-——1 dessertspoon Tomato 
Catsup — 4 oz. Butter — 12 drops 
Anchovy Essence—sprig of San 
Time: about 25 minutes. Tempera 
moderate to boil the eggs—low to ermal the 
sauce. Enough for 4 persons. 

Boil the eggs for twelve minutes, 
remove the shells and cut the eggs in 
quarters. Peel and chop the shallot 
as finely as possible. Put it in a sauce- 
pan with the vinegar and cayenne, 
bring to the boil. Add the catsup, 
anchovy essence and gravy. (The latter 
can be made with meat extract.) Stir 
in the butter and simmer gently for ten 
minutes. Put in the egg quarters, make 
very hot, add the parsley chopped as 
finely as possible and serve. 

(This makes an excellent supper dish 
if the hot egg mixture is turned into 
the centre of a wall of mashed potato.) 


POACHED EGGS WITH CREAMED 
HAM 

4 Eggs—+# pint Milk—1 oz. Butter— 

4 Ib. Ham—pinch of Mace—piece of 

Celery—slice of Onion—1 oz. Flour 

—Pepper. 

Time: about 15 minutes. Temperature: low. 
Enough for 4 persons. 

Put the ham through a mincer and 
season it with pepper and mace. Chop 
the onion and celery finely, put them 
in a saucepan with the milk and let it 
gradually infuse at the side of the stove 
until the milk is well flavoured. Strain 
and use this milk to make the sauce. 


EGGS WITH HAM 


Melt the butter in a saucepan, add 
the flour gradually and stir to a paste 
over gentle heat. Stir in the milk very 
slowly so that the mixture is perfectly 
smooth, and continue stirring until it 
has boiled for five minutes. Then add 
the ham and when quite hot, turn into 
a fireproof dish. Make four little 
hollows and carefully put a poached 
egg in each. 


POACHED EGGS WITH HAM AND 
TOMATOES 

4 Eggs—4 slices cooked Ham— 

4 rounds Buttered Toast—Pepper and 
Salt—3 Ib. Tomatoes—1 oz. Butter. 
Time: about 20 minutes. Temperature: medium. 

Enough for 4 persons. 

Slice the tomatoes, and put them in 
a saucepan with the butter and a good 
sprinkling of salt and pepper. Simmer 
until the tomatoes are quite soft. 
Then rub through a sieve and reheat 
the purée. 

Poach the eggs and just fry the slices 
of ham very lightly. Arrange the slices 
of toast on a dish, place a piece of ham 
on each, and then a poached egg. Pour 
the tomato purée round and serve very 
hot. 


EGGS POACHED IN THE OVEN 

4 Eggs—4 tablespoons Milk or Cream 

or 2 tablespoons Milk and 2 of Cream 

—l] tablespoon grated Parmesan 

Cheese — } oz. Butter — Salt and 

Pepper. 

Time: 5 to 10 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. 

Butter four ramekin cases. Season 
the milk or cream with salt and pepper, 
pour it into the cases, then carefully 
break an egg into each. Stand them ina 
baking tin that has a little cold water 
in it. Bake in a moderate oven until 
the eggs are beginning to set. Then 
sprinkle with cheese and return to the 
oven until lightly browned or, if more 
convenient the eggs may be baked in 
the casserole. Cooked in this way eggs 
are very digestible, but they need a 
very moderate oven, so that they are 
light and creamy and not too solid. 
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SALMON EGGS 

4 Eggs—4 oz. boiled Salmon or 

1 small tin Salmon—1_ teaspoon 

Lemon Juice—Pepper—few Capers— 

1 pickled Gherkin—1 small Cucumber. 
Time: 10 minutes. Temperature: moderate. 
Enough for 4 persons. 

Boil the eggs for ten minutes and 
put them at once into cold water until 
quite cold. Then cut a rather thick 
slice off the top of each and carefully 
scoop out the yolk. Rub the yolks 
through a sieve. 

See that the fish is quite free from 
skin and bone and mix with the yolks, 
lemon juice and a sprinkling of pepper. 
Fill the egg cases with this and stand 
them in a salad bowl, decorate them 
with sliced gherkin, surround with 
thinly sliced cucumber sprinkled with 
chopped capers. Serve with salad 
dressing. 

Other kinds of fish can be used in 
this way : herring, for instance, if the 
bones are carefully removed. 


SARDINE EGGS 
4 Eggs—12 Sardines—8 thin slices 
Brown Bread and Butter—Cayenne 


Pepper—1 oz. Butter or Margarine— 
Salt. 


Time: 10 minutes. Temperature: moderate. 
Enough for 4 persons. 

Boil the eggs for ten minutes, put 
them in cold water and leave until 
cold. Then shell and cut them in 
halves across. Take out the yolks 
carefully, leaving the whites intact. 
Cut a slice off each half-white so that 
they will stand. 

Skin and bone the sardines and put 
them in a basin with the yolks of the 
eggs and the butter or margarine. 
Add a sprinkling of salt and cayenne 
pepper and beat to an even paste with 
a wooden spoon. Fill the egg whites 
with this mixture and stand each one 
on a round of brown bread and butter, 
Salad is a nice accompaniment. 

Sardine eggs should be made shortly 
before they are to be used. The sardine 
mixture is inclined to become dry andi 
discoloured if allowed to stand for more; 
than an hour or so, 


SAVOURY EGGS _ 


SAVOURY EGGS 

4 new laid Eggs—4 pint Shrimps— 

1 oz. Butter—} teaspoon Anchovy 

Essence—1 teaspoon Mayonnaise. 
Time: 10 minutes. Temperature: moderate. 
Enough for 4 persons. 

Boil the eggs for ten minutes and 
leave them until cold. Remove the 
shells and cut them in halves; take 
out the yolks, being careful not to 
break the whites. Shell the shrimps, 
pound them in a mortar with the 
butter, the yolks of the eggs, anchovy 
and mayonnaise. Pound well to a 
smooth, well mixed paste. Fill the 
whites of the eggs with this, and put 
the halves together again if you want 
them for the picnic basket. If not, 
serve on young lettuce leaves. 


SCOTCH EGGS WITH POTATOES 
4 Eggs—+ Ib. Pork Sausage Meat— 
gar Potatoes—little Flour—Fat 
or ; 

Time: 20 minutes. Temperature: moderate. 

Enough for 4 persons. 

Boil the eggs hard and when cold, 
shell them, dip in flour, coat with the 
sausage meat, roll again in flour and 
fry lightly in boiling fat. Drain well, 
cut in halves, put them on a hot dish, 
and surround with mashed potatoes. 
(See also Lerr-OVERs section.) 


SCRAMBLED EGGS 

4 large or 6 small Eggs—2 oz. Butter 

or Margarine—2 tablespoons Milk— 

good pinch of Salt—sprinkling of 

Pepper—4 squares Buttered Toast. 
Time: about 5 minutes. Temperature: very 
moderate. Enough for 4 persons. 

Have ready four squares of hot 
buttered toast. Beat the eggs just 
enough to mix the whites and yolks 
well. Melt the ‘butter in a small 
saucepan, add the eggs, the milk and 
seasoning. Stir the mixture constantly 
with a wooden spoon over gentle heat 
until theeggs begin toset. As soon as they 
are sufficiently solid pile them on the 
buttered toast and serve immediately. 
Do not over-cook the mixture or it will 
be heavy, it should be light and moist. 
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SCRAMBLED EGGS 


SCRAMBLED EGGS (Economical) 

3 Eggs—-2 tablespoons fine Bread- 

crumbs—Salt and Pepper—1 oz. 

Margarine—3 tablespoons Milk—4 

squares Buttered Toast. 

Time: about 5 minutes. Temperature: low. 
Enough for 4 persons. 

Put the crumbs in a basin, make the 
milk hot and pour it on the crumbs, 
leave until cool. Then beat the eggs 
and add them. Melt the margarine 
in a saucepan, pour in the mixture, 
season with salt and pepper and stir 
over gentle heat until it thickens. 
Pile on the buttered toast and serve. 


SCRAMBLED EGGS WITH 
ASPARAGUS 

About 12 heads of Asparagus—2 Eggs 

—I1 oz. Butter—1 tablespoon Milk— 

Salt and Pepper—4 squares hot 

Buttered Toast. 

Time: about 20 minutes. Temperature: 
moderate. Enough for 4 persons. 

Cook the asparagus, and chop the 
eatable part finely. Melt the butter in 
a saucepan. Beat the eggs just enough 
to mix yolks and white, add a seasoning 
of salt and pepper, and the milk. Add 
this mixture to the butter, and stir 
until it thickens. Add the asparagus; 
cook a minute more. Pile on squares 
of buttered toast and serve. 

Canned asparagus may be used if 
liked; it will not need cooking. 


SCRAMBLED EGGS AND FISH 

2 Eggs—2 oz. cold boiled Fish— 

2 oz. Butter or Margarine—1 table- 

spoon Milk—Salt and Pepper—2 

squares hot Buttered Toast. 
Time: about 5 minutes. Temperature: low. 
Enough for 2 persons. 

Beat the eggs just enough to mix white 
and yolk, season with salt, pepper, and 
if liked, a litthe made mustard. Mix 
the milk with them. Flake the fish and 
remove any skin or bone. Mix it with 
the eggs. Melt the butter in a saucepan, 
pour in the mixture and stir over 
gentle heat until it thickens. Serve 
piled on squares of buttered toast. 

Any kind of fish may be used for 
this dish—canned salmon or bloater 
is very good. 


SCRAMBLED EGGS 
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SWISS EGGS 


Pile the egg mixture on squares of hot 


SCRAMBLED EGGS AND HAM 

3 Eggs—2 oz. boiled Ham—1 small 

Onion—2 oz. Butter—Salt and Pep- 

per—4 squares Buttered Toast. 

Time: about 15 minutes. Temperature: 
moderate. Enough for 4 persons. 

Shred the onion finely, melt 1 oz. 
of butter in a saucepan, and cook the 
onion very gently in it until quite 
tender. Melt the remainder of the 
butter in another saucepan, break the 
eggs into it and stir to mix, then add 
a seasoning of salt and pepper, the 
ham finely minced and the cooked 
onion. Stir over slow heat until thick. 
Serve on squares of buttered toast. 


SCRAMBLED EGGS AND KIDNEYS 
2 Sheep’s Kidneys—2 Eggs—I oz. 
Butter—Salt and Pepper—1 teaspoon 
Lemon Juice—4 squares Buttered 
Toast. 

Time: 15 minutes. Temperature: moderate. 

Enough for 4 persons. 

This dish makes an excellent savoury 
for high tea. If it is being served at the 
end of a meal as a savoury, half the 
quantities will be enough for four 
persons. 

Skin the kidneys and chop them 
finely. Put them in a small saucepan 
with the butter and a sprinkling of 
salt and pepper, and cook gently for 
ten minutes. Beat the eggs slightly and 
stir them in. Continue stirring until 
the eggs have thickened. Drop in the 
lemon juice and serve in heaps on the 
hot buttered toast. 


SCRAMBLED EGGS WITH MUSH- 
ROOMS AND BACON 
4 Eggs—4 smal] Mushrooms—z2 oz. 


Butter or Margarine—Salt and Pep- 
per—4 squares Toast—4 _ rashers 
Bacon. 


Time: about 10 minutes. Temperature: low. 
Enough for 4 persons, 

Wash the mushrooms and chop them 
finely. Melt 1 oz. of butter in a sauce- 
pan and fry the mushrooms in it for 
five minutes. Break the eggs into this, 
season with salt and pepper and stir 
over gentle heat until the mixture 
thickens. 


Grill the rashers lightly. | 


buttered toast and serve at once with 
the grilled rashers. 


SCRAMBLED EGGS AND SWEET 
CORN 


3 Eggs—1 small tin Sweet Corn— 

1 oz. Butter—Salt and Pepper— 

4 squares hot Buttered Toast. 

Time: about 5 minutes. Temperature: low. 
Enough for 4 persons. 

Beat the eggs just enough to mix them 
well. Add the corn, and season to 
taste with salt and pepper. Melt the 
butter in a small stewpan, put in the 
mixture and stir over gentle heat until 
it is thick and creamy. Serve on squares 
of well buttered toast. 


STUFFED EGGS 

4 Eggs—2 oz. Chicken—1 slice Ham 

—I1 tablespoon Cream (optional)— 

1 teaspoon Tomato Catsup—Salt and 

Pepper—Salad—Beetroot. 

Time: 10 minutes. Temperature: moderate. 
Enough for 4 persons. 

Boil the eggs hard. When cold shell 
them, cut in halves and take out the 
yolks carefully. Pound these in a 
mortar, add the chicken and ham 
(first putting through a fine mincer) 
and pound well again. Mix with the 
cream, catsup and a seasoning of salt 
and pepper. Fill the half-egg cases 
with this and put them together again. 
Garnish with beetroot and serve with 
salad. 


SWISS EGGS ON TOAST 

4 Eggs—2 oz. Butter—1 small Onion 

—small pinch of Mace—scrap of 

Bay leaf—i lb. Tomatoes—2 oz. 

Gruyére Cheese—Salt and Pepper— 

Buttered Toast. 

Time: about 20 minutes. Temperature: low. 
Enough for 4 persons. 

Slice the tomatoes, simmer them 
until quite soft, then rub through a sieve. 
To this purée add the eggs lightly 
beaten, the cheese finely grated and a 
seasoning of salt and pepper. 

Peel and grate the onion. Melt the 
butter in a stewpan, add the onion, 
mace and bay leaf and cook gently 
until the onion is quite soft. Take out 


TOMATO EGGS 


the piece of bay leaf. Stir in the egg 
mixture and continue stirring over 
gentle heat until it is thick. Pile on 
buttered toast and serve. 

Use anv kind of cheese except cream 
cheese if Gruyére is not available. 


TOMATO EGGS 

4 Tomatoes—1 oz. Butter—2 Eggs— 

Cayenne—-Salt and Pepper—chopped 

Parsley. 

Time: 20 minutes. Temperature for the 
tomatoes: Gas, Regulo Mark 4. Electricity, 
375° F. Enough for 4 persons. 

Cut the tomatoes in halves, remove 
the pulp, lay the halves on a greased 
tin, season each and put a very small 
piece of butter in the centre. Cover 
with buttered paper and bake in a 
moderate oven for about a quarter of 
an hour. Beat up the eggs, season with 
cayenne and salt; mix with the tomato 
pulp, first rubbed through a sieve. 
Melt 4 oz. of butter in a saucepan, add 
the pulp and eggs, and stir the mixture 
for a few minutes until set. Fill the 
tomato cases with the egg mixture, 
and garnish with chopped parsley. 


TOMATO EGGS WITH SPINACH 
4 Eggs—2 Ib. Spinach—1 Ib. Tomatoes 
—-] tablespoon Tomato Catsup—1 lb. 
Potatoes—zZ oz. Margarine or Butter 
— 1 small teaspoon Flour—Salt and 
Pepper—1 tablespoon Milk. 

Time: about 30 to 45 minutes. Temperature: 
moderate. Enough for 4 persons. 

Slice the tomatoes and cook them 
gently in loz. of butter until soft. 
Sprinkle in the flour and a little salt 
and pepper, and stir while they simmer 
five minutes longer. Rub through a 
sieve. Return the purée to the sauce- 
pan and keep hot. 

Boil the potatoes and put them 
through a sieve, season, add the tomato 
catsup and add enough hot milk to 
make them soft and creamy. 

Boil the spinach, press as dry as 
possible and chop it finely or rub it 
through a sieve. Mix with it 1 oz. of 
melted butter, season well and reheat. 
Boil the eges hard. 

Place the spinach on a hot dish. 
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OMELETS 


Pour over the tomato purée. Pipe or 
place the creamed potato round. Cut 
the eggs in halves and place on the 
top. Serve hot. 


OMELETS 


When making omelets remember 
that one of the secrets of success is to 
serve them directly they are ready. 
Better to wait for an omelet than to 
let it wait for you. The eggs used for 
omelets must be perfectly fresh. Never 
try to make omelets with stale eggs. 

Beat the yolks and whites of the eggs 
separately if you want a light spongy 
omelet. 

Beat them together, and very slightly 
if you prefer a more solid omelet. 

Keep a small pan entirely for omelets. 

The pan should not be washed after 
using. Rub it well with paper, remov- 
ing any particles of egg that may be 
in it with common salt, then heat a 
small piece of lard or dripping in it, 
again rub with paper and polish with a 
soft cloth. 

If the omelet is to have a filling, have 
it ready before you start cooking the 
eggs. Melt the butter in the omelet pan 
—1 oz. will be sufficient for two eggs. 
When it is very hot, pour in the egg 
mixture. As it begins to set, loosen the 
edges with a knife. Tilt the pan, and 
if you are not folding any other 
ingredients into the omelet, form it 
into the shape of half a circle. A few 
minutes’ cooking is sufficient and gentle 
heat only is required. An over-cooked 
omelet is a heavy one. When done it 
should be quite moist in the centre. 

If you are adding other ingredients 
to an omelet, do not shape it, but keep 
it round, lifting up the edges as it 
begins to set so that the liquid part 
flows underneath. When almost done, 
place the finely minced meat, grated 
cheese or whatever you are adding, on 
the centre of the omelet. 

On the opposite page you will see very 
clearly the whole process in pictures. 
Study them carefully, follow the direc- 
tions, and you will find omelet making 
is really a very simple process indeed. 


MAKING AN OMELET 


ete eee 



























1. PREPARING THE MIXTURE 
Beat the yolks of the eggs separately 
for a light spongy omelet. Beat them 
together very slightly if a more solid 
omelet is preferred. Keep a small 
pan especially for omelets. For an 
omelet for one, melt | oz. of 
butter (if using two eggs) and when 
very hot, pour in the egg mixture. 


2. LOOSENING THE EDGES 
When the mixture begins to set, 
loosen the edges with a knife, lifting 
them up and allowing the liquid from 
the centre to flow underneath. The 
illustration shows an omelet being 
prepared to receive other ingredients, 
which should be added to the centre, 
wheg the omelet is almost set. When 
no itigredients are to be added, shape 
the omelet by tilting the pan. 
















3. FOLDING THE OMELET 
After the ingredients have been 
added, the omelet should be folded 
over. This is easily accomplished 
with a fish slice. Slide the edge on 
to the slice, and turn it over with a 
slight jerk of the wrist. The under 
side should be just slightly browned. 
Cook for a few moments longer, using 
a very gentle heat throughout. 









4, SERVING 
The omelet is now ready for serving. 
Have ready a very hot plate. Tilt 
the pan slightly, and with the aid of 
the slice, slip the omelet over the 
edge of the pan, on to the plate. 
in this way there will be no breakage. 
The ideal omelet is lightly set out- 
side and fairly liquid in the centre. 
Never let an omelet wait but serve 
immediately it is done. 
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PLAIN OMELET 


Fold it in two. This is quite easy to 
accomplish with a fish slice. Cook for a 
minute longer and then serve at once. 

The following recipes give the various 
foundations for omelet making from 
which many variations can be devised. 


PLAIN OMELET 

2 Eggs—pinch of Salt—sprinkling of 

Pepper—1 tablespoon Water—1 oz. 

Butter or Margarine. 
Time: about 5 minutes. Temperature: moderate. 
1 omelet enough for 1 person. 

Beat the eggs just long enough to mix 
yolks and whites. Add the water, salt 
and pepper. Melt the butter in the 
omelet pan and when it is hot, turn 
the eggs into it. As soon as it begins 
to set, loosen the edges with the point 
of a knife, to enable the liquid part to 
run under. Then tilt the pan and fold 
over to form a crescent shape. This 
needs a little practice, the mixture 
should be quite soft in the centre when 
the omelet is done. Then slide on to a 
hot plate and serve immediately. 


FLUFFY OMELET 

2 Eggs—l tablespoon Water—pinch 

of Salt—sprinkling of Pepper—1 oz. 

Butter or Margarine. 

Time: about 5 minutes. Temperature: moderate. 
1 omelet enough for 1 person. 

Separate the yolks and whites of the 
eggs. Be very careful not to break the 
yolks, as if there 1s any yolk mixed 
with the whites they will not mix to a 
stiff froth. 

Beat the yolks until they are thick 
and light in colour. Add to them the 
pepper, salt, and water. Beat a minute 
to mix these well, then fold in the 
stiffly whipped whites of the eggs. 

Melt the butter in a small frying 
pan, and when it is hot pour in the 
egg mixture, then as it begins to set, 
tilt the pan, loosen the edges of the 
omelet and form it into the shape of a 
half circle. 

Serve immediately when set and 
lightly browned. 

This omelet is very good with a 
sweet filling, omitting the seasoning. 
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CHEESE OMELET 


HERB OMELET 
To make a herb omelet, add half a 
teaspoon of very finely chopped parsley 
and a pinch of chopped thyme and 
marjoram or dried herbs to the yolks of 
the eggs. Sometimes a pinch of chopped 


onion or shallot is also added. 


OMELET WITH MEAT FILLING 

2 Eggs—seasoning of Salt, Pepper 

and Mace—-4 teaspoon finely chopped 

Parsley—2 oz. finely minced Chicken, 

Ham or Tongue—1l oz. Butter or 

Margarine—1 tablespoon Water. 

Time: about 5 minutes. Temperature: moderate. 
1 omelet enough for 1 person. 

Beat the yolks of the eggs well with 
the water, add a few grains of powdered 
mace, a sprinkling of pepper, the 
parsley, and the stiffly whipped whites of 
the eggs. Stir the latter in very gently, 
and do not beat the mixture when they 
are added. 

Melt the butter in the pan, pour in 
the mixture. Loosen the edgesasit begins 
to set, and let the liquid part from the 
top flow underneath until the omelet is 
almost done, keeping it round in shape. 
Place the finely minced meat on the 
omelet, fold it over, cook for a few 
seconds longer, and serve. 

Fish can also be used as filling; add 
three drops of anchovy essence, pound 


_ it well and omit the mace. 


SAVOURY OMELETS 


CHEESE OMELET (1) 

Yolks of 3 Eggs—Whites of 2 Eggs 

—l oz. grated Parmesan Cheese — 

1 teaspoon grated Gruyére Cheese— 

pinch of Salt—sprinkling of Pepper— 

few grains of Mustard—1 tablespoon 

Water—1 oz. Butter or Margarine. 
Time: about 5 minutes. Temperature: moderate. 
1 omelet enough for 2 persons. 

Beat the yolks of the eggs until thick 
and light, add the water, salt, pepper 
and mustard, and beat well. Stir in 
the grated Parmesan cheese and the 
stifly whipped whites of the eggs. 
Fry in the butter or margarine keeping 
the omelet round in shape. Sprinkle 
the Gruyére cheese over and serve. 

Cheese omelet should be piping hot. 


CHEESE OMELET 


CHEESE OMELET (2) 
; Eggs—pitich of Salt and Pepper— 


1 dessertspoon essertspoon 
Water—1 tablespoon finely grated 
Cheese—1 02. 

Time: about 5 sages ceeaiae moderate. 
1 omelet enough for each person. 

Whisk the yolks of the eggs to a froth 
with the water, add the pepper and 
salt, the milk and the lightly whipped 
whites of the eggs. Fry in 1 oz. of 
butter, keeping the omelet round in 
shape. When just done, sprinkle the 
grated cheese on, fold over, and serve. 


CHICKEN LIVER OMELET 

1 Chicken’s Liver—2 fresh Eggs— 

1 dessertspoon Water—Salt and 

Pepper—+ teaspoon finely chopped 

Parsley and Thyme mixed—1 oz. 

Butter or Margarine. 
Time: about 10 minutes. | Temperature: 
moderate. Enough for 4 persons, 1 person as 
a supper dish. . 

Fry the chicken liver in a little butter 
or bacon fat. Chop it rather finely and 
keep it warm. Melt | oz. butter in a 
small pan. Lightly beat the whites of 
the eggs, beat the yolks with the water 
and herbs, add the whites and turn the 
mixture into the hot fat. Cook gently 
and when almost set, put the prepared 
liver on it, fold over to crescent shape. 
Cook a minute longer and serve as 
quickly as possible. 


LAMB AND GREEN PEA OMELET 
2 Eggs-—2 fresh Mint Leaves—Salt 
and Pepper—1I tablespoon cold Water 
—1 tablespoon Minced Lamb—1 
seas a cooked green Peas—1 oz. 

er. 


Time: about 10 minutes. Temperature: 
moderate. 1 omelet enough for 1 person. 
The lamb should be put through a 
fine mincer, and seasoned with salt and 
pepper. Add the mint, very finely 
chopped, and mix it with the green 
peas. Make this mixture just warm. 
Lightly beat the whites of the eggs. 
To the yolks add a seasoning of salt 
and pepper and a small tablespoon of 
cold water; beat to mix, add the whites 
of the eggs. Melt | oz. of butter in an 
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omelet pan, turn in the mixture and 
cook until lightly set. Ease the sides 
with a knife to prevent sticking. Put 
the lamb mixture in the centre and 
fold over from two sides. Cook one 
minute longer and serve at once. 


MUSHROOM OMELET 
Plain or Fluffy Omelet Mixture— 
2 small Mushrooms-—1 oz. Butter or 
Margarine—sprinkling of Pepper and 
Salt. 


Time: about 5 minutes. Temperature: moderate. 
1 omelet enough for 1 person. 

Wash the mushrooms and chop them 
finely. Put them in a small pan with 
the butter, pepper and salt, cover and 
simmer until quite soft. 

Fry the omelet, keeping it round, and 
when almost done put the hot mush- 
rooms on it, fold over, cook a minute, 
and serve with the mushroom butter 
poured round. 


SPANISH OMELET 

2 Eggs—1 large Spanish Onion— 

2 oz. Butter or table- 

spoons fine Breadcrumbs—Salt and 

Pepper—z2 tablespoons Tomato Purée. 
Time: 30 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 4 
persons. 

‘Peel the onion and slice it thinly. 
Fry a rich brown in the butter or 
margarine. Put it in a casserole or 
piedish. Beat the yolks of the eggs, 
mix with them a good seasoning of 
salt and pepper and the breadcrumbs. 
Stir in the whipped whites of the eggs. 
Turn the mixture on to the onion and 
bake to golden brown in a moderate 
oven. Turn on to a hot dish. Pour 
over the hot tomato purée and serve. 


TOMATO OMELET 
Plain Omelet Mixture — 3} lb. 
Tomatoes—2 oz. Butter—3 small 
Mushrooms (optional)—j saltspoon 

Salt—few grains of Cayenne Pepper. 
Time: about 5 minutes. Temperature: moderate. 
1 omelet enough for 1 person. 

Melt 1 oz. of butter in a small sauce- 
pan, add the tomatoes cut in slices and 
simmer till thick. Rub through a 
sieve, return to the saucepan, add the 


SWEET OMELET 


mushrooms finely sliced, salt, and 
cayenne. Simmer very gently for ten 
minutes, stirring constantly. Cook the 
omelet, keeping it round in_ shape. 
Place it on a hot plate, put a spoonful 
of the sauce in the centre and fold over. 
Pour the remainder of the sauce round 
and serve. 


SWEET OMELETS 
SWEET OMELET WITH JAM 

2 Eggs—pinch of Salt—-1 teaspoon 

Castor Sugar—1 dessertspoon Milk 

—l] oz. Butter—1 dessertspoon Jam 

or Jelly. 

Time: about 5 minutes. Temperature: moderate. 
1 omelet enough for 1 person. 

Break the eggs into a basin and beat 
them lightly for a minute or two, 
adding the sugar, milk and salt. Heat 
the butter in the pan, pour in the 
mixture and cook gently until set, 
loosening the edges of the omelet to 
allow the liquid egg to flow under the 
set part. When just set, put the jam 
in the centre, and fold over. Sift a 
little sugar over and serve. 


SWEET OMELET (Baked) 

4 Eggs—33 oz. Castor Sugar—good 

pinch of Salt—-} teaspoon Vanilla 

Essence—4 oz. Butter. 

Time: 10 minutes. a iia : Gas, Ge ge 
Mark 4. Electricity, 375° F Enough for 2 
or 3 persons. 

Separate the whites and yolks of the 
eggs. To the yolks add 3 oz. castor 
sugar and whip them until light and 
creamy. Add the vanilla. Add a pinch 
of salt to the whites and beat until stiff. 
Then lightly mix them with the yolks, 
not beating at all but just very gently 
stirring them in. Butter a fireproof 
dish and pile the egg mixture very 
lightly in it. Cook in a moderate oven 


until lightly browned ane serve 
immediately. 
FRUIT OMELET 
2 Eggs—1 dessertspoon Castor Sugar 
—grated rind 4 Lemon—1} oz. Butter 
inch of Salt 


—p - 

For the Filling: 2 canned Apricots or 
1 Peach—6 fresh small Strawberries 
or 1 dessertspoon ripe Raspberries. 
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Time: about 8 minutes. Ghar: sr aa : Gas, 
Regulo Mark 7. Electricity, 450° F Enough 
for 1 person. 

Separate whites and yolks of the 
eggs. Add the sugar and finely grated 
lemon rind to the yolks and beat with 
a wooden spoon until they are pale and 
creamy. Beat the whites until stiff 
with a pinch of salt. Then gently 
fold them into the beaten yolks. 

Line an omelet pan or sandwich tin 
with buttered greaseproof paper, pour 
in the mixture and bake until lightly 
brown and firm to the touch. Turn it 
on to a sheet of paper sprinkled with 
sugar. Put the fruit in the centre, 
fold over and serve immediately. 

Strawberries should be cut in halves, 
peach or apricots sliced. 


TANGERINE OMELET 

2 Eggs—2 tablespoons Water—1 

dessertspoon Castor Sugar—pinch of 

Salt—4+ teaspoon Vanilla Essence— 

1 tablespoon Tangerine Marmalade— 

Butter or Margarine for frying. 

Time: about 5 minutes. Temperature: moderate. 
1 omelet enough for 1 person. 

Beat the eggs lightly, then add the 
water, salt, vanilla and sugar. Mix well. 
Fry in butter, keeping the omelet 
round in shape. Place the marmalade 
in the centre, fold over, sprinkle with 
sugar and serve. 


BANANA AND LEMON OMELET 

One sweet omelet made according 
to directions for Sweet Omelet made 
with Jam. 

Filling for each Omelet: 1 Banana— 

1 small teaspoon Lemon Juice—pinch 

of grated Lemon Rind—1 teaspoon 

Castor Sugar—1 dessertspoon Cream 

or Evaporated Milk. 

Peel the banana, which should be 
perfectly ripe in order to mash well. 
Cut it in small pieces and mash 
them with a fork, with this mix the 
sugar, lemon rind and juice. 

When thoroughly blended add the 
cream or milk. Put this mixture in 
a cup and stand it in boiling water 
to warm. Then use this filling for the 
omelet in place of the jam. 


MEAT 


EAT is such an important item 

of both catering and cookery 

that the wise housewife will take 
the trouble to find out how and where 
to buy the best joint at the cheapest 
price, and then how to cook it to 
perfection. 

Correct cooking makes all the dif- 
ference to the flavour, the appearance 
and the amount of nourishment left 
in the meat. 

Deal, first of all, at a reliable shop 
where only meat of the best quality is 
sold. Make friends with your butcher 
and show him that you both know what 
you want, and appreciate the best 
when you have obtained it. 

So called inferior joints can often 
be obtained at a first-class shop at a 
lower price, because there is not the 
demand for them there, and if the 
butcher knows just how much you 
can afford to spend, he will probably 
let you have a piece of greater value 
for the money because he happens to 
have a surplus of that kind of joint. 
With meat, more perhaps than with 
any other food, the personal shopper 
scores all the time, as naturally those 
who order without seeing must often 
have goods the personal shopper has 
refused. 

Now for some hints on cooking the 
various kinds of meat. 

The novice and the experienced 
cook alike will benefit from a careful 
study of the points mentioned. 


BOILING 

Put fresh meat into fast boiling water, 
let it boil for five minutes, then reduce 
the heat and simmer very gently until 
it is quite tender; meat that is boiled all 
the time is tough. When simmering, 
the water should be just moving gently 
all over the surface. 

Salted meat is put in cold water, the 
water is then brought gently to boiling 
earth then simmered until done. Serve 

iled meats with a suitable garnish of 


diced vegetables, and skimmed broth 
handed in a well heated tureen.: 


ROASTING 


The correct method is on a spit in 
front of a fire, but few houses have a 
suitable grate for this now, and oven 
roasting has become the present day 
method. The great point is to keep 
the oven, sides as well as shelves, 
scrupulously clean. 

To keep the goodness in roasting 
meat, the joint must be put into a hot 
oven and the heat maintained for the 
first ten minutes. This hardens the 
albumen and keeps the juices in the 
meat. Afterwards slacken the heat to 
moderate. Basting is important. If a 
joint is not basted, it will be dry and 
flavourless. Baste about every fifteen 
minutes. 

Increase the heat when the joint is 
nearly done if it is not sufficiently 
brown; if, on the contrary, it is becom- 
ing too brown, cover with greased 
paper until done. A roast joint must 
be served very hot; have the dish, 
plates and gravy tureen well heated. 


STEWING 


Stewing is the best method to employ 
for the tough parts of meat. A casserole 
is nicest, but a stewpan with a closely 
fitting lid may be used. Any kind of 
fresh vegetables may be stewed with 
the meat, but if dried peas or beans are 
used, they must be soaked for twenty- 
four hours first. The time needed will 
depend on the toughness of the meat. 
Cover with cold water and cook very 
slowly. Long stewing will sa the 
toughest meat tender. 


GRILLING OR BROILING 


See that the grid-iron is scrupulously 
clean, grease it well, then heat it and 
rub off the grease with paper. Have 
ready a clear, hot smokeless fire, or if 
you are using a gas or clectric griller, 
light it fully five minutes before it is 


FRYING 


required. Regrease the grid-iron, put 
the meat on it, and let it be close to 
the heat for a minute, then slacken the 
heat. When sufficiently cooked on 
one side, turn with a slice or grilling 
tongs. A fork must not be put in meat 
that is being grilled, or the goodness 
will escape. Grilled meat should be 
served immediately it is done. 


FRYING 

There are two methods used for 
frying, dry frying and the deep fat 
method. 

The first is used for sausages, chops, 
steaks, etc. The frying pan is greased, 
the meat put in and cooked over a 
fierce heat for the first two or three 
minutes, then moderate heat is em- 
ployed, but grilling is a far better way 
of cooking chops and steaks. 

When frying sausages, prick them 
well first, then cook very slowly to 
prevent the skins bursting. 

Deep frying is employed for cutlets, 
rissoles and any meat that is enclosed 
in batter or egg and breadcrumbs. 
Use plenty of fat, and when a thin blue 
smoke is rising, put in the prepared 
meat and try a golden brown. Drain 
well before serving. (For ‘ Frying,” 
see also Fis section.) 


BRAISING 

This is a delicious way of cooking 
meat, as it remains rich in flavour, all 
the goodness being retained. A shallow 
saucepan is needed with a closely 
fitting lid. 

Dust the meat very sparingly with 
flour, put about 1 oz. of dripping or 
butter in the saucepan, put in the 
meat and brown it on both sides. Add 
some vegetables, cut in small pieces, a 
hay leaf, a sprig of parsley, thyme and 
marjoram, } pint of stock or water, 
and a good sprinkling of salt and 
pepper. Cover closely and cook gently 
until the meat is quite tender, allowing 
twenty-five minutes to the pound and 
twenty-five minutes over. Serve on a 
hot dish with the vegetables round. 
Skim the gravy, boil it rapidly until 
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reduced to about a gill, and pour round 
the meat just before serving. 


FROZEN MEAT 

To defrost frozen meat, hang it in a 
draught for at least twenty-four hours. 
On no account should artificial heat 
be employed in thawing the meat. 

When sufficiently hung it requires no 
different treatment from our home 
killed meat. The facilities of transport 
are so wonderful now that it is difficult 
to tell the difference (if carefully 
cooked), between the meat that comes 
from our far away Dominions and our 
own Southdown. 


PREPARING MEAT 


TO BONE 

Though the butcher will always 
bone meat for you, it is as well to be 
able to do it yourself. 

A very sharp knife is needed and the 
art consists of keeping the knife as close 
to the bone as possible, so that very 
little meat is left on it. 

The best way to learn is to watch 
your butcher at work, for it 1s a process 
that is not easily learned from a book. 


TO LARD 

Larding is used on lean or dry meat 
to keep it moist. To lard correctly a 
larding needle is necessary. It is a 
needle without an eye, but there are 
slits at the thick end and the strips of 
fat bacon are put in these slits. 

The fat bacon is cut into strips, 
usually about two inches long and 
not more than quarter of an inch in 
width, but for very small joints or 
birds they will necessarily be a little 
smaller. 

To lard, put a strip in the larding 
needle then on the point of the needle 
take up about half an inch of flesh and 
draw the bacon fat partly through. 
When the needle is taken out, there 
should be an equal length of the fat 
at each end of the “stitch.” This 
process is repeated in even rows. A 
simple way to lard is to place a thin 
rasher of fat bacon over the joint or 


PICKLING 








bird, and tie it in place with tape or 
thread, removing it about ten minutes 
before the joint or bird is done so that 
it may brown. 


TO PICKLE 

The following is sufficient for a joint 
of beef or pork or a tongue : 4 quarts 
of cold water, 4 oz. of Demerara sugar, 
14 Ibs. of bay salt, 1 oz. of saltpetre. 

Put all the ingredients into a stewpan 
and bring to the boil and remove any 
scum. Then boil gently for twenty 
minutes. Turn the pickle into a deep 
earthenware bowl and leave until quite 
cold before putting in the meat. If 
the pickle does not quite cover the 
meat, it must be turned each day. It 
should remain in the pickle for at least 
a week—but it can be kept in for a 
fortnight if not wanted before. 


MARINADE FOR MEAT 

A process that helps to make tough 
meat tender, and also to improve the 
flavour. 

Mix together three tablespoons of 
olive oil with three dessertspoons of 
vinegar. Add a good sprinkling of salt 
and pepper, a slice of onion or shallot, 
a sprig of lemon, thyme or any herbs 
preterred. 

Put the mixture in a dish and place 
the meat in it. Let it remain in the 
marinade for one or two hours. If 
the mixture does not cover the meat, 
turn and baste it several times during 
the process. Drain before cooking, 
but do not dry it. 

A marinade greatly improves a steak 
if allowed to remain in it for an hour 
before grilling. 


GRAVY FOR ROAST MEAT 

Gravy served with roast meat should 
be the gravy that belongs to it without 
any addition from the stockpot. If 
there is a knuckle bone belonging to 
the joint, simmer it well and use the 
liquor to make the gravy, otherwise use 
water. Pour the fat from the pan very 
slowly, leaving all the brown sediment, 
for this is the essence of the meat, then 
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add about half a small teaspoon of salt 


and } pint of the bone broth or boiling 
water. Place the pan over gentle heat 
and stir until all the brown sediment is 
well mixed with the liquid. Strain and 
serve in a hot tureen. Sometimes with 
lamb it is necessary to add a drop or 
two of browning, but be very sparing 
with it. 


TO CURRY 

Curries are excellent fare if well made, 
but they do not consist of just an 
ordinary mince with the addition of 
only a curry powder thickening as 
many cooks seem to imagine; there is a 
great deal more than that to be thought 
of. The most delicious curries are 
undoubtedly made with fresh meat, 
but it is also one of the best ways of 
reheating cold meat and poultry. 

Curries made of fresh meat need 
very slow cooking; the meat must be 
very tender and thoroughly impreg- 
nated with the curry flavour. Cooked 
meat should be put in the sauce and 
allowed to remain in it for not less than 
one hour. 

The best utensil in which to make a 
curry is a glazed earthenware pot or 
casserole. 

- Buy the best curry powder and paste 

for your curries; they are cheapest in 
the end, and good curry cannot be 
made with poor or stale powder anil 
paste. 

Shallots are used in curries in pre- 
ference to onions. They are first fried 
in a little butter or fat, but be sparing 
with the fat, as a greasy curry is a 
spoilt one. Some enjoy a little garlic 
in curry, but it should be a very small 
quantity. It is so powerful that a 
scrap too much may spoil a whole dish. 
The safest way to use it is just, to rub 
the casserole inside with a piece of cut 
garlic. 

All curries should contain a sweet and 
a sour element. This is accomplished 
by the blending of such things as 
lemon juice or vinegar with sweet 
chutney or red currant jelly and is the 
making of the curry. 


COCONUT MILK 


Coconut milk is a great improvement 
in curry, but when you see _ this 
ingredient mentioned in a recipe, do 
not confound it with the milk drawn 
from a coconut. It is an infusion made 
as follows :— 


COCONUT MILK 
Scrape some of the white part of a 
coconut into a cup or basin, according 
to the quantity required. Just cover 
it with boiling water and leave to soak 
for an hour, then squeeze the juice 
through muslin. Stir the liquid into 

the curry just before serving. 


ALMOND MILK 

This is sometimes used in place of 
coconut. Put 4 oz. of ground almonds 
or pounded sweet almonds in a mortar 
with two shredded or pounded bitter 
almonds. Mix well together. Cover 
with a teacup of boiling milk and water 
mixed. Leave for ten minutes, then 
strain off and use. 


TIME-TABLE FOR 
COOKING MEATS 


The following time-table will be a 
help to the beginner, but it is impossible 
to give exact time for cooking; so much 
depends on the thickness of the joint. 
For instance, a thick leg of mutton will 
need longer than a long thin loin of 
equal weight. Then, again, some people 
like underdone meat, others like it very 
well done. But experience soon teaches 
us how to cook it to suit the tastes of 
our own family. 

If a joint is stuffed, five minutes 
more time should be allowed for every 
pound of meat. 


TO BOIL 

Bacon.—Put it in cold water, bring 
to the boil, then simmer, allowing half 
an hour to the pound. 

Ham.—Put it in cold water, bring 
to the boil, then simmer, allowing 
half an hour to the pound for hams 
not more than 10 Ib. in weight; allow 
a quarter of an hour’s simmering for 
every pound after 10 Ib. 
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Salt Beef.—Put it in cold water, 
bring to the boil then simmer, allowing 
twenty-five minutes to the pound. 

Salt Pork.—Put it in cold water, 
bring to the boil, then simmer gently, 
allowing twenty-five minutes to the 
pound. 

Calf’s Head.—Put in cold water, 
bring to the boil, then simmer for 
three hours. 

Sheep’s Head.—Put in cold water, 
bring to the boil, and simmer for two 
hours. 

Ox Tongue.—Put in cold water, 
bring to the boil, and simmer for two 
and a half hours. 

Mutton.—Put in boiling water, then 
simmer, fifteen minutes for each pound 
and fifteen minutes over. 

Veal.—Put in boiling water, then 
simmer, allowing twenty minutes for 
every pound and twenty minutes over. 


TO ROAST 

Beef.—Quarter of an hour for each 
pound, and quarter of an hour over. 

Lamb.— Twenty-five minutes for each 
pound and twenty minutes over. 

Mutton.—-l'wenty minutes for each 
pound and twenty minutes over. 

Pork.— Twenty-five minutes for each 
pound and twenty minutes over. 

Veal.— Twenty-five minutes for each 
pound and twenty-five minutes over. 

Venison.— Twenty-five minutes for 
each pound and twenty-five minutes 
over. 


BEEF 


The lean of good beef if young will 
be a light, bright red ingrained with 
tiny streaks of fat. The fat will be deep 
cream, and the suet firm and hard. 
Moist flabby meat is inferior in quality. 
The best beef is from an animal of 
about two years old. When it is not 
from a young animal there will be quite 
a wide streak of gristle between the 
fat and the lean; this is especially 
noticeable in the sirloin. Be careful 
therefore when choosing this joint. 

The Sirloin—Our National Dish, 
knighted by Charles II after he had 
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§. Buttock. 2. Sirloin. 3. Rolled Rib. 4. Fillec Steak. 5. Ox Tail. 6. Aitchbone. 
7. Rib. & Point Steak. 9. Rump Steak. 


177 


BEEF 


fared well on “ loin of beef ’—evidently 
his cook knew how to roast it to 
perfection, and probably he had come 
in hungry from the chase. 

The sirloin is undoubtedly the best 
of all joints, and though the price is 
high, there is no waste, and it can be 
divided to very good advantage so as 
to make several fresh hot meals. 
(See Cooxinc ror Two.) 

The sirloin is a roasting joint; when 
buying it, choose the centre cut for 
that is where the undercut—the tit-bit 
—is thickest. 

‘“‘ The Baron.’’—This is the title given 
to the “saddle” of beef, a double 
sirloin, but in these days of highly- 
priced meat, I sincerely hope your 
family is not large enough to need such 
a joint ! 

Ribs.—The fore ribs and middle ribs 
are excellent joints for roasting; they 
are generally boned and rolled. The 
bones make good soup and the meat 
when rolled cuts to better advantage, 
especially if it ig only a small joint. 

The chuck ribs are generally sold as 
chuck steak, as they are too tough for 
roasting, and are only suitable for 
stewing or braising. 


Buttock or Rouwnd.—An economical | 


joint with very little bone, it should be 
hung a few days before roasting other- 
wise it will not be very tender. It is 
moré generally boiled (sometimes sa]ted 
first), stewed or braised. Steaks from 
the buttock are excellent for puddings. 
Joints from the top part of the buttock 
are known as “ Topside.” 

The Aitchbone.— Though low in price 
is really not a cheap joint as there 
is a great deal of waste. It can be 
boiled cither fresh or salted. 

Rump.—The rump consists of upper, 
centre and lower parts. 

The upper part or chump though 
sometimes roasted, is really better 
stewed. 

The centre, a very tender prime part, 
is cut into steaks and is delicious 
grilled. In fact, it may be cooked in 
any way. See recipes later in this 
section for the best methods. 
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The lower part, called the silver 
side, is salted and boiled. 

Brisket.—May be boiled or stewed. 
Makes an excellent cold dish when 
salted, boiled and pressed. 

The Fliank.—A very cheap but not 
tender joint. Should be boiled, braised 
or stewed. 

The Neck, Shin and Clod.—These 
are mostly used for making gravy or 
soup. If stewed they need very long 
slow cooking. 

The Cheek.—Suitable for stews, also 
used to make brawn. 

The Heel.—Very good for making 
stock, as it is very gelatinous. It is 
only used with meat when a jelled 
substance is required. 

The Tail.—A very nourishing joint, 
delicious stewed or braised with vege- 
tables. The small joints may be used 
separately to make soup. 

The Heart.—May be stuffed and 
braised or roasted, but being rather 
coarse and tough, needs long slow 
cooking. 

The Tongue.—Should be salted and 
boiled. A very good dish. 

The Liver and Sweetbreads.—May 
be stewed or fried, but need to be well 
and slowly cooked. 

Kidney.— Excellent in soups or stews 
that need long cooking. May also be 
used in boiled puddings with steak as 
it makes such good gravy. 

Tripe.—The inner lining of the 
stomach of animals that chew the cud. 
There are different kinds, the so-called 
honeycomb and blanket are the most 
popular. Good tripe is thick and white; 
it should be used while very fresh. 

Tripe is usually prepared and boiled 
before being offered for sale. When 
purchased in its raw state it must be 
washed and blanched several times and 
then boiled until tender before being 
cooked in the usual way. 

Tripe is considered the most digestible 
part of the animal and is therefore 
often prescribed for invalids. It is 
generally boiled or stewed in milk and 
served with onion sauce. It may also 
be cut in strips and fried in batter. 





BRISKET BEEF 


BOILED AND ROAST 
BRISKET BEEF (Boiled) 

4 to 6 bb. Brisket—1 Onion— 

2 Carrots—2 Cloves—small bunch of 

fresh Herbs or pinch of dried ones— 

hot Water—scrap of Macé—head of 

Celery—2 teaspoons Salt—Pepper. 
Time: 2 to 3 hours. Temperature: low. 
Enough for 6 to 8 persons. 

Wipe the meat with a damp cloth 
or wash it if it seems necessary. Trim 
it and tie it in shape with tape or twine. 

Scrape and quarter the carrots, peel 
the onion and stick the cloves in it. 

Put the meat into a stewpan with 
the vegetables, herbs, mace, and the 
celery cleaned and cut in strips. Add 
enough boiling water to cover it well, 
the salt and a sprinkling of pepper. 
Bring to the boil. Skim thoroughly. 
‘hen cover closely, reduce the heat 
and simmer gently until the meat is 
quite tender. Take the meat out and 
remove the tape, put it on a hot dish 
with the vegetables round, and serve 
some of the broth separately. 


SALT BEEF (Boiled) 

4 to 6 lb. Round or Silverside of Beef 

—cold Water—3 large Carrots—-2 

Turnips—12 small Onions—1 Dump- 

ling for each person. 

Time: 2% to 3 hours. Temperature: low. 
Enough for 6 to 8 persons. 

Wash the meat well and tie it into 
shape. If there is a marrow bone it 
may be taken out and reserved for a 
savoury. Put the meat in a stewpan 
with enough cold water to cover it 
well, and bring to the boil. Then skim 
thoroughly, reduce the heat and simmer 
gently until the meat is quite tender. 
The carrots scraped and cut in quarters 
may be put in with the meat. Peel the 
onions and turnips and add them when 
the beef is halfdone. Add the dumplings 
twenty minutes before the beef 1s 
ready. Remove the tape before serving 
and garnish with the vegetables and 
dumplings. Serve some of the broth 
separately. Boiled salt beef is an 
excellent dish to eat cold and can be 
prepared in the following way : 
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ROAST BEEF 


SALT BEEF (To Serve Cold) 

3 lb. Brisket of Beef—4 rashers fat 

Bacon—1 large Carrot—1 Spanish 

Onion—3 Cloves—3 whole Allspice— 

cold Water—Glaze. 

Time: 2 hours. Temperature: low. Enough 
for 6 to 8 persons. 

Wash the meat and tie it into shape. 
Put two rashers of bacon in a stewpan, 
then put in the beef, and put the other 
rashers on the top. Scrape and slice 
the carrot, peel and slice the onion, 
and put these vegetables round the 
meat, add the spices and cloves tied in 
a piece of muslin and just cover all 
with cold water. Bring to the boil, 
remove any scum, cover closely and 
simmer slowly until tender. Then lift 
out the meat, remove the bones and 
press it between two dishes with a 
weight on the top. Leave until quite 
cold. Then trim off any rough edges 
and brush over with melted glaze. 


ROAST BEEF 
Temperature: Gas, Regulo Mark 8, reduce to 
4 after about 10 minutes. Electricity, 475° F. 
Reduce to 375° F. 

For roasting we have a choice of 
sirloin, ribs, round of beef or aitch- 
bone. If the round or aitchbone is 
chosen, it should be well hung or it 
will not be tender. Wipe the joint with 
a damp cloth, and trim off any dis- 
coloured pieces. Tie it in shape if this 
has not already been done, and weigh 
it. Then put it in the baking tin in a 
hot oven, maintain the heat until the 
meat begins to brown—ten to fifteen 
minutes. Then reduce the heat. Baste 
about every quarter of an hour; if the 
meat is very lean, you will need some 
dripping to baste well. This is a very 
important process. 

Remember beef should be served 
underdone, so allow a quarter of an 
hour for each pound, but add an 
additional quarter of an hour for the 
joint if it is not liked very much under- 
done. Remove any skewers or string 
before serving. Serve very hot as soon 
as it is ready. - 

A clear unthickened gravy is best 


ROAST BEEF 


for beef. Pour off all the fat from the 
pan—reserving all the sediment. Add 
+ to 4 pint of boiling water, or plain 
beef bone stock—to the pan, regulating 
the quantity according to the size of 
the joint. Then stir the bottom of the 
pan well with a wooden spoon to mix 
all the sediment, which is essence of 
meat. Add salt to taste, bring to the 
boil, strain and use. 

Have plates and dishes hot before 
you start dishing up. 

With roast beef serve batter pudding, 
grated horseradish or horseradish 
sauce. 


ROAST BEEF WITH GHERKINS AND 

SUET PUDDING 
Roast Beef—yolk of 1 Egg—+} tea- 
spoon made Mustard—-Salt and Pep- 
per—about } pint Salad Oil—1 des- 
sertspoon Vinegar from clear pickle— 
1 tablespoon finely chopped Gherkins 
—Plain Suet Roll. 


Roast the beef (see ““ Roast Beef’), 
and serve with the gherkin sauce. 

Make a plain suet roll, let it cool, 
then cut it in slices. Pour a little of the 
fat from the beef into a frying pan and 
when it is very hot, put in the slices of 
pudding and brown them on both sides. 
Serve them round the meat. 

To Make the Sauce. Put the yolk 
of an egg into a basin with a quarter 
of a teaspoon of made mustard, and a 
sprinkling of salt and pepper. Stir with 
a wooden spoon until well mixed, then 
add drop by drop, stirring all the time, 
enough salad oil to form a thick paste. 
Next stir in a dessertspoon of vinegar 
from clear pickle and a tablespoon of 
finely chopped gherkins. Serve in a 
sauce tureen. If more convenient to 
use mustard pickle, omit the mustard 
from the seasoning. 

In Norfolk tiny dumplings are served 
in this way. Make them by mixing 
together 4 Ib. of flour with a small 
teaspoon of baking powder and _ half 
that quantity of salt, then adding about 
a quarter of a pint of milk to form a soft 
dough. Drop teaspoons of the dough 
into boiling stock or broth and boil 
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very gently for fifteen minutes. Cool; 
then fry in some hot beef dripping. 


RIBS OF BEEF WITH SPANISH 
ONIONS | 

About 4 to 5 lb. Ribs of Beef or 

Buttock—2 rashers fat Bacon—2 or. 

Dripping—1 Shallot or piece of 

Garlic—iittle bunch of fresh sweet 

Herbs or good pinch of dried Herbs 

. —Salt and Pepper—1 large Spanish 

Onion for each person. 

Time: about 2 hours. Temperature: low. 
Enough for 6 to 8 persons. 

Put a thin rasher of fat bacon on 
either side of the joint, keep it in place 
with small skewers or string. Melt the 
dripping in a stewpan, put in a peelcd 
and sliced shallot and a little bouquet 
of herbs—parsley, thyme, marjoram 
and tarragon, or failing fresh herbs, a 
pinch of dried ones—and a _ good 
sprinkling of salt and pepper. If liked 
rub the beef over with a piece of cut 
garlic instead of using a shallot. 

When the dripping is hot, put in the 
meat, turn when brown and brown the 
other side. 

Now put round the meat as many 
parboiled large Spanish onions as there 
are diners. Cover closely, set over 
very gentle heat and cook until the 
meat is quite tender. A piece of about 
5 lb. will need two and a half hours. 
Serve on a very hot dish with the onions 
and gravy round. 


STEAK 


Rump or fillet for grilling or frying 
—chuck or buttock for stewing. 


TO GRILL 
Time: 5 to 10 minutes according to thickness, 

Choose rump or fillet and beat it 
well. A rolling pin is the best utensil 
for this process. The reason for beating 
is to break the fibres, and so to make the 
meat more tender. 

See that the grid-iron is scrupulously 
clean, grease it well, heat it and rub off 
the grease with paper. 

Have ready a perfectly clear smoke- 
less fire or a hot gas or electric grill; 
regrease the grid-iron and put the meat 


STEAK WITH FORCEMEAT 


on it, let it be close to the heat for a 
minute, then slacken the heat. When 
sufficiently cooked on one side turn 
with a slice or grilling tongs. A fork 
must not be put in meat that is being 
grilled or the goodness will escape. 

Grilled meat should be served 
immediately it is cooked if it is to be 
at its best. 


TO FRY 
Time: 5 to 10 minutes according to thickness 
of the meat. 

Grease a frying pan and make it hot; 
put in the meat and cook over fierce 
heat for the first two or three minutes, 
then reduce to moderate until the meat 
is sufficiently cooked. 


FILLETS OF STEAK WITH 
FORCEMEAT 

8 small rashers fat Bacon—j Ib. 
Fillet of Steak—2 oz. Butter or 
Margarine—1 Carrot—6 small Mush- 
rooms—sprig of Parsley and Thyme 
—4 Peppercorns—1 Clove—1 gill 
good Brown Gravy—mashed Potatoes 
—Salt and Pepper. 


For the Forcemeat: 1 Pork Sausage— 
2 oz. fine Breadcrumbs—1 oz. Butter 
—Salt and Pepper—Mace—pinch of 
grated Lemon Rind. 


Time: about 1 hour. Temperature: low. 
Enough for 4 persons. 
First make the forcemeat. Skin a 


pork sausage, mix with it the bread- 
crumbs, liquid butter, a seasoning of 
salt and pepper, a few grains of mace 
and the grated lemon rind. 

Put the rashers of bacon on a board 
and trim them neatly. Place a strip 
of thin steak of the same size on each 
rasher. Spread over a layer of force- 
meat and roll up. Tie securely with 
thread. 

Melt the butter in a small stewpan, 
add the carrot cut in thin slices, the 
mushrooms also sliced, the parsley, 
thyme, peppercorns and clove. Put in 
the stuffed fillets, cover closely and fry 
twelve minutes over gentle heat. Now 
add the gravy and continue cooking 
slowly for three quarters of an hour. 
Serve in the centre of a wall of mashed 
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potatoes. If the gravy reduces during 
the cooking, add more as necessary. 


FILLET OF STEAK MILANESE 

1 bb. Fillet of Steak—1 Ib. Tomatoes 

—2 oz. Macaroni—1 tablespoon 

Pimento Sauce (optional)—2 oz. 

Butter or e—1 tablespoon 

Salad Oil—Salt and Pepper. : 
Time: 20 minutes to boil the macaroni—10 to 
15 minutes to grill the steak. Temperature: 
moderate. Enough for 4 persons. 

Brush the steak over with the oil,- 
sprinkle with salt and pepper, and 
leave for an hour. 

Boil the macaroni until tender. 

Reserve one tomato. Slice the others 
and stew them with the butter and 
some salt and pepper. When quite 
soft, rub through a sieve, mix with the 
pimento sauce and make very hot. 
Slice and fry the remaining tomato. 
Grill the steak, surround it with the 
macaroni. Pour the sauce over. Gar- 
nish with fried tomato. 


FILLETS OF STEAK AU PARMESAN 
1 lb. Fillet of Steak, or the Undercut 
of a Sirloin—1 Egg—fine white Bread- 
crumbs — 2 oz. grated Parmesan 
Cheese — Salt and Pepper — 3 lb. 
Butter or Margarine—} lb. fancy 
Macaroni—1 gill White Sauce—few 
grains of Cayenne, if liked. 

Time: 10 minutes to fry the fillets. Tempera- 

ture: medium. Enough for 4 persons. 

Cut the steak into small pieces, about 
two inches square and half an inch 
thick. Season them with salt and 
pepper and brush them over with 
liquid butter. Beat the egg, dip each 
fillet in this and then in a mixture 
of fine breadcrumbs and an ounce of 
grated cheese. Heat the remainder of 
the butter in a small frying pan and 
gently fry the fillets until they ‘are a 
golden brown, turning them’ once. 
Place on a hot dish with the macaroni. 

To Prepare the Macaroni.—Boil 
until tender in slightly salted water, 
strain, mix with the white sauce (see 
INDEX), season with salt and red pepper 
and use. Sprinkle with the remainder 
of the grated cheese just before serving. 


MOCK DUCK 


MOCK DUCK (Steak) 
1 Ib. thin lean Rump Steak—1 large 
os 4 Sage leaves —1 Egg — 


Dripping — 2 or 3 rashers fat 

Bacon—} teacup Water—} teaspoon 

powdered Gelatine. 
Time: about 1 hour. Temperature: Gas, 
Regulo Mark 7, reduce to 4 after 10 minutes. 
Electricity, 450° F., reduce to 375° F. after 
10 minutes. Enough for 4 to 6 persons. 
_ Peel and chop the onion, also the 
sage, season well with salt and pepper, 
add the breadcrumbs, the butter 
(melted) and enough beaten egg to 
bind. Spread this mixture on the steak 
and roll it to look as much like a duck 
as possible. Heat the dripping in a 
baking tin, put in the “‘ duck ” covered 
with rashers of fat bacon and place 
in a hot oven. Slacken the heat to 
moderate after ten minutes and bake 
slowly for three quarters of an hour. 
Remove the bacon when nearly done 
so that the “‘ duck ”’ is nicely browned. 
Place it on a dish, pour off all the fat 
from the tin, pour in the water. Let 
this boil until it is reduced to half the 
quantity, stir in the gelatine, and when 
it has dissolved, strain the gravy into a 
cup. When quite cold and beginning 
to set, pour it gently over the “ duck ” 
and leave in a cold place until required, 
or it may be served hot with apple 
sauce. 


REGENCY STEAK 


Margarine—s 

Tarragon (optional)—2 oz. 

Mushrooms—-3 dessertspoons Bread- 

crumbs—} teaspoon Salt—Pepper. 
Time: 20 minutes. Temperature: low. Enough 
for 4 persons. 

Wash the mushrooms, peel the onion, 
and chop both very finely with the 
tarragon. Melt the butter in a small 
saucepan and fry the onion and mush- 
rooms in it for five minutes. Then stir 
in a quarter of a teaspoon of salt, a 
good sprinkling of pepper, and three 
dessertspoons of fine breadcrumbs. 
Mix well, then set aside until cold. 
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Put this mixture on the steak, fold 
the steak over and secure it with string. 
Grill over a clear fire, or under a 
gas or electric grill for fifteen minutes, 
turning it every three or four minutes. 
Serve with fried potatoes. 


RUMP STEAK (Grilled) WITH 
VEGETABLES 

About 1} Ib. Rump Steak or Fillet-— 

2 oz. Butter or It and 

Pepper—Salad Oil—cooked Vege- 

tables. 

Time: about 10 minutes. Temperature: 
moderate. Enough for 4 persons. 

Put the steak in a shallow dish, pour 
over it a tablespoon of salad oil and 
leave for three or four hours. 

Then drain, sprinkle with salt and 
pepper, and grill for about ten minutes 
according to the thickness of the steak. 

Cut cooked carrots and turnips or 
potatoes into cubes. Make the butter 
hot, season it with salt and pepper. 
Toss the vegetables in this over moderate 
heat until they are piping hot, and 
serve round the steak. 


SAVOURY COLLOPS 

1 lb. Rump Steak—+ pint Stock or 

Gravy—12 Capers—slice of pickled 

Walnut—} teaspoon chopped Chives 

or Onion—2 oz. Butter or 

—+4 teaspoon Flour—Salt and Pepper. 
Time: about 15 minutes. Temperature: 
Enough for 4 persons. 

Beat the steak and cut it into small 
neat pieces. Melt 1 oz. of butter in a 
small frying pan and just brown the 
meat on both sides. Then turn it into 
a stewpan with the gravy (this may be 
made with meat extract if wished), 
add a seasoning of salt and pepper, the 
chives, walnut and capers, all finely 
chopped, and simmer very gently for 
ten minutes. Knead 10z. of butter 
with the flour, stir it into the gravy, 
and simmer five minutes longer. Serve 
very hot. 

Mushrooms are a good accompani- 
ment. Peel and put them in a buttered 
tin with a little butter on each. Season, 
and grill for ten minutes; turn once. 
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SPANISH STEAK 

1 Ib. lean Rump Steak—-slice of 

Onion—1 teaspoon Worcester Sauce 

—Salt and Pepper—1 Ib. Tomatoes 

—2 oz. Butter or Margarine—2 

tablespoons Rice—1 Egg—4 table- 

spoons Breadcrumbs—Fat for frying. 
Time: 15 minutes. Temperature: moderate. 
Enough for 4 persons. 

Boil the rice. Put the steak and onion 
through a mincer. Season with salt and 
pepper, add the Worcester sauce, two 
tablespoons of breadcrumbs, 1 oz. of 
liquid butter and half a well beaten 
egg. Form into croquettes, shaping 
them to a point at one end and flatten- 
ing them at the other end. Brush them 
over with the beaten egg, coat with 
breadcrumbs and fry in boiling fat. 
Cook the tomatoes until tender in | oz. 
of butter, season well with salt and 
pepper, and rub them through a sieve, 
add to the boiled rice and mix well. 
Well drain the croquettes, pile the 
savoury rice on a dish, stand the 
croquettes round and serve very hot. 


STEAK WITH LEMON AND 
CUCUMBER 

Piece of thick Buttock Steak (about 

1} lb.)—2 rashers fat Bacon—1 Lemon 

—} pint Stock — 1 Cucumber — 

4 Tomatoes—Herb Forcemeat—1 oz. 

Butter. 

Time: about 14 hours. Temperature: very low. 
Enough for 4 persons, 

Beat the steak well. Put a rasher of 
bacon in a stewpan, then the steak and 
a slice of lemon; put the other piece of 
bacon on the top, cover closely and 
cook very slowly for half an hour. 
Then add } pint of stock. Continue 
cooking very slowly until the steak is 
quite tender. Peel the cucumber and 
cut it in thick slices, put them in the 
stew; also the remainder of the stock, 
if there is not enough gravy to cover 
the cucumber. Simmer until the 
cucumber is tender. Turn on to a hot 
dish and garnish with stuffed tomatoes 
and cut lemon. Cut the tomatoes in 
halves, put some forcemeat on each 
and a scrap of butter. Bake or grill for 
ten minutes. 
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STEAK AND ONIONS 
A new way with an old favourite. 


1} Ib. Fillet of Steak—1 lb. Spanish 
Onions—} Ib. Butter or Dripping or 
Margarine—1 teaspoon spited Vine- 
gar—Salt and Pepper—Sweet Pickle 
or Chutney. 
Time: 30 minutes. Temperature: hot to grill— 
moderate to stew. Enough for 4 persons. 
Beat the steak, sprinkle it with salt 
and pepper, brush it over with warm 
butter, and grill just long enough to 
brown it, turning it once. Peel and 
slice the onions. Heat the remainder 
of the butter in a stewpan or fireproof 
dish and put in the sliced onion. 
Sprinkle with salt, put the browned 
steak on the onion, cover closely and 
cook over gentle heat or in a moderate 
oven until the onions are quite soft. 
Sprinkle on the vinegar and serve very 
hot with sweet pickle or chutney. 


STEAK AND OYSTERS 

1 lb. Rump Steak or Fillet of Steak— 

4 Oysters—2 oz. Butter or 

—Pepper and Salt—1 dessertspoon 

unsweetened Evaporated Milk or 

Cream. 

Time: 30 minutes. Temperature: low. Enough 
for 4 persons. 

Cut the steak into four fillets. Open 
the oysters, beard them and carefully 
preserve the liquor. Make an incision 
in each fillet of steak and put in an 
oyster. Melt the butter in a small 
stewpan, put in the fillets, sprinkle 
with salt and pepper. Cover closely 
and braise gently until the steak is 
tender. Place fillets on a hot dish. 
Add the evaporated milk or cream to 
the liquid, make very hot, pour round 
the fillets and serve at once. | 

When fresh oysters are out of season 
canned ones could be used for this 
dish. Wrap one in each fillet and use 
the remainder to make oyster sauce 
which is a great asset to this dish as 
the flavour of canned oysters is not 
equal to that of fresh ones. Use the 
liquor from the oysters when making 
the sauce, adding, of course, less mill: 
in proportion. : 


STEAK ROLLS 


STEAK ROLLS WITH TOMATOES 
1 Ib. lean Buttock Steak—rasher of 
fat Bacon — 3 tablespoons Bread- 
crumbs—1 oz. Butter or 
——Salt, Pepper and Mustard—sprig 
of Parsley—pinch of sweet Herbs— 
pinch of grated Lemon Rind—1 Egg 
—1 Onion—1 teacup Stock—4 Ib. 
Tomatoes. : 

Time: about 1 hour. Temperature: 

Enough for 4 persons. 

Cut IIb. of steak into thin strips about 
four inches long and two inches wide. 
Chop finely a rasher of bacon, mix with 
it three tablespoons of fine breadcrumbs, 
season with salt, pepper and mustard. 
Add a sprig of parsley, finely chopped, 
a pinch of sweet herbs and a pinch of 
grated lemon rind. Bind to a paste 
with beaten egg. Spread this on the 
pieces of steak, roll up, and tie securely. 
Slice an onion, fry it in a little butter, 
add a teacup of stock. Put in the rolls 
and simmer until tender. Place on a 
hot dish. Slice the tomatoes and add 
them to the gravy, having first skimmed 
it. Cook until tender, rub through a 
sieve and serve round the rolls. 


STEAK AND SAUSAGE ROLLS 

+ Ib. Rump or Fillet of Steak—+4 lb. 

Sausages—1 tablespoon Tomato Cat- 

sup—l1 oz. Butter or 

1 teacup Brown Stock. 

‘Time: 10 minutes. Temperature: moderate. 
Enough for 4 persons. 

Cut the steak into rather thin strips. 
Place them on a board, and beat with a 
rolling pin. Spread a little sausage 
meat on each strip, sprinkle with tomato 
catsup, and roll them up. Tie with very 
fine string. Put them in a well greased 
baking tin, place a tiny pat of margarine 
or butter on each, and place them under 
a hot grill. Cook for about eight 
minutes, turning when nicely browned 
on one side. 

Place on a hot dish, drain off the fat 
from the tin, add a teacup of brown 
stock, stir until it boils, pour it round 
the rolls and serve very hot. If the 
stock is clear add hal 
butter blended with a teaspoon of 
flour, and boil four minutes. 


low. 
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STEWED STEAK 


STEAK TOAD IN THE HOLE 

1 lb. Beef Steak—-2 Sheep’s Kidneys 

—4 oz. Flour—2 Eggs—3 gills Milk—~ 

pinch of Salt—4 oz. Butter. 

Time; about 35 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 4 persons. 

Make the batter an hour or two 
before you want to bake the pudding. 

Mix a good pinch of salt with the 
flour, and put it through a sieve. Beat 
the eggs for three or four minutes, then 
whisk them into the flour gradually, 
beating all the time. Add the milk a 
very little at a time, for remember 
that the success of this dish depends 
upon the smoothness of the~ batter. 
Beat very thoroughly. 

Cut the steak into small pieces, skin 
the kidneys and cut each one into eight 
cubes. Butter a hot fireproof dish, put 
the meat in the dish and pour the 
batter gently in. Put in a rather hot 
oven for about half an hour, reducing 
the heat to moderate after the first 
twenty minutes. 

The batter will be lighter if it is 
made an hour or two before it is baked, 
and then just beaten up lightly before 
it is poured on the meat. 

Sausages are sometimes used in 
place of the steak and kidneys. 


STEWED STEAK WITH WALNUTS 
13 lb. Steak—Forcemeat Balls—1 oz. 
Dripping—4 pickled Walnuts—1 wine- 
glass Walnut Vinegar—1 teaspoon 
Flour—+} oz. Butter—Salt and Pepper. 

Time: about 1 hour. Temperature: low to 
simmer the steak—high to reduce the gravy. 
Enough for 4 to 6 persons, | 

Cut the meat in neat pieces about 
two inches square, dip them in flour 
seasoned with salt and pepper. Melt 
the dripping and fry the meat and the 
forcemeat balls (see INDEX) in it until 
they are brown. Drain them on a 
sieve, then put the steak in a stewpan 
with $4 pint of cold water, and simmer 
gently for twenty minutes. 

Drain off the gravy and boil it rapidly 
for five minutes to reduce it a little, 
add to the gravy the walnuts cut in 
small pieces, the vinegar, and the 


VIENNA STEAKS 


butter and flour kneaded together, 
bring it to the boil, pour into the meat, 
add the forcemeat balls, and simmer for 
twenty minutes longer. Serve very 
hot. 

The walnuts and vinegar may be 
omitted if desired. 


VIENNA STEAKS 

1 Ib. lean Steak—slice of Onion— 

sprig of Thyme—1 teaspoon chopped 

Parsley—1 dessertspoon Tomato Cat- 

sup—1I dessertspoon Mushroom Cat- 

sup—Salt and Pepper-—4 rashers fat 

Bacon—1 oz. Dripping—1 gill good 

thick Brown Gravy—1 teaspoon Flour. 
Time: 40 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 4 
persons. 

Cut the meat in small pieces, mix 
with it the onion chopped, the thyme 
and parsley, the catsup and a good 
seasoning of salt and pepper; put all 
through a mincer. Then form the mix- 
ture into four small rolls. Flour them. 
Melt the dripping in a small baking 
tin. Put in the rolls, cover them with 
the fat bacon, and bake in a good oven 
for half an hour. Baste them several 
times while cooking. Place the rolls 
on a hot dish. Pour off the dripping, 
pour in the gravy. Bring to the boil. 
Pour this round the rolls and serve. 


COW HEEL, OX TONGUE, etc. 


STEWED COW HEEL 

1 Cow Heel—1 oz. Butter or Mar- 

garine—1 oz. Flour—1_ teaspoon 

chopped Parsley—4 Lemon—Salt and 

Pepper—4 rashers Bacon (optional) 
Time: about 4 hours. Temperature: low. 
Enough for 4 persons. 

Cleanse and scald the heel, and cut 
it into four. Put them in a stewpan. 
Cover with cold water and simmer 
gently until tender. Then take out the 
meat. Season the broth well with salt 
and pepper. Knead the flour and 
butter to a paste. Stir them in and 
continue stirring until it has boiled for 
five minutes. Add the parsley and 
gradually the strained lemon juice. 
-Remove the bones from the meat. . 
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Put the meat into the sauce. Make 
very hot and serve. Fried rashers of 
bacon are a good accompaniment. 


KIDNEY HOT POT 

+ lb. Bullock’s Kidney—1 teaspoon 

Flour — 2 Carrots — 2 Turnips — 

2 large Onions—about 1} lb. Potatoes 

—Pepper and Salt. 

Time: about 2 hours. Temperature: Gas 
Regulio Mark 7. Electricity, 450° F. Enough 
for 4 persons. 

Slice the kidney and dip it in the 
flour seasoned with pepper and salt. 

Peel the vegetables and cut them in 
slices, reserving a few potatoes for the 
top. Place a layer of potatoes at the 
bottom of the pot, then sliced carrot, 
turnip, onion and kidney. Repeat the 
layers, finishing with a layer of potatoes, 
either slices or small whole ones. 
Cover with cold water or stock. If 
water or unseasoned stock is used, 
sprinkle each layer with a little pepper 
and salt and a few sweet herbs. 

Put on the lid and simmer in a 
moderate oven, or over gentle heat, 
until the meat and vegetables are quite 
tender. Serve in the hot pot. 


MARROW BONES 

The marrow from bones is delicious. 

If the bone is long, saw it into con- 
venient lengths for a stewpan, make a 
rather stiff paste with flour and water, 
roll it out and cover ends of the marrow 
bones with this paste, then tie each 
one in a piece of pudding cloth as you 
would a roll pudding. Pack them 
upright in a small stewpan of boiling 
salted water. Then let them simmer 
gently for two hours. Take them out, 
remove the paste, scoop out the marrow, 
spread it on toast, and serve at once. 


OX PALATES 

Ox palates are very cheap, and make 
quite an appetising dish, but they need 
preparing in the following way before 
cooking. Put a large tablespoon of 
salt in a bowl of lukewarm water, put 
in the palates and let them soak for 
three or four hours. Then press off any 


OX PALATES 


slimy substance. Drain them and put 


them in a stewpan with enough cold 
water to cover them well. Let the water 
heat gradually and when it is very 
hot, lift them out and scrape off the 
hard skin from the roof part. Do not 
let the water boil. They can now be 
curried or braised. 


OX PALATES (Braised) 

4 Ox Palates—} pint Stock—1 Onion 

—1 Carrot—Salt and Pepper—1 oz. 

Butter or 1 o4. Flour— 

+ pint Milk—1 teaspoon finely 

chopped Parsley or Capers. 

Time: 3 to 4 hours. Temperature: moderate. 
Enough for 4 persons. 

Prepare the palates as directed above; 
peel and slice the onion, scrape and 
slice the carrot. Put the palates in a 
stewpan, add the vegetables and stock, 
season with salt and pepper if the stock 
is unseasoned. Boil very gently until 
the palates are quite tender. 

Melt the butter or margarine in a 
small saucepan, stir in the flour, a 
sprinkling of salt and pepper and add 
gradually } pint of stock from the 
palates and the milk. Stir constantly 
until it has boiled gently for five 
minutes. If not quite smooth, put it 
through a strainer. Return to the 
saucepan, add the parsley or capers, 
and make very hot. 

Put the palates on a hot dish, pour 
the sauce over and serve. If the stock 
decreases too much, during the cooking, 
more stock or water must be added. 


OX TAIL (Braised) 

1 Ox Tail—1 oz. Butter—2 Carrots— 

2 Onions — 1 Turnip — rasher of 

streaky Bacon—Potato for garnish— 

Seasoning to taste—4 pint Stock. 
Time: about 2 hours. Temperature: low. 
Enough for 4 persons. 

Thoroughly wash the tail, and divide 
it into four-inch lengths. Melt the 
butter in a casserole, and fry the pieces 
in it till nicely browned. Peel and cut 
in slices, the carrots, turnip and onions, 
and put them in the bottom of the 
casserole. On this put the rasher of 
streaky bacon, and lastly the meat and 
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TRIPE 


seasoning. Pour over all the stock and 
braise as slowly as possible till the meat 
is cooked thoroughly, which will take 
over two hours. 

Garnish the whole with a little 
chopped pickled walnut and gherkin, 


and serve. 


OX TONGUE 


1 Ox Tongue—1 Onion—1 Carrot— 
1 Clove—small bunch of fresh Herbs 
—cold Water. 


Time: 2 to 34 hours according to size. Tem- 
perature: low. Enough for 6 to 10 persons 
according to size. 

Tongues are sold either pickled or 
fresh. 

Choose a plump looking one with 
a smooth skin. Soak it in cold water 
for two hours. Then put it in a 
stewpan with the carrot scraped and 
sliced, the onion peeled and _ stuck 
with the clove and the herbs. If the 
tongue is fresh add a dessertspoon of 
salt, but not for a pickled tongue. 
Cover well with cold water, bring 
gradually to the boil. Then simmer 
slowly until tender. It may be tried 
with a skewer. Take it out and put 
it into cold water for a second, and 
then carefully remove the rough skin. 

If you wish to serve it hot, reheat it 
in the stock. It can then be served with 
any kind of vegetables. Tomato sauce 
is also a very good accompaniment, 
but it is usually served cold. 

To serve cold it must be arched in 
shape. This can be done by pressing 
it into a cake tin and leaving it until 
cold; or it can be fastened into shape 
by pinning it down on a board with 
thin sharp skewers. Glaze the tongue 
and garnish the root with a paper frill. 


TRIPE (Stewed) 

1 to 14 Ib. Tripe—? pint Milk— 

1 Onion—sprig of Parsley—pinch of 

grated Nutmeg—1 oz. Butter—1 tea- 

spoon Flour—Salt and Pepper. 
Time: 12 hours. Temperature: low. Enough 
for 4 persons. 

Wash the tripe, dry it, and cut into 
small pieces. Put it in a stewpan with 
the milk and add water until the tripe 


BEEF ROLL 


is well covered. Add the sliced onion 


and parsley and simmer for three 
quarters of an hour. Then knead the 
butter and flour together and stir them 
in. Season with salt and pepper and 
the nutmeg, if you like the flavour. 
Simmer for an hour longer, and serve 
very hot. 


COLD DISHES 


BEEF ROLL 
} lb. minced Beef or Veal (raw). (Most 
butchers sell this ready minced)—+ Ib. 
Bacon rashers—good pinch of pow- 
dered mixed Herbs—+} Ib. stale Bread 
not too crusty—Salt and Pepper— 

1 Egg. 

Time: 14 hours. Temperature: moderate. 
Enough for 4 persons. 

Break the bread into small pieces, 
remove the rind from the bacon. Put 
bacon and bread through the mincer, 
also the meat if it is not already minced. 
Add the herbs, a seasoning of salt and 
pepper, and a well beaten egg. Mix 
well together. Form into roll shape, 
wrap it in greaseproof paper and tie 
it in a cloth as you would a roll 
pudding. Put the roll into boiling 
water and boil one and a half hours. 
Be sure that the water keeps boiling 
all the time. If during the cooking 
more water is needed to keep the roll 
covered, boiling water must be added. 
Take it out and carefully remove the 
cloth. Leave until quite cold, then peel 
off the paper. If you want your roll to 
look fit for a supper party, brush it 
over with a little glaze and leave it to 
set before decorating with some tiny 
sprigs of parsley. 

Beef roll may also be served hot. 


HAM AND BEEF MOULD 

1 Ib. Stewing Steak—} Ib. cocked 

Ham—+} Ib. Breadcrumbs—seasoning 

of Salt and Pepper—1 dessertspoon 

Tomato Catsup—1 Egg. 

Time: 3 hours. Temperature: moderate. 
Enough for 6 persons. 

Cut the ham and beef into small 
pieces and put it through a mincer. 
Add the breadcrumbs, a good seasoning 
of salt and pepper, the catsup and well 
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MUTTON 


beaten egg. When thoroughly mixed, 


put into a well greased mould, cover 
with greaseproof paper and steam for 
three hours. Turn out when cold and 
serve with salad. 


MUTTON AND LAMB 


MUTTON 

The flesh of the sheep is considered 
at its best between four and five years 
old. 

The lean should be rather a deep red 
in colour, the fat very firm and quite 
white. 

Mutton should be well hung to make 
it tender. 

The Leg.—A lean and profitable 
joint; may be roasted or boiled with 
vegetables. 

The Loin.—A prime joint for roasting 
either plain or stuffed; is also cut into 
chops, chump and loin. For roasting 
it must either be jointed or chined. The 
latter makes it easier to carve, and the 
joint will cut into smaller portions if 
desired, but the flavour is better when 
it is only jointed. 

The Saddle.—A double loin cut across 
the animal. A very delicious joint but 
expensive and really only suitable for 
a large family. 

The Shoulder.—A roasting joint, but 
not economical] unless fat is liked. For 
a small family half a_ shoulder , is 
sufficient, the blade end is best for 
roasting and the knuckle end can be 
boiled, stewed or braised. 

The Neck.—The best end is con- 
sidered one of the primest parts. It is 
generally used for cutlets and made 
dishes, and is a delicious roast for a 
small family. A whole neck or target 
is a good joint to buy, as cutlets, a 
small roast and a stew from the scrag 
can be obtained from it. 

The Breast.—Excellent flavour, but 
rather fat. It is often used in Irish 
Stew or Haricot Mutton, but makes 
quite a good roast, boned and stuffed 
with a savoury stuffing and well 
browned; the fat is then delicious. 

The Head.—A very cheap and 


LAMB 


nourishing joint. 
used to make a pie, and also makes 
good broth. It is a joint that should 
not be despised, for it contains a great 
deal of nourishment very cheaply. 

The Liver.—Sheep’s liver is cooked 
in the same way as calf’s or lamb’s 
liver, but it is not nearly as tender and 
should therefore be cooked more slowly. 

The Heart.—Very good stuffed and 
roast or stewed. 

Kidney.— The kidneys of mutton and 
lamb are tender and delicious. They 
may be cooked in various ways; the 
favourite perhaps is grilled. 

Tongue.—Sheep and lamb’s tongues 
are tender, but rather lacking in 
flavour. They are generally fried or 
braised. 


LAMB 

When lamb is born in shelter and 
reared mainly on milk, it is called house 
lamb and is wonderfully tender and 
succulent, but, naturally, expensive. 
This is obtainable in the first months of 
the year. Later in spring we have grass 
lamb, reared out of doors and not as 
expensive, but almost as good. 

Lamb must be very well cooked to be 
digestible. Many cooks do not realize 
this, thinking no doubt that a young 
animal! will need less cooking, but as a 
matter of fact the young need much 
more cooking. 

Lamb is cut into the same joints as 
mutton, except that the leg and loin, 
the hindquarter or the shoulder, breast 
and neck—the forequarter—are gen- 
erally each cooked as one joint when 
the lamb is small. 

Lamb’s sweetbreads are very good 
(for instructions, see ‘““ SWEETBREADS.’’) 
and not nearly so expensive as calf’s; 
they are very digestible and so valuable 
for invalids. With the speedy transport 
of today Australian and New Zealand 
lamb arrive in such excellent condition 
that it is not always easy to dis- 
tinguish it from our own home grown. 
It is, of course, far less expensive and a 
boon to the housewife with moderate 
means, and is indeed very good fare. 
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quarter of an hour. 


ROAST LAMB 


ROAST AND BOILED 
BOILED MUTTON OR LAMB 
Leg, neck or breast of Mutton or 
Lamb—boiling Water—1 teaspoon 
Salt—1 Carrot—1 Onion—1 Turnip 
— Onion, Parsley, Caper or Hol- 

landaise Sauce. 

Time: 20 to 25 minutes to the lb. according to 
the thickness of the joint. Temperature: low. 

For boiling, choose a leg, neck, or 
breast. If the joint is fat, trim some off 
before cooking, leaving only as much as 
will be required. If more vegetables 
are needed it is best to cook them 
separately, as too many vegetables spoil 
the flavour of the meat. 

Wash the meat, scrape the carrot, 
peel the onion and turnip and cut them 
in quarters. Put the meat and vege- 
tables in a stewpan containing suffi- 
cient boiling water to cover well, add 
a teaspoon of salt and bring to the boil 
again. Skim well and reduce the heat, 
then simmer slowly until the meat is 
quite tender; being careful that it does 
not boil. 

Onion, or Parsley, or Caper Sauce 
(see INDEX), is generally served with 
boiled mutton. Hollandaise Sauce (see 
INDEX), is extremely good and if a 
little is used to mask the mutton 
sprinkled with parsley, it turns an 
otherwise rather uninteresting looking 
dish into a very delightful one. 


ROAST MUTTON OR LAMB 

The leg, shoulder and loin are all 
good roasting joints, while best end of 
the neck is a delicious little joint for a 
small family. Mutton and lamb need 
careful roasting. A well cooked joint 
is evenly done throughout without 
being dry, and nicely browned without 
being burnt. 

Mutton and lamb should be well 
basted—lamb will need some additional 
fat to keep it moist. Baste about every 
If sufficiently 
browned before it is done, cover with 
a well greased paper. 

See general directions for roasting 
and gravy at beginning of section. 

Mutton will need twenty minutes 


USEFUL JOINTS 
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MUTTON AND LAMB 


I. Neck of Lamb. 2. Breast of Lamb (the breast has been cut from the neck as shown. Together 
they form the Target—one of the most useful and economical joints for a large family). 3. Leg 
of Mutton. 4. Shoutder of Mutton. 
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BREAST OF LAMB 
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for each pound and twenty minutes 
over. 

Lamb needs rather more cooking; 
twenty-five minutes to the pound and 
twenty-five minutes over. 

Mutton and lamb should be served 
very hot. See that everything (plates, 
dishes, etc.,) is ready and hot before 
you start dishing up. Serve onion sauce 
with shoulder of mutton, and_ red 
currant or crab apple jelly with other 
joints. Mint sauce or jelly is served 
with lamb, but gooseberry sauce is also 
good. (See INDEx for ‘“‘ SAucEs.’’) 


BREAST OF LAMB WITH 
CAULIFLOWER 

Breast of Lamb—i Veal Bone— 

1 Carrot—1 Onion—bunch of fresh 

Herbs—1 0z. Flour—1 Cauliflower 

—scrap of Mace—4 teacup Milk— 

Salt and Pepper. 

Time: 12 hours. Temperature: low. 
for 4 persons. 

Divide the lamb into neat joints, 
sprinkle them with salt and pepper, 
put in a stewpan with the veal bone, 
the carrot scraped and cut in slices, 
the onion peeled and sliced, and the 
herbs. Just cover with hot water. 
Bring to the boil, remove any scum, 
simmer for one and a quarter hours. 

Have ready the cauliflower cooked 
in the usual way until tender, but not 
broken. 

Strain off 4 pint of the broth, skim 
it, mix the milk with the flour, add the 
broth, a seasoning of salt and pepper, 
and the mace. Boil while stirring for 
five minutes. Remove the bone and 
dish the lamb on a hot dish, surround 
with sprigs of cauliflower and sauce. 

The forequarter and hindquarter of 
lamb are highly prized joints suitable 
for a large family. The forequarter is 
the most succulent, but the hind- 
quarter is more profitable as there is 
very little waste. When roasting either 
of these joints it is advisable to wrap 
the thin part of the joint in well 
greased paper and renew it if neces- 
sary, otherwise this part is inclined to 
be overdone before the thicker shoulder 


Enough 
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CROWN OF LAMB 





or leg is sufficiently cooked. The gravy 
for lamb should be clear, not thickened; 
a suspicion of browning may be used but 
only enough to make it a golden colour. 

Young vegetables such as carrots, 
turnips and peas are correct accom- 
paniments. 


CROWN OF LAMB OR MUTTON 

3 to 4 Ib. best end Neck of Mutton— 

1 dessertspoon Mushroom Catsup— 

1 tablespoon Flour—Salt and Pepper 

—1 Tomato—2 oz. Butter or Mar- 

garine—little Milk—boiled Potatoes 

— pint Stock—rashers of fat Bacon 

——Fat for roasting. 

Time: 13 to 12 hours according to the thickness 
of the cutlets. Temperature: Gas, Regulo 
Mark 7, reduce to 4 after 10 minutes. Elec- 
tricity, 450° F., reduce to 375° F. after 10 
minutes. Enough for 4 to 6 persons. 

Have the mutton well chopped 
between the bones and trim down 
each chop bone as you would for 
cutlets, but without separating them. 
Then roll the joint round in the form 
of a crown—with the bone part of the 
chops inside the crown. Put a thin 
strip of fat bacon round each cutlet 
bone so that the bones will not be 
burnt, tying it on with thread. Sprinkle 
the joint with flour, pepper and salt. 
Put a little hot fat in a baking tin and 
put in the joint. Cover the joint with 
well buttered paper, and put it in a 
hot oven. After ten minutes reduce the 
heat to moderate, and bake for about 
one hour more. Remove the paper a 
quarter of an hour before the joint is 
done, so that it may be nicely browned. 

It is most important that the heat 
should be reduced after ten minutes 
cooking, or the meat will be dry. 

When cooked, take off the bacon, and 
put a cutlet frill round each bone. 

To Make the Gravy.—Drain off the 
fat from the tin, stir in } pint of the 
stock, add a tomato and a dessertspoon 
of mushroom catsup, and boil for two 
or three minutes. Rub through a sieve, 
and use. 

Serve potatoes mashed with butter 
and milk and piled in the centre of the 
crown. 


LEG OF LAMB 


LEG OF LAMB 

Leg of Lamb—} Ib. thin rashers fat 

Bacon—2 oz. Dripping—} Lemon— 

+ pint Stock—4 teaspoon Castor 

Sugar—Salt and Pepper—i Ib. Red 

Currant Jelly. 

Make the stock with the knuckle 
bone. Cover the joint with the rashers 
of bacon, tying them on with thread. 
Melt the dripping in a baking tin, and 
when it is quite hot put in the lamb and 
roast in the usual way (see “‘ Roast 
Lamb ”’). Remove the bacon about a 
quarter of an hour before the lamb is 
done, so that it may be nicely browned. 
Strain the juice of half a lemon over it 
a few minutes before dishing up, and 
serve with red currant gravy. 

To Make the Gravy.—Put the joint 
on a hot dish and keep it hot (half cold 
lamb is most unappetizing). Pour off 
all the fat from the pan, being careful 
to keep back the meat essence at the 
bottom. Pour in the stock and boil for 
four minutes, stirring well at the bottom 
of the baking dish. Next add the sugar, 
a good sprinkling of salt and pepper, 
and the red currant jelly. Stir well, and 
bring to the boil. Strain and serve. 


LAMB WITH EARLY SUMMER 
VEGETABLES 

$ lb. Onions—bunch of young Carrots 

—12 young Turnips—2 Tomatoes— 

2 lb. Breast of Lamb—2 oz. Butter— 

4 pint Stock—Salt and Pepper. 

Time: 1? hours. Temperature: low. Enough 
for 4 persons. 

Slice the tomatoes and put them in a 
stewpan with the stock; any stock or 
broth in which meat has been cooked 
can be used; or it can be made with 
meat extract. Stew gently until the 
tomatoes are quite soft, then rub them 
through a sieve and reserve. 

Peel and slice the onions, unless they 
are very small; if so, leave them whole. 
Scrape the carrots, peel the turnips. 

Melt the butter in a stewpan, put in 
the onions, carrots and turnips, and 
fry for five minutes. On these put the 
lamb, pour in the tomato stock, add 
salt and pepper, if not already suffi- 
ciently seasoned. Cover closely and 
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cook gently for one and a half hours. 
Serve on a hot dish, skim the gravy 
and pour it over. 


LAMB (Braised) 
2 ib. Loin of Lamb—Forcemeat— 


of Carrots and Turn 
1 small teaspoem Arr ‘alee 

Cream or Milk. 

Time: 2 hours. Temperature: low. 
for 4 persons. 

Bone the lamb, put it on a board 
skin downwards, cover with forcemeat 
(see INDEX), roll up and secure with 
tape or small skewers. 

Put the bones in a stewpan with the 
onions peeled and cut small, the thyme, 
mace, parsley and two slices of lemon 
freed from pips and all white pith, 
then add } pint of water. Rub the 
lamb well over with cut lemon and 
lard it with the bacon. Place it on the 
bones in the stewpan, cover closely, 
and cook gently for two hours. 

Take out the lamb, and keep it hot. 
Strain the liquor into a bowl, skim it 
and put it in a saucepan, letting it boil 
quickly until it is reduced to a gill. 
Mix the arrowroot smoothly with a 
little cold water, stir it in and continue 
stirring until it has boiled for five 
minutes; then add the butter and stir 
in the cream or milk made very hot, 
but do not let it boil again. Pour this 
over the lamb and garnish with the 
boiled turnips and carrots. 


LAMB (Stewed) WITH PEAS 

2 Ib. Loin Lamb—1 Lettuce—1 pint 

young Peas (shelled)—6 Spring 

Onions— pint Stock—1 oz. Dripping 

—Salt and Pepper. 

Time: 30 to 40 minutes. Temperature: 
Moderate. Enough for 4 persons. 

Cut. the meat into chops and fry 
them in the fat until lightly browned. 
Drain off any fat. Add the stock, 
lettuce and spring onions cut in 
shreds. Season with salt and pepper. 
Simmer for fifteen minutes; add the 
peas and simmer until tender. 


Enough 


LAMB AND ROSEMARY 


LAMB AND ROSEMARY 

Here is a recipe from a treasured, 
old-fashioned family cookery book :— 

2 Ib. Breast of Lamb—sprig of Rose- 

mary—1 Bay leaf—Salt and Pepper 

—z2 oz. fresh Butter or unsalted Mar- 

garine—} pint Stock (a consommé 

cube melted in + pint hot water can 
be used instead). 
Time: 1 hour. Temperature: Gas, Regulo 
Mark 7. Electricity, 450° F. Enough for 4 
persons. 

Use some of the butter to grease a 
baking dish that is just large enough to 
take the meat. 

Put the rosemary and the bay leaf 
in this, then the joint, first sprinkling 
it well with salt and pepper. Pour the 
stock into the tin and spread the 
remainder of the butter over the joint. 
Cover with a buttered paper, and bake 
for three quarters of an hour. Remove 
the paper and brown the meat well. 
Place it on a very hot dish, skim as 
much fat as possible from the gravy. 
Strain over the joint and serve. 


LAMB (Stewed) WITH RED 
CURRANT JELLY 
About 2 Ib. Breast of Lamb— 
1 medium sized Carrot—1 large 
Onion — 1 Clove — 1 dessertspoon 
Mushroom Catsup—2_ tablespoons 
Red Currant Jelly—1 oz. Butter or 
1 dessertspoon Flour— 
Salt and Pepper—i1 pint Brown 
Stock. 


Time: 1 hour. Temperature: low. Enough for 
4 persons, 

Cut the meat into neat joints; heat 
the butter in a stewpan and fry the 
joints until nicely browned, then sprinkle 
with salt and pepper, add the onion 
with the clove stuck in it, and the 
Carrot cut in cubes. Pour in the stock 
(it can be made with meat extract or 
cubes); simmer for one hour. Then 
skim off the fat. Take out the onion. 
Mix the flour with the catsup and a 
little water. Stir this in and continue 
stirring while it simmers five minutes 
longer. Add the jelly. Mix well. Make 
very hot and serve. The jelly cooked 
with the lamb gives a delicious flavour, 
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LOIN OF MUTTON 


2 ib. Loin of Mutton—1 Carrot— 
1 Onion—1 Clove—3 Peppercorns— 
1 pint Water—Salt and Pepper— 
1 teacup fine Breadcrumbs—-sprig of 
Parsley and Thyme or pinch of 
dried Herbs—pinch of powdered Mace 
—1 oz. Butter or Margarine—2 oz. 
Dripping—yolk of 1 Egg—1 teaspoon 
Flour—1 teaspoon Tomato or Mush- 
room Catsup. 
Time: 2 to 2} hours, exclusive of making the 
stock. Temperature: Gas, Regulo Mark 7, 
reduce to 5 after 10 minutes. Electricity, 
450° F., reduce to 400° F. after 10 minutes. 
Enough for 4 to 6 persons. 


Bone the loin (or the butcher will 
do this for you). Put the bones in a 
stewpan with the carrot sliced, the 
onion stuck with the clove, the pepper- 
corns, a good seasoning of salt and 
pepper and a pint of water. Bring to 
the boil, then simmer for an hour. 

Tie the joint in shape, making it as 
flat as possible. 

Mix together the breadcrumbs, pars- 
ley and thyme finely chopped, mace, a 
seasoning of salt and pepper and the 
butter melted. 

A sage and onion seasoning may also 
be used in this way. Peel and slice the 
onions, cover with boiling water; put 
a plate over them and leave for half 
an hour. Then drain well and chop 
them. Add the breadcrumbs, sage 
instead of parsley, salt, pepper and 
liquid butter. Mix well and use. 

Melt the dripping in a baking tin, 
put in the joint, brush it over with the 
beaten yolk of egg and cover it with 
half the seasoning. Put it in a hot oven 
and baste well—about every quarter of 
an hour. Reduce the heat to moderate 
when it begins to brown. When half 
cooked, after basting it well, put the 
remainder of the seasoning on it, and 
continue cooking until done. Place it 
on a hot dish. Pour off all the fat from 
the baking tin and pour in 4 pint of the 
bone gravy. Stir in the flour, first 
mixing it with the catsup and a little 
cold water. Stir well and boil for five 
minutes. Strain a little over the joint 
and serve the remainder in a tureen. 


SUITABLE FOR QUICKLY PREPARED MEALS 








CHOPS AND KIDNEYS 
I. Loin Chop. 2. Sheep's Kidney. 3. Lamb Cutlet. 4. Chump Chop. 5. Ox Kidney. 
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CHOPS 


CHOPS AND CUTLETS 
CHOPS WITH HERBS 

8 Loin Chops or Cutlets, about 4 inch 

thick—-sprig of Parsley and Thyme 

and Marjoram—yolk of 1 fresh Egg 

—1 dessertspoon very fine Bread- 

crumbs—Salt and Pepper—Nutmeg 

—6 small pieces Caul or fat Bacon 

—thick Brown Gravy—Mushroom 

Catsup. 

Time: 10 minutes. Temperature: moderate. 
Enough for 4 persons. 

Chop the parsley, thyme and mar- 
joram very finely, mix with them the 
breadcrumbs and a good seasoning of 
salt and pepper, also a grating of nut- 
meg. Beat the egg yolk and add it to 
the mixture. Put a coating of this on 
each cutlet. Wrap them in pieces of 
thin caul or fat bacon, and cook in a 
tin under a grill; turn them several 
times during the process. Serve with 
thick brown gravy flavoured with 
mushroom catsup. 


CHOPS WITH A MUSHROOM 
SAUCE 


4 Mutton Chops—? lb. Mushrooms— 

2 oz. Butter or Margarine—-1 oz. 

Flour—Salt and Pepper—? pint Brown 

Stock or Gravy—1I teaspoon chopped 

Parsley. 

Time: about 30 minutes. Temperature: medium. 
Enough for 4 persons. 

Peel and wash the mushrooms, fry 
them in the butter in a covered pan until 
they are quite tender. Then take them 
out, stir the flour gradually into the 
butter in the pan until it is smooth. 
Season with salt and pepper and 
gradually add the stock. Stir until it 
has simmered for five minutes. 

Grill the chops for five minutes on 
each side, put them in a fireproof 
dish, place the mushrooms among them, 
and pour sauce over. Bake for five 
minutes in a very hot oven. Sprinkle 
with chopped parsley. 

This would be a very good way of 
using dried mushrooms. Put them in 
a basin overnight and cover them 
with warm water. Next day drain off 
the water and proceed as directed for 
fresh mushrooms. 
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MIXED GRILL 


LAMB CHOPS (Fried) WITH CHEESE 
AND MACARONI 

4 Loin Chops—fine White Bread- 

crumbs — 2 oz. grated Parmesan 

Cheese—1 Egg—Salt and Pepper— 

2 oz. Butter or Dripping—Fat for 

frying—i Ib. Macaroni. 

Time: 10 minutes. Temperature: medium. 
Enough for 4 persons. 

Mix a good sprinkling of salt and 
pepper with the breadcrumbs and a 
dessertspoon of grated cheese. 

Make the butter hot, and brush each 
chop well over with it. Dip them in 
well beaten egg and then in the sea- 
soned breadcrumbs, and fry a golden 
brown in hot fat. Drain well and serve 
in a border of boiled macaroni, 
sprinkled with the remainder of the 
cheese.. 


GRILLED CHOPS 
Time: 10 minutes. Temperature: moderate. 


See the grid-iron is perfectly clean. 
To ensure this, grease it well, and then 
rub off the grease with kitchen paper. 

Have ready a clear, smokeless, cinder 
fire or light a gas or electric grill five 
minutes before you need it. 

Rub the chops over with salad oil or 
liquid butter, and sprinkle with pepper 
and salt. Put them on the grid-iron and 
let them be close to the heat for three 
or four minutes, then slacken the heat 
a littl. A chop of one and a half 
inches thick will need about five 
minutes on each side. Turn with 
grilling tongs or a fish slice, but never 
stick a fork in meat when grilling. 

Serve very hot, with chipped potatoes 
and fried mushrooms, or a purée of 
tomatoes. 


A MIXED GRILL 

1 small Mutton Cutlet—1 Sheep’s 

Kidney—1 Tomato—rasher of Bacon. 
Time: 10 minutes. Temperature: medium. 
Allow 1 of each per person. 

Well grease a grid-iron, make it hot, 
then rub off the grease with soft paper. 
Brush the cutlet and kidney with liquid 
butter. The kidney must be skinned, 
cut open, and put on a small skewer. 


MUTTON CHOPS 


Put the cutlet and kidney on the 
grid-iron and grill over a very clear, 
bright fire, or under a grill. They will 
take three to five minutes on each side. 

When half done, put on also the 
tomato, cut in halves, and the bacon. 
Serve very hot with chip potatoes. A 
sausage may take the place of the 
kidney or cutlet but in that case, put 
the sausage on the grid-iron first, 
allowing it to cook slowly for ten 
minutes before adding the cutlet or 
kidney. 


MUTTON CHOPS (Braised) WITH 
CELERY 
4 Mutton Chops—stick of Celery— 
1 small Carrot—1 Onion—1 oz. 
Butter or Margarine—} pint good 
Brown Stock. 
Regulo 


Time: 1 hour. Temperature: Gas, 
Mark 4. Electricity, 375° F. " Enough for 4 
persons, 

Prepare and cut the vegetables in 
small pieces and fry them in the butter 
until tender. Then put them in a 
casserole with a tightly fitting lid. 
Fry the chops until nicely browned. 
Then turn them on the vegetables. 
Pour in the stock. Cover closely and 
bake in a moderate oven for one hour. 
Put the cutlets on a hot dish with the 
vegetables round. Skim the gravy and 
pour it round. Serve very hot. 


MUTTON CHOPS A LA JARDINIERE 
4 Mutton Chops—12 young Carrots— 
—12 small Onions—16 new Potatoes 
—Salt and Pepper—4 pint good 
Brown Stock—2 oz. Butter—1 des- 
sertspoon Flour. 

Time: about 30 minutes. 

moderate. Enough for 4 persons, 
Trim the chops and fry them just 

sufficiently to brown them. Take them 
out of the pan. Prepare the vegetables 
in the usual way and fry them also for 

a few minutes in the butter. Then take 

out the vegetables—leaving the fat 

in the pan—and put them in a stewpan 
or casserole. Put the chops on the 
vegetables, season with salt and pepper, 
pour in the stock, cover closely and 
cook over gentle heat or in a moderate 


Temperature: 
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oven until the vegetables are done. 
Stir the flour into the butter in which 
the vegetables were cooked, drain off 
the stock from the cutlets, skim it, and 
add it to the flour and butter. Stir 
until it thickens. Serve the cutlets on a 
hot dish, with the vegetables round, 
and pour the gravy over. 


SAVOURY CHOPS 

1 gill Gravy—mashed Potatoes— 

4 Lamb Chops—1 Shallot or piece 

of Garlic—sprig of Parsley, Thyme, 

Marjoram and Tarragon finely 

chopped—1 oz. Butter or Margarine 

—Breadcrumbs—Salt and Pepper. 
Time: 15 minutes. Temperature: moderate. 
Enough for 4 persons. 

Trim the chops and rub them over 
with garlic or shallot. Melt the butter 
in a small saucepan and mix with it the 
herbs and a seasoning of salt and 
pepper. Coat each chop with this and 
dip them into the breadcrumbs. Now 
grill them as directed for “ Grilled 
Chops,”’ but the heat must not be too 
fierce and the chops must be turned 
very frequently to prevent burning. 
Arrange them in a dish round a mound 
of mashed potatoes, pour over a gill 
of good thick gravy and serve. 

‘To Make the Gravy.—Dissolve a 
cube of meat extract in a gill of hot 
water, stir in half a teaspoon of arrow- 
root or flour and mix with a teaspoon of 
Yorkshire relish. Stir until it has boiled 
for four minutes and use. 


LAMB OR MUTTON CUTLETS 
8 Lamb or thin Mutton Cutlets— 
1 Egg—some fine Breadcrumbs— 
1 dessertspoon Tomato Catsup—Salt 
and Pepper—#4 oz. Butter—Peas or 


Tomatoes for garnish (optional)— 
mashed Potatoes—1 tablespoon Flour 


—Fat for frying—4 pint Brown 
St 


Time: 10 to f5 minutes, according to the thick- 
ness of the cutlets. Temperature: moderate. 
Enough for 4 persons. 

Cut the cutlets from the best end ofa 
neck of lamb or mutton, and trim off 
any superfluous fat. Put a little flour 
on a board, mix with it a quarter of a 
saltspoon of salt, and a sprinkling of 


LAMB CUTLETS 


pepper; flour the cutlets with this on 
both sides. Beat the egg in a plate. 
Have ready some fine breadcrumbs. 
Dip the floured cutlets in the egg, see 
that every part is covered with it, then 
cover them with breadcrumbs, patting 
them to make them adhere. 

Make the fat hot in a pan, and as 
soon as a little thin blue smoke rises 
from the fat, put in the cutlets. Slacken 
the heat a little after three minutes and 
fry from ten to fifteen minutes. Drain 
on a sieve, and keep them hot. 

Knead a teaspoon of flour with the 
butter to a paste. Drain off the fat from 
the frying pan, put in the kneaded 
butter and flour, the catsup, a pinch 
of salt, a sprinkling of pepper and the 
stock, stir with a wooden spoon until 
it has boiled for three or four minutes. 
Then strain. 

Pile the mashed potato in the centre 
of a dish and place the cutlets round. 
A paper cutlet frill on each will add 
greatly to the appearance. Pour the 
gravy round; surround if liked with a 
border of fried tomatoes and green peas. 


LAMB CUTLETS AND BANANAS 

4 Lamb Cutlets—2 tablespoons Cream 

(optional)—-3 Bananas—1 oz. Butter 

—sprig of Mint or Mint Sauce— 

Salt and Pepper—1 teaspoon Flour. 
Time: 10 to 15 minutes. Temperature: 
moderate. Enough for 4 persons. 

(Note: If the cutlets are thin, allow 
two for each person.) 

Lightly flour the cutlets, rub them 
over with oiled butter, and grill them. 
Peel and cut the bananas in four, 
lengthways, and fry them in butter 
just enough to heat them through. 

Bananas for this dish must not be 
over-ripe or unripe. Choose those with 
yellow skins, neither green nor brown. 

Whip the cream with a dust of white 
pepper and a pinch of salt, and mix 
with it the mint, very finely chopped. 

Put the cutlets on a hot dish, sur- 
round them with the bananas, decorate 
with little mounds of the mint cream, 
and serve immediately. Mint sauce 
can be served in place of mint cream. 
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LAMB CUTLETS WITH LIVER © 
STUFFING 

6 thick Lamb Cutlets—1 Fowl’s 

Liver—slice of Ham—+} teaspoon 

chopped Parsley—1 Shallot—4 oz. 

Butter or Dripping—mashed Potatoes 

and Tomato Sauce. 

Time: 15 minutes. Temperature: moderate. 
Enough for 4 persons. 

Fry the liver in 2 oz. of dripping until 
nicely browned and, when cold, put 
liver and ham and a peeled shallot 
through a mincer. Add the parsley and 
the dripping in which the liver was 
cooked, and pound all together. 

Make a slit in each cutlet to the bone 
and spread with the paste. Then close 
up and press together. Tie with fine 
string. Brush them over with liquid 
dripping, put them on a greased tin 
and cook under a grill, turning them 
two or three times during the process. 
They will need only a moderate heat 
and will take about ten minutes. 

Remove the string and serve with 
mashed potatoes and tomato sauce. 


CUTLETS WITH A SAVOURY 
FORCEMEAT 

2 lb. best end of Neck of Mutton— 

rashers of fat Bacon—1 gill Tomato 

Purée—Green Peas—I oz. Butter 

or Margarine—2 tablespoons Bread- 

crumbs — sprig of Parsley — little 
grated Lemon Rind and Nutmeg— 

1 Egg—Salt and Pepper. 

Time: 15 minutes. Temperature: medium. 
Enough for 4 persons. 

Cut the meat into cutlets with two 
bones to each, then remove one bone, 
so that you have rather thick cutlets 
with single bones. Trim the cutlets, 
and cut each one down the side to make 
an opening. Fill this with forcemeat, 
then tie up securely with thread, or 
very fine string, and wrap each cutlet 
in a piece of fat bacon. Place them on a 
greased tin and cook under a grill or 
in a hot oven. Serve surrounded with 
green peas (the tinned ones are 
excellent) mixed with tomato purée 
freshly made or from a tin. 

To Make the Forcemeat.—Cream 
the butter and mix with it the parsley 


VIENNESE CUTLETS 


197 


MOCK DUCK 





very finely chopped, the lemon rind, 
nutmeg, breadcrumbs and a seasoning 
of salt and pepper. Bind with beaten 
egg and use as directed. 


VIENNESE CUTLETS 

8 Mutton Cutlets—3 oz. Butter or 

Bacon Dripping — 2 Sausages 

2 tablespoons fine Grcadcrnbe= 

Salt and Pepper—sprig each of Par- 

sley, Thyme and Marjoram—1 or 2 

Chives or slice of Onion—1 Egg— 

1 dessertspoon Flour—1 breakfast- 

cup Tomato Purée—mashed Potatoes. 
Time: 15 minutes.. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 4 
persons. 

Trim the cutlets and beat them. 
Melt 1 oz. of butter or dripping in a 
pan, and cook the cutlets until lightly 
browned on one side only. Leave until 
cold on a plate. 

Skin the sausages, mix with them the 
breadcrumbs, flour, finely chopped 
herbs, chives and seasoning. Then bind 
with a beaten egg. Cover the cooked 
sides of the cutlets with this, spreading 
it on with a wet knife. Well butter a 
fireproof dish and put the cutlets in it, 
forcemeat side uppermost. Pour a little 
liquid butter over them, and bake for 
a quarter of an hour in a moderate 
oven. Arrange a mound of mashed 
potato on a hot dish. Dip each cutlet 
in hot tomato purée and put them 
round the potato. A border of green 
peas, French beans or a purée of 
spinach would make a pretty dish. 


KIDNEYS, TONGUE, Etc. 
KIDNEYS AND MUSHROOMS 

4 Sheep’s Kidneys—3 Ib. Mushrooms 

—2 oz. Butter or Margarine—Salt 

and Pepper—1 teaspoon Flour—1 

teaspoon Lemon Juice—1 Egg. 
Time: 30 to 45 minutes. Temperature: low. 
Enough for 4 persons. 

Peel and wash the mushrooms and 
cut them in slices. Put them in a stew- 
pan with loz. of butter, cover and 
cook very slowly until tender. 

Wash the sheep’s kidneys, skin and 
mince them finely, put them in a stew- 
pan with a good sprinkling of salt and. 


pepper and enough water just to cover 
them. Simmer gently until they are 
quite tender. Add the cooked mush- 
rooms. Knead a teaspoon of flour and 
loz. of butter to a paste, stir it in 
and simmer for five minutes. Remove 
from the stove, add a teaspoon of lemon 
juice and a well beaten egg. Stir over 
gentle heat for five minutes. Pile the 
mixture on squares of buttered toast. 
Garnish with cut lemon and parsley. 


KIDNEY SAUTE 

4 Sheep’s Kidneys—1 oz. Butter— 

1 teaspoon Flour—sprig of Parsley— 

seasoning of Pepper and Salt—+ tea- 

spoon Lemon Juice—4 teacup Gravy 

—slice of Shallot—squares of Toast. 
Time: aboyt 30 minutes. Temperature: low. 
Enough for 4 persons. 

Mince the shallot and fry it in the 
butter. Skin the kidneys and cut them 
into thin slices, put them in the butter, 
sprinkle with pepper and salt, and fry 
gently for three minutes. Sprinkle in 
the flour, stir well, add the gravy and 
lemon juice, and cook till the kidney is 
quite tender. Turn on to a hot dish. 
Sprinkle very finely chopped parsley 
over, or serve on squares of hot 
buttered toast. 


MOCK DUCK (Sheep’s Heart) 

1 Sheep’s or Calf’s Heart—1 large 

Onion—6 Sage leaves—4 tablespoons 

Breadcrumbs—yolk of 1 Egg—1 tea- 

spoon Flour—1 teacup good Brown 

Stock—Salt and Pepper—fat Bacon 

—+ Ib. Dripping. 

Time: 1 hour to bake the heart. Temperature: 
Gas, Regulo Mark 6. Electricity, 425° F. 
One heart for two persons. 

Well wash the heart. Peel and chop 
the onion and sage; mix them with the 
breadcrumbs and a good seasoning of 
salt and pepper, bind with the beaten 
yolk of an egg 

Use this to stuff the heart, lard it with 
slices of bacon fat. Heat the dripping 
in a baking tin. Put the heart on this 
and place in a hot oven. Bake for 
about one hour, baste well and reduce 
the heat to moderate after ten minutes. 

When done, place on a hot dish. 


SHEEP’S BRAINS 


Pour off the fat from the tin, stir in the 
stock—if thin stock, mix a small 
teaspoon of flour with it. Stir until it 
has boiled for three or four minutes, 
and pour this round the “ duck,’’ and 
serve apple sauce with it. 

Lamb’s hearts are also very good 
cooked in this way. 


SHEEP’S BRAINS 

Sheep’s brains, sometimes called the 
Poor Man’s Sweetbread, are delicious 
cooked in the following way. 

2 sets Sheep’s Brains—Salt and 

Pepper—1 tablespoon Flour—1 Egg 

—some fine Breadcrumbs—fat for 

frying— lb. Tomatoes—+ pint Brown 

Stock. 
Time: 35 minutes. Temperature: low to 
simmer, medium to fry. Enough for 4 persons. 

Wash the brains, put them into 
boiling water with a good pinch of salt, 
and simmer for twenty minutes. Then 
press them between two plates and 
leave them until they are quite cold. 
Flour them, then dip in beaten egg 
and coat with breadcrumbs which have 
been seasoned with salt and pepper. 
Fry a golden brown, drain and keep 
hot. Slice the tomatoes. Pour off every 
drop of fat from the pan in which the 
brains were cooked, put in the sliced 
tomatoes and the stock, add salt and 
pepper if the stock is unseasoned. 
Simmer until the tomatoes are quite 
soft. Rub through a sieve, reheat and 
serve round the brains. 


SHEEP’S BRAINS AND BACON 

1 set Sheep’s Brains—1 Egg—1l 

tablespoon Flour—seasoning of Salt 

and Pepper—fine Breadcrumbs—Fat 
for frying—+ lb. rashers Bacon— 

Parsley and cut Lemon for garnish. 
Time: 30 minutes. Temperature: low. Enough 
for 4 persons. 

Well wash the brains, cover with boil- 
ing water, and then simmer for twenty 
minutes. Drain, press between two 
plates and leave until cold. 

Mix a good sprinkling of salt and 
pepper with the flour. Dry the brains 
and dust them with the seasoned flour. 
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Dip them in well beaten egg, then in 
fine breadcrumbs, and fry a golden 
brown in boiling fat. Drain well, 
place on a hot dish, surround with fried 
rashers of bacon, and garnish with 
parsley and cut lemon. 


SHEEP’S TONGUES 

4 Sheep’s Tongues—1 Carrot—1 

Onion—sprig of Parsley and Thyme 

or small pinch of dried Herbs— 

1 pint Stock—mashed Potatoes. 

Time: 2 hours. Temperature: moderate. 
Enough for 6 persons. 

Soak the tongues in salted water for 
two hours, then put them in a stewpan, 
add the carrot and onion, peeled and 
sliced, the herbs and the stock. Season 
with salt and pepper if the stock is not 
already seasoned, and boil gently for 
two hours. Then take out the tongues 
and remove their skin. Skim the stock 
and rub it through a sieve. Make the 
tongues very hot in the stock and 
serve in a border of mashed potatoes. 
Sprinkle with finely chopped parsley. 

Note: The stock must cover the 
tongues all the time. If it boils away, 
more stock or water must be added. 
If there is too much gravy, boil rapidly 
after taking out the tongues, until 
sufficiently reduced. 


COLD DISHES 


SPICED MUTTON 
Shoulder of Mutton or Lamb—} 
teaspoon Ground Allspice—1 small 
teaspoon Ground Rice—} lb. Brown 
Sugar—good pinch of Ground Ginger 
—3 oz. common Salt—1 teaspoon 

Pepper. 

Time: 25 minutes to the Ib. after it comes to 
the boil. Temperature: moderate. Enough for 
6 to 8 persons according to the size of the joint. 

Choose a shoulder for spicing; a leg 
would be too thick a joint for this pur- 
pose. Bone it, then mix together very 
thoroughly the sugar, ginger, allspice, 
salt and pepper. 

Put the joint on a deep dish, and rub 
it well over every part with this mixture. 
Leave it for a week, turning it every day 
and rubbing the pickle well in. Then 
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tie up the joint in a roll with tape and 
wrap it in a pudding cloth. Put it into 
boiling water, bring to the boil again, 
and boil gently until done. Take it 
out of the cloth and leave it on a dish 
until cold. Remove the tape. It adds 
to its appearance if glazed or covered 
with béchamel sauce (see INDEX), gar- 
nished with parsley and tomato slices. 


MUTTON CUTLETS 

About 1} Ib. best end of Neck of 

Mutton—1 Onion—2 Carrots—bunch 

of fresh Herbs—Salt and Pepper— 

4 pint White Sauce—} oz. powdered 

Gelatine—4 pint Aspic Jelly. 

Time: 1} hours. Temperature: low. Enough 
for 4 persons. 

Remove any superfluous fat from the 
meat, put it in a stewpan with the 
peeled onion, herbs, the carrots scraped, 
a teaspoon of salt, and a little pepper. 
Cover with hot water, and simmer 
gently for one and a quarter hours. 

Leave in the broth until quite cold. 
Then divide into cutlets and trim them 
neatly. Dissolve the gelatine in two 
tablespoons of hot water, add it to the 
white sauce (see INDEX). 

Stir over gentle heat until quite hot. 
Add a tablespoon of liquid aspic jelly. 
Mix well and leave until cold. 

Put the cutlets on a wire sieve or wire 
cake tray. When the sauce is quite 
cold and beginning to set, pour it very 
slowly over the cutlets until they are 
well coated. Leave to set. Then pour 
over very, very gently (it is best to use 
a spoon), a thin coating of liquid aspic 
jelly and leave until set. 

Trim off any ragged ends of sauce, 
place the cutlets on an entrée dish, and 
garnish with little heaps of new 
potato cut in dice, mixed with peas and 
mayonnaise. 

As an alternative garnish small 
moulds of Russian or jellied vegetable 
salad would look attractive with beet- 
root cut in fancy shapes and arranged 
on the snowy cutlets. In fact a sur- 
round of any nice fresh salad may be 
used or the canned vegetable salad 
when fresh salads are scarce. 


VEAL 


Veal is considered at its best when 
the calf is from two to three months 
old and especially from February to 
July. The flesh should be pinky white, 
and the fat firm and very white. 

Red veal with but little fat is inferior 
and unwholesome. It should not be 
hung for more than three or four days, 
as the flesh of a young animal soon 
becomes tainted. 

The Fillet—A joint without any 
waste. May be roasted, but is gener- 
ally used for cutlets and fancy dishes 
such as Veal Olives. 

The Loin.—A tender joint, may be 
roasted or cut into chops. 

The Breast.—A tender joint to roast, 
or may be braised or stewed. Boned, 
stuffed, and roasted it is good hot or 
may be served cold for supper or picnics. 

The Neck.—May be roast, stewed or 
braised; also makes cutlets for grilling 
or frying in egg and breadcrumbs. 

The Knuckle.—Stewed or boiled, 
the knuckle makes very nourishing soup, 
and the meat can be served with 
parsley sauce. 

The Head.—Nourishing and digest- 
ible. Boiled and served with brain 
sauce. Also used to make the very 
popular Mock Turtle soup. 

The Feet.—Makes good stock for 
soup. Should be stewed with vege- 
tables, as, though nourishing, they are 
somewhat flavourless. Also useful for 
making jellies. 

The Sweetbread.—Very nourishing 
and delicious and easy to digest. The 
heart is the best and most expensive, 
but the cheaper throat sweetbreads are 
also very good. They may be cooked in 
many ways. 

The Liver.—No longer a very cheap 
dish, as the demand is great now it is 
recognized as a cure for anemia. May 
be plainly fried, or in egg and bread-. 
crumbs and served with bacon. 

Kidney.—The kidney is a great 
delicacy, sometimes sold with the loin, 
but can also be bought separately. 
Makes a delicious roast for two, or a 
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delicate braise or stew. Kidney from a 
calf of good quality will have a rather 
thick coating of very white suet round 
it. A very lean kidney is inferior. 

Brains.—These are generally served 
with the head, but are also used for 
other dishes, such as Mock Sweetbreads. 

Heart.—This may be stuffed and 
roasted, or braised. 


ROAST VEAL STUFFED WITH 
LEMON FORCEMEAT 
3 lb. chump end of Loin of Veal— 
2 oz. Breadcrumbs—1 teaspoon Flour 
—1 dessertspoon very finely chopped 
Parsley—1 teaspoon finely chopped 
Lemon Thyme — 1 small Onion— 
rasher of Bacon—4 Lemon—Salt and 
pore Egg—Dripping for Roast- 

g. 

Time: 14 hours. Temperature: Gas, Regulo 
Mark 7, reduce to 4 after 10 minutes. Elec- 
tricity, 450° F., reduce to 375° F. after 10 
minutes. Enough for 6 persons. 

A cheap and very profitable part for 
roasting is the chump end of a loin. 
Have it boned, it is then easier both to 
stuff and to carve, and the bones make 
the best foundation for white soups. 

Take 2 oz. of the meat of the veal, 
fat and lean mixed, and put them 
through a mincer with the bacon. Mix 
with this the breadcrumbs, herbs, onion 
very finely shredded, the grated rind 
(yellow part only) of half a lemon and 
a dessertspoon of lemon juice. When 
well mixed, bind with a well beaten 
egg. Stuff the veal with this folding 
the stuffing well in and then tying the 
meat round with string. Heat a 
little dripping in a baking tin, put in 
the veal and place in a hot oven. After 
a quarter of an hour, reduce the heat 
to moderate, and cook steadily for 
one and a half hours. Baste well. 
Veal should be well done, but moist. 

Place on a hot dish and garnish with 
small slices of lemon. Pour off all fat 
from the tin, add 4 pint of veal bone 
broth mixed with a teaspoon of flour. 
Season with salt and pepper. Stir well 
while it boils for five minutes. Add a 
teaspoon of lemon juice. Strain and 
use. 


BRAISED VEAL 


VEAL POT ROAST WITH — 
TOMATOES 
2 ib. Fillet or Loin or Breast of Veal— 
1 tablespoon Flour—Salt and Pepper 
—} pint Stock—1 lb. Tomatoes— 
2 oz. Dripping—1 small tin Baked 


Time: 1} to 2 hours according to the thickness 
of the joint. Temperature: low. Enough for 4 
to 6 persons. ° 

The stock can be made with a veal 
bone or trimmings or a consommeé cube. 
Make the dripping hot in a stewpan. 
Flour the meat and fry it, browning it 
well on all sides. 

Slice the tomatoes, put them in a 
saucepan, and stew gently until they 
are quite soft; then rub through a sieve 
that will keep back skins and seeds. 

Mix the sieved tomatoes with the 
stock, and pour them into the meat. 

Cover closely, and cook over very 
gentle heat until the meat is quite 
tender. Add the beans. Cook a few 
minutes longer so that the beans are 
hot through. Place the meat on a hot 
dish and serve beans and tomato gravy 
in a tureen. 

If the meat is fat, pour off the gravy 
before adding the beans, skin well, then 
return to the stewpan with the beans. 


BRAISED VEAL WITH OYSTERS 
3 Ib. Neck of Veal—4 Ib. Onions— 
3 Bay leaves—little bouquet of Parsley 
and Thyme—scrap of Mace—1 gill 
Stock—4 Lemon-—+} lb. fat Bacon 
Rashers—+4 doz. large Oysters—1 0z. 
Butter—-1 gill Milk—pinch of White 
Sugar—1 quart Water—little Flour— 
Pepper and Salt. 

Time: 2 hours. Temperature: low. Enough 

for 4 persons. 


This dish takes some little time to 


. prepare but is so well worth the trouble. 


Trim the veal, put the trimmings in 
a stewpan with the onions cut up, the 
herbs, bay leaves and mace, and a 
quart of water. Let it boil for fifteen 
minutes. Take it off the fire and let 
it cool. 

Put the veal in a saucepan, bring it 
to the boil, then take it out, and put it 
in cold water to blanch it. 
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Now put it in the stewpan with the 
veal trimmings, etc. Peel the lemon 
and remove the pith; then cut it in 
slices, and put it on the veal with the 
bacon on top. Simmer over gentle 
heat for two hours. Remove the beards 
from the oysters. Strain the oyster 
liquor and add it to the fish. 

Melt the butter in a saucepan, and 
when melted, stir enough flour into it 
to form a paste. Stir over slow heat 
with a wooden spoon for a few minutes, 
then add the liquor from the oysters, 
a gill of stock and a gill of milk. Stir 
until it boils. Put the oysters in, and 
make very hot but do not let it boil 
again, as if oysters boil they become 
leathery and tasteless. Add a squeeze 
of lemon juice with pepper and salt 
to taste, and a pinch of white sugar. 

Place the veal on a hot dish, pour the 
oyster cream over it, and serve as soon 
as possible. 


CURRIED VEAL 

1} Ib. lean Veal—1 pint Veal Stock— 

1 gill Coconut Milk—3 Shallots— 

1 oz. Dripping—1 oz. Butter or Mar- 

garine—1 dessertspoon Curry Powder 

—1 teaspoon Curry Paste—1 table- 

spoon Sweet Chutney—1 teaspoon 

strained Lemon Juice—1 level dessert- 

spoon Ground Rice—boiled Rice. 
Time: 1} hours. Temperature: Gas, Regulo 
Mark 3. Electricity, 275° F. Enough for 4 
persons. 

To Make the Stock.—Put a veal 
bone and any trimmings from the 
veal into a stewpan with an onion, a 
carrot, six peppercorns, a few sweet 
herbs, half a teaspoon of salt, and one 
lump of sugar. Add 14 pints of cold 
water and simmer well for at least 
one hour. Skim well and add a small 
teaspoon of meat extract. 

Any good soup stock can be used 
for curry, or the broth in which meat 
or poultry has been boiled, but it 
should be well seasoned and rich in 
flavour. 

Peel and mince the shallots very 
finely. Put the dripping in a pan and 
fry the minced shallots a golden brown. 
Now stir in the curry powder, paste, 
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RAGOOT OF VEAL 


and the ground rice, and let all cook 
together very, very slowly for five or six 
minutes. Add a little dripping or butter 
if it seems too dry, but not more than 
is absolutely necessary or the flavour 
will be spoilt. 

Stir in very gradually a pint of the 
stock; simmer a quarter of an hour. 

Cut the veal into small pieces, melt 
l oz. of butter in a stewpan and just 
lightly fry the veal in it. When just 
beginning to brown, put it into the 
curry and leave there for one hour. 

Now place over gentle heat, stir 
until it comes to boiling point, then 
stir in chutney and lemon juice, cover 
closely and simmer until the meat is 
tender. 

Add the coconut milk, make very 
hot, and serve with boiled rice. 

Any fresh meat may be curried in 
the same way. Also poultry or game. 
Rabbits, poultry or game, should be 
cut into neat joints before they are put 
into the stewpan to fry. 


RAGOUT OF VEAL 

3 Ib. Breast of Veal—Stock—1 Clove 

—I1 Onion—small strip of Mace— 

small bunch of Parsley—% Lemon— 

4 whole Allspice—1 dessertspoon Flour 

—-1 dessertspoon Mushroom Catsup— 

- few drops of Browning—+4 lb. rashers 
Bacon—2 oz. Dripping or Butter— 
Salt and Pepper. 

Time: 1¢ to 2 hours. Temperature: low. 
Enough for 4 to 6 persons. 

Cut the meat into small joints and 
fry them brown in the fat. Drain and 
put into a saucepan. Just cover them 
with water or stock, and put in also 
the onion with the clove stuck in it, 
the mace, yellow part of the lemon 
rind, allspice, parsley and a _ good 
seasoning of salt and pepper. Cover 
closely and simmer very gently until 
the meat is so tender that it will come 
easily from the bone. 

Strain from it a pint of the liquor, 
skimming off as much fat as possible. 

Mix smoothly together the flour, cats- 
up, browning, a good teaspoon of the 
juice of the lemon and stir this into 
the stock until it has boiled five minutes. 


KNUCKLE OF VEAL 


Put the joints of meat on a hot dish 
pour on the gravy, surround with the 
rashers of bacon lightly fried, and serve. 


SPICED KNUCKLE OF VEAL AND 
TOMATOES 

Knuckle of Veal—2 oz. Dripping— 

1 Onion—1 dessertspoon Lemon Juice 

—1 pint Stock—1 tablespoon Flour— 

3 Cloves—1 Ib. small Tomatoes— 

Pepper and Salt—2 Allispice. 

Time: 14 to 2 hours. Temperature: low. 
Enough for 4 to 6 persons. 

Sprinkle the knuckle with flour. Melt 
the dripping in a stewpan and lay the 
meat in it, turning it until it becomes 
delicately browned all over. Pour the 
stock over, add the onion, stuck with the 
cloves, the allspice, lemon juice, pepper 
and salt. Put the lid on the saucepan, 
and simmer gently for two hours and 
a half. Quarter of an hour before the 
meat is cooked put the tomatoes in the 
gravy. 

To serve, lift the meat on to a hot 
dish, garnish with tomatoes, thicken 
the gravy, and strain over the meat. 


VEAL HOT POT 

About 2 Ib. Knuckle of Veal—} Ib. 

rashers Bacon—2 large Onions— 

8 young Carrots—1 dessertspoon Flour 

—Salt and Pepper—+? pint Veal Bone 

Stock or Water. 

Time: 2 hours. Temperature: Gas, Regulo 
Mark 2. Electricity, 275° F. Enough for 4 
persons. 

Peel and slice the onions, scrape and 
slice the carrots. Cut the meat off the 
bones and slice it. 

Put a layer of onion and carrot at 
the bottom of a casserole, then the 
bacon, next the veal. Sprinkle with 
salt and pepper. Repeat the layers 
until all are used. Mix the flour with 
water or stock. Pour it in, cover 
tightly, and bake until the meat is 
quite tender—about two hours. 

This dish is very good when eaten 
with macaroni which has been boiled 
for twenty minutes. Leave the lid off 
the saucepan while boiling, drain and 
reheat with | oz. of butter. Sprinkle 
with grated cheese. 
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VEAL IN MILK 


VEAL STEW 

2 lb. lean Veal—4 Lemon—sprig of 

Parsley, Thyme and Marjoram—1 

Bay leaf—1 large Onion—2 table- 

spoons Flour—} pint Milk—1 oz. 

Butter—small piece of Mace—Salt 

and Pepper—fried Bacon for garnish. 
Time: 1 to 2 hours. Temperature: low. 
Enough for 4 persons. 

Cut the veal into small pieces, and 
dust it lightly with flour mixed with a 
sprinkling of salt and pepper. Put it in 
a stewpan with the herbs, bay leaf, a 
strip of lemon rind (yellow part only), 
the onion peeled and sliced, a good 
sprinkling of pepper and just enough 
cold water to cover. Bring slowly to 
boiling point and then simmer very 
slowly until the meat is tender, adding 
a teaspoon of salt when the meat is 
beginning to soften. Do not add it too 
soon as Salt put in at first has a tendency 
to harden veal. 

Draw off a teacup of the stock and 
skim off any fat. 

Mix a tablespoon of flour with a 
little cold milk, put the remainder of 
the milk in a saucepan with the mace, 
and bring slowly to the boil, take out 
the mace, mix the boiling milk with 
the flour and the skimmed stock. Melt 
the butter in a saucepan, put in the 
stock, etc., and stir till it has boiled 
for five minutes. Add a squeeze of 
lemon juice. 

Strain the remainder of the stock 
from the veal. Arrange the meat in a 
mound on a dish. Pour the sauce over. 
Garnish with fried bacon. 


VEAL STEWED IN MILK 
About 1 Ib. Fillet of Veal—4 Lemon 
—Pepper—yolk of 1 Egg—+4 Ib. 
streaky Bacon—few sprigs of Parsley 
—4 pint Milk—1 dessertspoon Flour 
—chopped Parsley for garnish. 

Time: 1 hour. Temperature: low. Enough 
for 4 persons. 

Cut the veal into neat pieces, remove 
the rind from the bacon and cut it 
into cubes. Put the meat into a stewpan 
with a sprinkling of pepper, a sprig of 
parsley, a piece of lemon rind (the 
yellow part only) the milk, and 4 pint 


VEAL VICTORIA 
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ONIONS WITH VEAL 





of water. Simmer until the veal is quite 
tender. Put it ona hot dish. Boil the 
liquor rapidly until reduced to $ pint. 
Thicken it with the flour mixed with a 
little cold milk. Boil while stirring for 
four minutes. Take off the fire, add 
very gradually the juice of the lemon, 
and lastly the beaten yolk of egg. Make 
very hot without boiling, strain this 
over the veal, sprinkle with finely 
chopped parsley and serve. 


VEAL A LA VICTORIA 

3 Ib. Breast of Veal—4 rashers 

fat Bacon—6 young Carrots—6 young 

Turnips—+ Ib. Onions—1 teaspoon 

Flour—2 Tomatoes—Salt and Pepper 

—sprig of Parsley—1 Bay leaf. 

Tine: 24 hours. Temperature to bake: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 4 to 6 persons. 

Sprinkle the meat with salt and 
pepper, and lard it with the bacon. 

Scrape the carrots, peel the turnips 
and onions. Slice the tomatoes and 
rub them through a sieve that will 
keep back seeds and skins. 

Put the meat on a baking tin in a 
hot oven, and bake for fifteen minutes. 
Then put in a fireproof dish with a lid. 

Fry the vegetables in the fat from 
the meat for five minutes, then put 
them in with the meat; add also the 
sieved tomatoes, parsley and bay leaf. 
Mix the flour with 4 pint of water, 
put it into the tin in which the meat 
was roasted and bring to the boil, 
stirring all the time. Pour this liquor 
on to the meat, cover tightly, and bake 
two hours in a moderate oven. 


VEAL CUTLET 


BLANQUETTE OF VEAL 
About 1 Ib. Veal Cutlet—sprig of 
Parsley—small piece of Lemon Rind 
—1 Onion of medium size—few 
grains of Mace — 1 dessertspoon 
Evaporated Milk or 4 gill Cream— 
2 teaspoons Flour—3 pint Milk— 
cold Water—2 oz. Rice—Salt and 
Pepper. 
Time: 45 minutes. Temperature: low. Enough 
for 4 persons. 
Cut the veal into thin strips; dust 


them with flour seasoned with salt and 
pepper. Put them in a stewpan with the 
parsley, mace, lemon, onion sliced and 
just enough cold water to cover. 

Simmer slowly until very tender. 

Mix a teaspoon of flour with the milk, 
add this gradually to the veal, and stir 
while it simmers for five minutes. 
Next stir in the evaporated milk or 
cream, and serve very hot in a border 
of boiled rice. 


FRICASSEE OF VEAL 

1 Ib. Veal Cutlet—1 small Onion— 

2 oz. Butter—1 level tablespoon Flour 

—1 Clove—1 Bay leaf—sprig of 

Thyme, Parsley and Marjoram— 

Pepper and Salt—mashed Potatoes— 

Tomato Sauce. 

Time: 45 minutes. Temperature: low. 
for 4 persons. 

Beat the meat with a rolling pin and 
cut it in cubes, put them in a stewpan 
with the onion stuck with the clove, 
herbs and bay leaf in a muslin bag, and 
the salt and pepper. Bring to the boil, 
skim well, then simmer until the meat 
is quite tender; about forty-five minutes. 

Melt the butter in a small frying pan, 
stir in the flour, and cook gently for 
five minutes, but do not allow to 
colour. Remove the onion and herbs 
from the veal. Stir in a little of the 
liquor into the flour and butter, then 
add them to the veal. Simmer for ten 
minutes. Force a wall of mashed 
potato with tomato sauce round a 
dish, turn the veal into the centre and 
serve at once. 


ONIONS STUFFED WITH VEAL 
4 very large Spanish Onions—+ Ib. 
Veal Cutlet—+ lb. lean Bacon—sprig 
of Parsley and Thyme—small piece 
of Lemon Rind—2 oz. Breadcrumbs 
—1l1 Egg—1 tablespoon Milk—Salt 
and Pepper—1 oz. Butter or Mar- 
garine—} pint Stock or Gravy. 
Time: about 1 hour. Temperature to bake: 
Gas, Regulo Mark 7. Electricity, 450° F. 
Enough for 4 persons. 
Peel the onions and put them in a 
saucepan of boiling water with a small 
teaspoon of salt. Boil gently for twenty 


Enough 


SAVOURY VEAL 
minutes. Drain in a colander, and then 
pour a little cold water over them. 
Leave until well drained. 

Meanwhile prepare the filling. Trim 
the cutlet and cut it in small pieces, 
also the bacon, and put them through 
a mincer. Add parsley, thyme, and 
lemon rind all finely chopped, the 
breadcrumbs, a seasoning of salt and 
pepper, a well beaten egg and the milk. 

Remove the centres of the onions, 
and fill with the mixture. Grease a 
fireproof dish with butter, put in the 
onions, put a small piece of butter on 
each, pour. the stock round and bake 
in a moderate oven until the onions are 
quite soft—about half an hour. Baste 
them three or four times during the 
cooking. Serve very hot in the dish in 
which they were baked. 


STEWED VEAL WITH A SAVOURY 
SURROUND 

1 Ib. Veal Cutlet—1 small Onion— 

2 oz. Butter or Margarine—1 level 

teaspoon Flour—1 Clove—1 Bay leaf 

— sprig of Thyme, Parsley and 

Marjoram—Pepper and Salt—1} lb. 

Potatoes — 2 tablespoons Milk — 

1 tablespoon Tomato Catsup. 

Time: 1 hour. Temperature: low. Enough 
for 4 persons. 

Beat the meat with a rolling pin and 
cut it into cubes, put them in a stewpan 
with the onions stuck with the clove, 
the herbs and bay leaf in a muslin 
bag, and the salt and pepper. Bring to 
the boil, skim well, then simmer until 
the meat is quite tender; about forty- 
five minutes. 

Melt the butter in a small frying pan, 
stir in the flour, and cook gently for 
five minutes, but do not allow it to 
colour. Remove the onion and herbs 
from the veal. Stir a little of the liquor 
into the flour and butter, then add 
them to the veal. Simmer for ten 
minutes. Boil the potatoes and rub 
them through a sieve. Add the milk 
and beat well. Then add the catsup and 
beat again. Form a border of this in a 
casserole, and lightly brown in a hot 
oven; turn the veal into the centre and 
serve at once. 
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VEAL ROYALE 


Note: If the oven is not in use this 
dish can be served without browning 
the potato border. 


VEAL OLIVES 
1 Ib. Veal Cutlet—3 Ib. thin rashers 
Bacon-—-3 tablespoons Breadcrumbs 
—} teaspoon finely chopped Parsley 
—good pinch of dried mixed Herbs or 
+ teaspoon finely chopped fresh Herbs 
—z2Z oz. Suet—good pinch of grated 
Lemon Rind—Salt and Pepper— 
t as Stock—1 tablespoon Flour— 


Time: about 2$ hours. Temperature: very 
moderate. Enough for 4 persons. 

Beat the cutlet and cut it into thin 
strips about two inches square. Chop 
any trimmings finely, and mix them 
with the breadcrumbs, suet, herbs, 
parsley, lemon rind, salt and pepper. 
Bind with a little beaten egg. Spread 
a layer of this forcemeat on each strip 
of veal. Roll up and tie with string. 
Dip each roll in flour, and fry a light 
brown. ; 

Then put them into a stewpan with 
the stock. Cover closely, and cook very 
gently for two hours. Place on a hot 
dish and serve with rashers of fried 
bacon. 


VEAL A LA ROYALE 

About 13 Ib. Veal Cutlet—1 Gammon 

rasher—strip of Lemon Rind—1 oz. 

Butter or 1 oz. Flour— 

sprig of Parsley—Thyme and Mar- 

joram—few drops of Browning—4 
pint Veal Bone Stock—3 Tomatoes— 

1 teaspoon Mushroom Catsup — 

mashed Potatoes—Salt and Pepper 

—pinch of grated Nutmeg. 

Time: 45 minutes. Temperature: low. Enough 
for 4 persons. 

Cut the veal into neat cutlets. Add 
the nutmeg and a good sprinkling of salt 
and pepper to the flour. Flour the veal 
with this. 

Cut the bacon into small strips, fry 
them in the butter for five minutes. 
Take out the bacon and fry the veal 
in the butter until it is nicely browned. 
Put back the bacon, add the lemon rind 
cut in fine shreds, the herbs tied in a 
piece of muslin, the stock and catsup. 


VEAL CHOPS 
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VEAL WITH BANANA 





Simmer until the veal is very tender 
then remove the herbs, cook the 
tomatoes until quite soft, rub them 
through a sieve and add this purée to 
the veal. Stir in a few drops of brown- 
ing if necessary, with salt and pepper 
to taste, and serve very hot. 


VEAL CHOPS WITH SWEET CORN 
4 Veal Chops—18 small silver Onions 
—} pint Veal Broth—1 tin Sweet 
Corn—2 oz. Butter or Margarine— 
Salt and Pepper. 

Time: about 45 minutes. Temperature: low. 

Enough for 4 persons. 

Parboil the onions in the broth. 
Strain the broth into a basin, drain 
the onions well and fry them with the 
chops in the butter. Then add the 
broth and seasoning to taste and 
simmer very gently until the chops are 
quite tender. Add the sweet corn, 
simmer five minutes and serve very hot. 


VEAL CUTLETS 

1 Ib. Veal Cutlets—1 Egg—Bread- 

crumbs—pinch of grated Nutmeg— 

Pepper and Salt — 1 tablespoon 

Tomato Catsup—# oz. Butter or 

Margarine—Fat for frying—rolls of 

Bacon — Lemon — Flour — Stock — 

mashed Potatoes. 

Time: about 20 minutes. Temperature: 
moderate. Enough for 4 persons. 

Trim the veal, beat it with a rolling 
pin and cut it into small cutlets; they 
should not be more than half an inch 
thick. Dust them with flour, then dip 
in beaten egg. Have ready some fine 
breadcrumbs, mix with a good season- 
ing of salt and pepper and a pinch of 
nutmeg. Dip the egged cutlets in these 
and fry in hot smoking fat for a quarter 
of an hour, being careful that they do 
not burn. Arrange them on a mound 
of mashed potatoes, garnish with fried 
rolls of bacon and cut lemon. Pour 
the gravy round or serve with tomato 
catsup if preferred. 

To Make the Gravy.—Knead a 
teaspoon of flour with the butter. 
Drain off every drop of fat from the 
frying pan, put in the flour and butter, 
the tomato catsup, a pinch of salt and 


pepper, and a teacup of stock. Boil for 
two or three minutes. Strain and use. 


VEAL CUTLETS (Baked) 

A simple way to cook veal cutlet 
that makes it more digestible than when 
fried. 

About 1 Ib. Veal Cutlets—2 oz. Butter 

or Margarine—} Lemon—yolk of 1 

Egg—fine Breadcrumbs—Salt and 

oe pinch of powdered 

ce. 


Time: 25 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 4 
persons. 

Butter a fireproof dish with 1 oz. of 
butter. Well beat the egg yolk. 
Season the breadcrumbs with a sprink- 
ling of salt, pepper and the mace. 
Cut the veal into neat cutlets. Flour 
them, put them into the buttered dish 
and well cover with the breadcrumbs. 
Put the remainder of the butter in small 
pieces on the top and bake twenty-five 
minutes in a moderate oven. Serve 
with cut lemon. 


VEAL CUTLETS WITH BANANA 
FRITTERS 

1 Ib. Veal Cutlets—1 Egg—Bread- 

crumbs-——4 Bananas—Salt and Pepper 

—pinch of grated Nutmeg—1l tea- 

' Spoon Flour—2 tablespoons Stock 
or Gravy—1 Lemon—stale Bread— 
little Dripping. 

Time: about 30 minutes. Temperature: 
moderate. Enough for 4 persons. 

Trim the veal and cut it into small 
neat pieces. Mix the nutmeg with a 
little salt and pepper and sprinkle the 
cutlets with it, dust lightly with flour 
and cook for ten minutes in hot dripping 
in a frying or sauté pan. 

Peel and cut the bananas in three 
pieces, cutting across the fruit. Sprinkle 
the pieces with salt, pepper and lemon 
juice. Dust with flour. Dip in ‘beaten 
egg, roll in breadcrumbs, and fry a 
golden brown in hot fat. 

Cut slices of stale bread into squares, 
one for each fritter, and fry them 
lightly. 

Place the cutlets down the centre 
of a hot dish. Drain off the fat from the 


VEAL WITH VEGETABLES 


pan, pour in the gravy mixed with the 
flour, and a seasoning of salt and 
pepper. Stir until it has boiled for three 
or four minutes. Then pour it round the 
cutlets. Arrange the toast sippets round 
and place a banana fritter on each. 
Serve hot. 


VEAL CUTLETS WITH BUTTERED 
VEGETABLES 

1 lb. Veal Cutlets—3 oz. Butter or 

Margarine—1 Ib. new Potatoes— 

1 breakfastcup shelled Green Peas— 

12 young Carrots—12 young Turnips 

—J teaspoon finely chopped Parsley 

—Salt and Pepper—Lemon Juice. 
Time: 45 minutes to 1 hour. Temperature: 
low. Enough for 4 persons. 

Prepare the vegetables in the usual 
way. Then cut the potatoes, carrots 
and turnips into dice. Melt the butter 
in a stewpan, add the vegetables, 
including the peas. Sprinkle with salt 
and pepper. Cover closely and simmer 
until done. Stir occasionally and if 
becoming at all dry, add a little water, 
but the butter and moisture from the 
vegetables should be sufficient. Cut 
the veal into very thin cutlets, sprinkle 
them with lemon juice, salt and pepper, 
and fry a delicate brown in dripping 
or butter. 

Put the cutlets in the centre of a hot 
dish with the vegetables round them. 
Sprinkle with the parsley and serve. 


VEAL CUTLETS AND GREEN PEAS 
1 Ib. Veal Cutlets—i Ib. streaky 
Bacon—1 Egg—Breadcrumbs—+ pint 
shelled Green Peas—1 oz. Butter or 
Margarine—Salt and Pepper—Fat for 
frying—2 tablespoons Stock—2 table- 
spoons Tomato Catsup. 

Time: about 20 minutes. Temperature: 

moderate. Enough for 4 persons. 

Cut the veal into cutlets, not more 
than half inch thick. Dip in egg and 
breadcrumbs and fry in boiling fat for 
ten minutes. Fry the bacon for three 
or four minutes. Boil the peas, drain 
and mix with them the butter, salt 
and pepper, and make very hot. 

Pile the cutlets on a hot dish with 
the bacon round and form a border of 
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CALF’S FEET 


the peas. Pour off the fat from the pan, 
put in two tablespoons of tomato catsup 
and two tablespoons of stock. Bring to 
the boil, strain and pour over cutlets. 


VEAL CUTLETS WITH SPAGHETTI 
1 Ib. Veal Cutlets—pinch of grated 
Nutmeg—seasoning of Pepper and 
Salt—4 Lemon—1 gill Tomato Sauce 
—Breadcrumbs—1 Egg—j lb. Spa- 
ghetti—Fat for frying—Spinach Purée 
—Flour—1 gill Stock. 

Time: 20 to 30 minutes. Temperature: 

moderate. Enough for 4 persons. 

Trim the veal and cut it into neat 
cutlets about half an inch thick. Thin 
cutlets cook far better than thick ones. 
Beat them with a rolling pin to make 
them tender. Dust them with flour, 
sprinkle with pepper, salt and nutmeg, 
then dip in beaten egg, cover with fine 
breadcrumbs, and fry in hot smoking 
fat for fifteen minutes. 

Put the spaghetti in boiling water 
with a little salt and boil till tender; 
drain it thoroughly. Pile it in the centre 
of a dish with the cutlets round. 

Drain all the fat from the frying pan, 
put in a gill of seasoned stock and the 
tomato sauce and stir until it boils. 
Strain and pour it round the cutlets. 
Serve with a purée of spinach and cut 
lemon or spinach cream, though a 
little more trouble, would be very 
delicious with this dish. 


CALF’S HEAD, Ete. 


CALF’S FEET (Fried) 
2 Calf’s Feet—4 oz. Breadcrumbs— 
1 small Onion—pinch of grated Nut- 
meg—I1 Egg—Salt and Pepper—Fat 
for frying—1 tablespoon Flour. 
Time: 44 hours. Temperature: low to simmer 
—moderate to fry. Enough for 4 persons. 
Scrub and thoroughly cleanse the feet. 
Put them in a stewpan. Cover well 
with cold water, season with a sprink- 
ling of salt and pepper, and simmer 
gently until the meat is quite tender. 
Leave them until cold in the water in 
which they were cooked. Drain and 
dry them thoroughly. Grate the onion, 
and mix it with the breadcrumbs, also 


CALF’S FOOT 


the nutmeg and a seasoning of salt and 
pepper. Split the feet in halves. Dust 
them with flour. Brush them over with 
beaten egg. Then cover them with the 
seasoned crumbs and fry a golden 
brown in boiling fat. Drain and serve. 
Note: They need deep fat. If this 1s 
not convenient, cut the meat off in neat 
pieces and fry them without bone. 


CALF’S FOOT (Stewed) 

1 Calf’s Foot—4 lb. salt Pork—sprig 

of Parsley—1 dessertspoon Flour— 

1 breakfastcup Milk—cold Water— 

Pepper. 
Time: 14 to 2 hours. Temperature: 
Enough for 4 persons, 

Cut the foot into pieces, dust with 
flour and pepper, and cut the pork 
into small strips. Put all into a casserole, 
pour the milk over and add water 
until the foot is quite covered. Put 
on the lid and simmer until the meat 
comes quite easily from the bones. 
Skim off the fat, remove the bones, 
add a sprinkling of pepper and chopped 
parsley and the remaining flour, mixed 
with a little water. Let it simmer for a 
few minutes. Serve very hot. 

A very nourishing dish, and, as a 
good calf’s foot can be bought for 
sixpence, a very economical one too. 

Several invalid dishes made from 
calf’s foot jelly are given in the INVALID 
section. 


low. 


CALF’S HEAD 

4 a Calf’s Head—+ pt. White Sauce 

—} Lemon—1 teaspoon finely chop- 

ped Parsley—little bunch of Herbs— 

small piece of Carrot and Turnip— 

1 onion—1 teaspoon Vinegar—1 tea- 

spoon Salt. 
Time: 2 to 3 hours according to the size of the 
head. Temperature: low. Enough for 4 
persons, 

Take out the brains and reserve them. 

Thoroughly clean the head, put it in 
boiling water with the vinegar and 
let it remain in the boiling water for 
ten minutes. Then take it out and rub 
it over with cut lemon. Wrap it in a 
piece of muslin and tie it in shape with 
tape. Put it into a stewpan, well cover 


207 


VEAL KIDNEY 


with cold water. Bring it slowly to the 
boil, remove all the scum, add the salt, 
vegetables and herbs and simmer for 
two to three hours according to its 
size. It should be quite tender when 
done. Take it out and remove the 
muslin, place it cheek upwards on a 
hot dish. Take out the tongue, skin 
it and serve it with the head. Chop 
the brains, add them to 3 pint of white 
sauce (see INDEX), and a dessertspoon 
of lemon juice and pour this round the 
tongue. Mask the head with the 
remainder of the sauce mixed with the 
finely chopped parsley. 

Garnish with cut lemon and serve 
with boiled bacon or pickled pork. 


CALF OR LAMB’S LIVER WITH 
TOMATOES 

1 Ib. Liver—1 tablespoon Flour— 

Pepper and Salt—4 lb. Tomatoes— 

1 oz. Butter or Margarine—1 tea- 

spoon chopped Parsley—i Ib. Drip- 

ping—2 tablespoons Water or Gravy. 
Time: 15 to 20 minutes. Temperature: 
moderate. Enough for 4 persons. 

Cut the liver into thin slices, dip them 
in flour that has been well seasoned 
with salt and pepper, and fry gently 
in a little dripping for ten minutes. 
Place on a hot dish, pour off the fat 
from the pan, put in the butter, the 
tomatoes cut up small and two table- 
spoons of water or stock. Stir and cook 
gently until the tomatoes are quite soft, 
rub through a sieve, return to the pan 
and reheat. 

Pour this on the liver, sprinkle with 
chopped parsley and serve. 


VEAL KIDNEY (Roast) 

1 Calf’s Kidney, about 1 lb.—4 thin 

rashers Bacon—1 teaspoon Flour 

—Il1 teaspoon Yorkshire Relish, or 

any piquant Sauce—mashed Potatoes 

—4 tablespoons Stock or Water. 

Time: 20 to 30 minutes. Temperature: Gas, 
Reguio Mark 7. Electricity, 450° F. 

Leave the suet on the kidney, put 
it in a baking tin in a quick oven, and 
roast from twenty to thirty minutes, 
according to size. When nearly done, 
place the rashers of bacon over it to 


SWEETBREADS 


cook them. Make a wall of mashed 
potatoes on a hot dish, put the kidney 
in the centre with the bacon round. 
Drain off the fat from the tin, add the 
sauce mixed with the flour, and four 
tablespoons of stock or water. Stir and 
simmer for a few minutes and then 
strain it over the kidney and serve. 


SWEETBREADS 


The best sweetbreads are calves’, 
though lambs’ are very good. It is 
essential for them to be blanched 
before cooking to ensure whiteness, 
therefore put them into a basin with a 
small teaspoon of salt, well cover with 
just tepid water, and leave for one hour. 
Drain, put them in fresh cold water, 
bring to the boil, then strain off the 
water, and when the sweetbreads are 
cold, remove all skin, fibre and pipes. 


SWEETBREADS (Stewed) 

2 Calves’ Sweetbreads—? pint Veal 

Stock—1 oz. Butter—1 tablespoon 

Flour—yolk of 1 Egg—2_ table- 

spoons Cream, or Evaporated Milk— 

Salt and Pepper—few grains of 

Mace—1 small Onion—cut Lemon. 
Time: 13 hours. Temperature: low. Enough 
for 4 persons. 

Prepare and blanch the sweetbreads, 
put them in a stewpan with the veal 
stock (veal bone broth will do very 
well), mace, pepper, salt and the onion 
peeled and sliced. Simmer one hour. 

Melt the butter in a stewpan, stir 
the flour into it, and cook gently for 
five minutes; strain off the veal broth 
and stir it in gradually. Boil for five 
minutes. Take the pan off the fire, 
add the well beaten egg yolk and the 
cream (or evaporated milk), mixing 
well. Put the sweetbreads into this, 
and make very hot, but do not boil. 
Serve garnished with cut lemon. 


SWEETBREADS (Fried) 
2 Calves’ Sweetbreads—+4 Ib. rashers 
Bacon — 1 Egg — Breadcrumbs — } 
Lemon—Fat for frying—Salt and 
Pepper. 
Blanch sweetbreads; simmer slowly 
ten minutes. Drain; leave until cold. 
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SWEETBREADS 


Dry them thoroughly, then dust 
them with seasoned flour. Fry in egg 
and breadcrumbs. Serve with bacon 
rolls and good thickened gravy. 


SWEETBREADS 
WITH BEARNAISE SAUCE 

About # Ib. Sweetbreads—} lb. 

rashers Bacon—1 tablespoon Flour 

—1 Egg—1 tablespoon Salt—Bread- 

crumbs—Fat for frying. 

For the Sauce: 4 Shallots—6 Pepper- 

corns—1 teaspoon Tarragon Vinegar 

—3 tablespoons Vinegar—2 oz. Butter 

— yolks of 2 Eggs—sprig of Parsley— 

Salt and Pepper—} lb. Tomatoes. 
Time: 45 minutes. Temperature: moderate. 
Enough for 4 persons. 

Well wash the sweetbreads, cover 
them with water, add a small teaspoon 
of salt, and leave for one hour. 

Strain off the water, rinse the sweet- 
breads and put them in a stewpan, 
cover with hot water and simmer for 
fifteen minutes. Then drain off the 
water. Leave them until cold. Dry 
them with a soft cloth. Flour and 
brush over with beaten egg, then cover 
with fine breadcrumbs and fry a 
golden brown in hot fat. 

Drain, place on a hot dish surrounded 
by fried bacon and a border of mashed 
potatoes or boiled rice; pour over some 
Béarnaise sauce and serve. 

To Make the Sauce.—Put the vinegar 
in a small enamelled stewpan with the 
shallots very finely minced, the pepper- 
corns tied in muslin and the tarragon 
vinegar. Simmer very, very gently 
until the shallot is tender and the 
vinegar has nearly evaporated. Take 
out the peppercorns, add the butter, 
and when it has melted, stir in the well 
beaten yolks of the eggs and a good 
seasoning of salt and pepper. Place the 
pan over a saucepan of boiling water 
and stir until it begins to thicken, then 
add the tomatoes (previously stewed 
until tender and rubbed through a 
sieve). When the sauce is quite thick, 
tammy or rub through a sieve. Reheat 
without boiling, add the parsley very 
finely chopped, and use. 


JOINTS FOR THE FAMILY 
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y 


rant 


Fy 
‘ 
3 
? 
ij . 
bs 
q 


Mt 


= 


“4 


nny 
babs 


i ao 


cracks A ACCME 2 5 


SA 


“ae 


sien 


Tasch 
ne Ge, n 


% 
2 NK 


PORK 
i. Belly or Spring. 2. Loin Chop with Kidney attached. 3. Trotter. 4. Leg. 
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SWEETBREADS AND TOMATOES 


LAMB’S SWEETBREADS AND 
TOMATOES 

4 Lambs’ Sweetbreads—} pt. Milk— 

3 oz. Butter—1 teaspoon Meat Ex- 

tract—1 Ib. Tomatoes—Salt and 

Pepper. 

Time: 30 minutes. Temperature: low. Enough 
for 4 persons. 

Blanch the sweetbreads (see ‘‘ Sweet- 
breads ’’), then simmer in the milk for 
ten minutes. Drain and dry them. Cut 
each sweetbread in two. Put half the 
butter in a frying pan, add the meat 
extract and when the butter has 
melted, put in the sweetbreads and 
cook gently until they are nicely glazed; 
turn so that every part is fried. Place 
them on a hot dish and keep hot. Put 
the tomatoes sliced into the frying pan, 
add the rest of the butter and a good 
sprinkling of salt and pepper. Cook 
until quite soft, rub through a sieve, 
reheat, pour round the sweetbreads and 
serve. 


COLD DISHES 


GALANTINE OF VEAL OR LAMB 

About 3 Ib. Breast of Veal or Lamb— 

2 Eggs—1 lb. Sausage Meat—1 small 

Shallot or Onion—Glaze (optional)— 

Salt and Pepper—2 quarts cold 

Water. 

Time: 3 hours. Temperature: low. Enough 
for 6 to 8 persons. 

Have the meat boned (the butcher 
will do this), then place it on a board, 
skin downwards. Shred the shallot 
very finely and sprinkle it on the meat, 
also a little salt and pepper. Then 
spread half a pound of sausage meat 
over the top. Boil the eggs hard, cool, 
and cut them in halves. Put them on 
the sausage meat, then spread the 
remainder of the sausage meat over. 
Roll up and tie in a pudding cloth. 

Put the bones from the meat into a 
stewpan, sprinkle with salt and pepper, 
add 2 quarts of cold water. Bring to 
boiling point. Put in the meat and 
simmer for three hours. Then take out 
the galantine, tighten the cloth, put it 
on a board with a dish and a weight 
on it and leave until cold. Then remove 
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VEAL MOULD 


the cloth. Trim the ends and brush 
over with glaze. Emergency glaze may 
be made by dissolving meat extract in a 
little hot water. | 

Leave the bones in the saucepan 
when you put in the meat. They 
prevent the roll sticking to the bottom. 
The stock can be used as a foundation 
for soup, or it can be boiled rapidly 
until reduced to about }$ pint and 
poured into a jar. When cold and 
jellied, turn out, cut in cubes and serve 
with the meat. A few cooked peas and 
carrots cut in cubes can be put into the 
jar before the stock is poured in. 


VEAL JELLY MOULD 

1 Ib. lean Veal—1 large Onion—2 

Carrots—piece of white Celery—2 

teaspoons chopped Mustard Pickle— 

1 dessertspoon Tomato Catsup— 

1 pint Veal Bone Stock—2 oz. Butter 

or Dripping. 

Time: 45 minutes to 1 hour. Temperature: low. 
Enough for 4 persons. 

Peel the onion, scrape the carrots and 
clean the celery. Chop them all. 

Make the fat hot, put in the vege- 
tables and fry for five minutes. Then 
add the veal cut in small pieces, the 
veal stock and a seasoning of salt, if 
the stock is not already seasoned. 
Bring slowly to the boil. Then simmer 
until the veal is quite tender. Strain 
the liquid into a basin and leave it 
until cold. Put the meat and vegetables 
through the mincer, mix with them the 
pickle and catsup. Skim the stock and 
add it to the meat. If the stock is not a 
good jelly, add a little dissolved 
gelatine. Make the mixture hot, then 
turn it into a mould and leave until 
cold and set. Turn out and garnish 
with parsley and cut lemon. 

Veal jelly mould is a type of dish 
which makes an excellent standby for 
one of the holiday seasons, such as 
Easter or Christmas if the weather is 
cold, when shops are closed for several 
days and the housewife must have her 
larder well stocked. The mould should 
be kept in a very cold place and not 
turned out until required. 


VEAL ROLL 


VEAL ROLL 

3 lb. Breast of Veal—Veal Bone Stock 

—2Z oz. shredded Suet— 2 slices 

cooked Ham—j Ib. Breadcrumbs— 

Salt and Pepper—sprig of Parsley— 

piece of Lemon rind—1 Egg—1 table- 

spoon Flour—I tablespoon Milk— 

Dripping for roasting. 

Time: about 14 hours. Temperature: Gas, 
Regulo Mark 7, reduce to 4 after 10 minutes. 
Electricity, 450° F., reduce to 375° F. after 10 
minutes. Enough for 4 to 6 persons. 

Chop the lemon rind, parsley, and 
ham. Add these to the breadcrumbs 
with a good seasoning of salt and 
pepper. Stir in the suet. Bind with 
the egg and milk. Bone the veal, place 
it skin side downwards, and spread the 
stuffing on it. Roll up and fasten with 
skewers and string. Melt a little 
dripping in a baking tin, put in the 
vea], sprinkle with flour and put into 
a hot oven. Roast in the usual way, 
keeping it well basted. 

Meanwhile, stew the bones with just 
enough water to cover them, a little 
salt, a sliced onion, and carrot. Simmer 
well for one and a half hours. 

When the meat is done, put it on to 
a dish. Pour away all the fat from the 
tin, put in the veal bone stock; bring 
to the boil, and boil for a minute or 
two, while you stir the bottom of the 
pan well. Turn into a saucepan and 
boil rapidly until it is reduced to a 
teacupful. Leave this until quite cold 
and then pour it very gently over the 
meat. Decorate when required with 
piped whipped cream or chopped aspic 
jelly and serve surrounded by salad. 


PORK 


Pork, to be digestible, needs to be 
very well cooked. Underdone pork is 
dangerous. It should be so well done 
that there is not a tinge of pink in the 
gravy that runs from it. 

It is in season from September to 
April, and it is not advisable to eat it 
during the summer months. 

Always buy dairy fed pork. The skin 
should be thin, pale and cool to the 
touch, the lean finely grained, and the 
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PORK 


fat quite white and firm. Choose it 
with a moderate amount of fat. Very 
lean pork is poor in flavour; very fat 
pork is wasteful. 

Beware of pork with very thick skin; 
it will be old and tough. 

The Leg.—An economical joint, for 
roasting or for boiling. For the latter 
purpose it is generally salted. The skin is 
scored round and round before cooking. 

The Spare Rib.—The most tender 
joint, excellent for roasting. 

The Loin.—Another roasting joint, 
fatter than the spare rib. It is also cut 
into chops. 

The Hand.—Salted and boiled served 
hot with pease pudding, but is also 
very good cold. 

The Belly or Spring.—-Salted and 
boiled, often served with rabbit. Some- 
times cured for bacon. 

The Head.—Stuffed and roasted or 
boiled or used for brawn. 

The Fry.—Consisting of liver, heart, 
and kidneys; is sliced and fried. 

The Trotters.—Salted and boiled till 
very tender may be served with parsley 
sauce or used to make broth. 


ROAST PORK 

The leg or loin 1s generally chosen for 
roasting, and the skin must be well 
scored. A leg is scored round and 
round in narrow rows from the knuckle; 
a loin the way of the chop bones. 

The crackling is one of the tit-bits 
of roast pork, but often we find when 
it comes to table it is hard, tough and 
uneatable. This is easily prevented by 
brushing it well over with salad oil 
before putting it into the oven. It 
will then be crisp, but not tough. 

The joint must be put into a hot 
oven, which should be kept at a fairly 
fierce heat for ten minutes; then 
slackened to moderate until the meat is 
thoroughly done through, basting it 
occasionally to keep it moist. Allow 
twenty-five minutes for each pound, and 
twenty minutes over. 

When cooking pork in the oven it is 
a good plan to wrap it in greaseproof 
paper. 





BOILED PORK 


Pork must be served very hot. Do 
not start dishing up until the dish, 
plates and gravy tureen are all hot. 
Put the joint on the dish, and keep it 
hot while you make the gravy. 

Slowly pour off all the fat from the 
dripping pan, leaving just the brown 
sediment at the bottom. Add to this 
half a saltspoon of salt, and 4 pint of 
boiling water or broth made from the 
knuckle bone, stand the pan over gentle 
heat, and stir whilst it boils for a 
minute, scraping every particle of meat 
essence from the bottom of the tin. 
Strain into a hot tureen. Serve sage 
and onion and apple sauce with roast 
pork, 


BOILED PORK 

Leg or hand, or belly of salted Pork 

—1 Parsnip—1 Carrot—1 Onion or 

Leek—strip of Celery — Pease 

Pudding. 

Time: about 25 minutes to the Jb. and 25 
minutes over. Temperature: low. 

Wash the joint well. Prepare the 
vegetables and cut them in strips. Any 
kinds may be used. Put them with the 
pork into a stewpan and cover with 
cold water if the pork is well salted, if 
only slightly salted use warm water, 
but not hot. Bring slowly to the boil, 
then simmer very gently until the meat 
is quite tender. Serve with pease 
pudding (see INDEx). Place the vege- 
tables round the meat, and serve some 
of the broth in a tureen. 

If to be eaten cold, leave the meat in 
the water until it is cold. 

Note: Salt meat, especially pork, 
needs very careful cooking. The secret 
of success is slow simmering. If allowed 
to boil it will be hard and tough, if 
cooked at a slow simmer it should be 
soft as marrow. The time must vary 
according to the thickness of the joint. 
A thick leg will need thirty minutes to 
the pound. 

A whole leg is too large a joint for a 
small family; a good plan is to ask 
your butcher to put the knuckle in 
pickle for a week and roast the 
remainder. 
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HAM 


FAGGOTS 

1 Ib. Pig’s Liver—+} Ib. fat Pork or 

Bacon—-1 Ib. Onions—6 Sage leaves 

—little bunch of fresh Herbs or } tea- 

spoon dried Herbs—1 Ib. stale Bread 

—Salt and Pepper—Pig’s Caul. 

Time: 45 minutes. Temperature: Gas, Regulo 
Mark 7. Electricity, 450° F. 

Remove any hard crusts from the 
bread and cut it in small pieces. Cover 
it with warm water, and when quite 
soft drain off the water, press the bread 
as dry as possible and beat it smooth 
with a fork. Wash and dry the liver. 
Remove any rind from the bacon 
(either bacon or pork must be all fat), 
then cut liver and bacon into small 
pieces, and mix them with the onions, 
peeled and sliced. Put these through a 
mincer. 

To the bread add the herbs finely 
chopped and a good seasoning of salt 
and pepper. Now add the minced 
meats, and when thoroughly mixed, 
form the mixture into balls. 

Wash the caul and cut it in squares 
with scissors. Wrap each ball in a 
piece of caul, and pack them closely 
together in a baking tin. Bake in a 
hot oven for about three quarters of 


an hour. They should be_ nicely 
browned when done. Serve hot or 
cold. 


HAM (To Cure) 
For a Ham about 16 lb. in weight : 
1 Ib, Salt—1 gill best Vinegar—1 Ib. 
brown Sugar—2 oz. black Pepper— 
1 oz. Saltpetre. 


Put the ham in an earthenware pan 
(a large bread pan answers very well), 
and sprinkle the saltpetre over it, 
especially round the bone and knuckle. 
Leave it for twelve hours. Sprinkle 
the pepper, sugar, and salt on the ham, 
pour over the vinegar, and let it remain 
again for twenty-four hours. 

Then well rub the ham all over 
with the mixture once a day, until you 
have liquid enough to baste the ham 
with a spoon. Continue basting it 
each day with the liquid for a month. 
Now hang it up in a warm place for a 


BOILED HAM 


week to drain and dry, and afterwards 
put it in a bag, being careful to close 
it so that it is impossible for flies to 
get to the ham. Hang it in a dry place 
and do not use for at least three months. 


HAM OR BACON (Boiled) 

A Ham or half a Ham, or Gammon of 

Bacon—1 Bay leaf—little bunch of 

fresh Herbs—cold Water—Bread 

raspings or Glaze. 
Time: after coming to the boil, 30 minutes to 
the lb. for a ham not more than 10 lb. in weight, 
and 15 minutes for every lb. after the 10 Ib. 
Temperature: low. 

Soak the ham overnight in lukewarm 
water. Then scrub it well and scrape 
off all discoloured parts. 

Put it in a stewpan with sufficient 
cold water to cover it well. Herbs and 
bay leaf improve the flavour of the 
ham if you have them, but they can 
be dispensed with. 

Bring it slowly to the boil, then skim 
well and simmer gently until done. To 
test, see if the rind will come off quite 
easily; if so, it is ready. If the ham is 
to be served hot, lift it out on to a 
dish, remove the skin and trim it round, 
sift bread raspings over it and put a 
paper frill round the knuckle, then 
place it on a clean hot dish. 

If it is not wanted until it is cold, 
leave it in the water it was cooked in 
until almost cold, then take it out, 
remove the rind and trim it, coat with 
raspings or brush over with glaze. 


HAM (Baked) 

A Ham or half a Ham—1 to 2 lb. 

plain Flour—4 lb. Dripping. 
Time: allow 20 minutes to the Ib. and 20 
minutes over. Temperature: Gas, Regulo Mark 
4. Electricity, 375° F. 

Soak and clean the ham; if a large 
one, over 15 lb., boil it (see INDEx, 
“‘ Boiled Pork’) for one hour before 
baking. Drain and dry it thoroughly. 
Sift the flour into a bowl and make it 
into a rather soft paste with cold water. 
Cover the ham all over with this paste. 
Heat the dripping in a baking tin, 
put in the ham and bake in a moderate 
oven; baste well about every twenty 
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minutes. When done remove the crust 
and rind, sprinkle with bread raspings 
and serve. 


PIG’S LIVER 

1 b. Pig’s Liver—4 tablespoons 

Breadcrumbs—} Ib. fat Bacon-—2 

Sage lvaves—pinch of grated Lemon 

Rind—sprig of Parsley—Salt and 

Pepper—1 Egg—about 14 lb. mashed 

Potatoes—1 0z. Dripping. 

Time: 2 to 3 hours. Temperature: Gas, 
Regulo Mark 4. Electricity: 375° F. 

Cut the bacon, removing the rind, 
and put it through a mincer. Mix with 
it the breadcrumbs and a good season- 
ing of salt and pepper. Add the lemon 
rind and the herbs finely chopped and 
bind with a well beaten egg. 

Scald the liver, then stuff it with the 
forcemeat. Put it in a well greased 
casserole, cover with potato, put on the 
lid and bake in a moderate oven until 
liver is tender. Remove lid and brown 
the potatoes before serving. 


PORK CHOPS PIQUANT 

8 thin Pork Chops—} lb. Tomatoes 

—1l oz. Butter or Margarine— 

1 dessertspoon Chutney—1 pickled 

Onion—1 pickled Gherkin—Salt and 

_ Pepper. 
Time: 15 minutes. Temperature: moderate. 
Enough for 4 persons, 

Slice the tomatoes, put them in a 
small stewpan with the butter and a 
sprinkling of salt and pepper, and 
simmer until they are quite soft. Rub 
them through a sieve, and put the 
purée into the stewpan with the 
chutney, the onion and gherkin all 
very finely chopped. Make very hot. 
Sprinkle the chops with salt and pepper, 
and grill under moderate heat; they 
will need about five minutes on each 
side. Place on a hot dish and pour the 
sauce round them. 

Serve with mashed parsnips and 
fried potatoes. Mutton or lamb chops 
cut from the loin or best end of the 
neck are very good served in the same 
way, but in this case add a finely 
chopped pickled walnut when putting 
in the onion and gherkin. 


PORK CHOPS 


PORK CHOPS WITH TOMATOES 
8 thin Chops—1 Ib. Tomatoes—1 0z. 
Butter or Margarine—1 dessertspoon 
Chutney—1 pickled Gherkin and 
Onion—Salt and Pepper. 

Time: about 10 minutes. Temperature: 
moderate. Enough for 4 persons. 

Cut eight thin chops from a lean 
loin of pork, and trim them. Sprinkle 
well with pepper. Grease a grid-iron, 
put on the chops and grill over a clear 
hot fire or under a gas grill. 

Turn several times while they are 
grilling, so that they may be done 
through without being dry. They will 
need about fifteen minutes. Place them 
on a hot dish and surround with a 
piquant tomato sauce. 

To Make the Sauce.—Slice 1 lb. of 
ripe tomatoes into a saucepan, add 
loz. of butter and one dessertspoon 
of chutney. 

Simmer until the tomatoes are quite 
soft, then rub through a sieve. Return 
the purée to the saucepan, add a 
pickled gherkin and onion finely 
chopped, and a seasoning of salt and 
pepper, and serve. 


PORK CHOPS 
WITH WALNUT PICKLE 

4 lean Pork Chcps—2 Shallots— 

pickled Walnuts—Walaut Vinegar— 

1 pint Stock—1 teaspoon Flour—Salt 

and Pepper. 

Time: 1 hour. Temperature: low. Enough 
for 4 persons. 

Fry the chops a golden brown. Take 
them out of the pan and fry the shallots, 
first slicing them finely. Put the chops 
back in the pan with the stock and 
salt and pepper, and simmer until the 
meat is very tender. Skim well. Mix 
the flour to a very thin paste with 
walnut vinegar, and stir it in. Simmer 
ten minutes longer. Add four pickled 
walnuts cut in quarters. Make very 
hot and serve. 

Pork chops should never be served 
without some kind of accompaniment— 
and it should be of an acid description, 
such as a lemon, tomato or piccalilli. 
Any sauce of this kind is good, or a 
fresh salad may be served. 
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PORK HOT POT 

1 to 14 Ib. spare rib of Pork—1 pint 

Stock (made from the bones)—1 

Parsnip—1 Carrot—j Ib. Onions— 

2 Sage leaves or pinch of dried Sage 

—Pepper—Salt—Mustard—1 small 

tin (2d. size) Baked Beans—1 lb. 

Potatoes. 

Time: 2 hours—exclusive of the stock. Tem- 
ture: Gas, Regulo Mark 4. Electricity, 
75° F. Enough for 4 to 6 persons. 

Bone the meat and stew the bones 
to make the stock. Peel and slice the 
onions, potatoes, parsnip and carrot. 
Cut the meat in small pieces and smear 
a little made mustard on them if liked. 
Put them in a casserole in layers with 
the prepared vegetables and the beans 
between, seasoning with salt, pepper 
and very finely chopped sage, the last 
layer to be sliced potatoes. Pour in the 
stock. Cover and bake two hours in a 
moderate oven. The lid should be 
removed twenty minutes before serving 
if the potatoes are preferred brown. 


PORK WITH BAKED APPLES 
(Pot Roast) 

2 to 4 lb. loin of Pork or half a leg— 

+ lb. Carrots—1 Cabbage or Savoy— 

2 Turnips—2 large Onions—leaf of 

Sage—Salt and Pepper—1 pint Stock 

—Il large cooking Apple for each 

person. 

Time: 2 to 3 hours according to the thickness 
of the joint. Temperature: low. Enough for 
4 to 6 persons. 

Clean and prepare the vegetables. 
Put the joint into a large stewpan with 
the carrots, scraped and cut into strips, 
the heart of a good cabbage, or savoy, 
cut into eight sections, turnips cut in 
quarters and sliced onions. Add a leaf 
of sage, a good sprinkling of salt and 
pepper, and a pint of stock (made 
from the trotter) or bones. Cover 
closely and simmer slowly until the 
meat is very tender; about three hours. 
Serve very hot with the vegetables 
round and serve also baked apples. 
Core and bake them without sugar until 
they are quite soft, take off the skins 
and serve hot with the pork. 

Apples form a favourite addition to 


pork. - 


ROLLED PORK 


ROLLED PORK 
WITH SAUSAGE MEAT STUFFING 

2 lb. belly or spring of Pork—#; pint 

Stock—3 oz. fine Breadcrumbs—+ Ib. 

Sausage Meat—sprig of Parsley— 

small piece of Lemon Rind—pinch 

of powdered Sage—Salt and Pepper 

—yolk of 1 Egg—2 oz. Dripping— 

1 dessertspoon Tomato Catsup—1 

teaspoon Flour. 

Time: 2 hours. Temperature: Gas, Regulo 
Mark 7. Electricity, 450° F. Enough for 4 
persons. 

Place the meat on a board, skin down- 
wards. Mix together the breadcrumbs, 
sausage meat, the parsley and lemon 
rind finely chopped, sage and a good 
sprinkling of salt and pepper. Bind 
with the beaten yolk of an egg, spread 
this on the meat, roll up and secure 
with fine string or tape. 

Wrap it in greaseproof paper or a 
paper bag and put it in a baking tin 
with the dripping made hot. Cover 
with another tin and place in a hot 
oven. Cook slowly for two hours. 

Remove the paper and cover ten 
minutes before the pork is_ done. 
Place on a hot dish. Pour 4 pint of 
stock into the tin, add a dessertspoon 
tomato catsup and a teaspoon of flour, 
stir until it has boiled for three minutes, 
then strain and serve. 


SAUSAGES FRIED WITH MASHED 
POTATO 

1 Ib. Sausages—1 Ib. Potatoes—1 oz. 

Margarine—1 tablespoon Milk—1 

Egg—fine brown Breadcrumbs—Fat 

for frying. 

Time: 30 minutes. Temperature: moderate. 
Enough for 4 persons. 

Fry the sausages and leave them until 
they are quite cold. Then cut each 
Sausage in two pieces. Boil the potatoes 
and rub them through a sieve, mix with 
them the milk, margarine and a good 
seasoning of salt and pepper and beat 
until smooth. Leave until just warm. 

Then coat each piece of sausage with 
the potato. Leave until quite cold. 
Then dip in beaten egg, coat with 
breadcrumbs and fry in boiling fat. 
Drain well and serve. 
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COLD ROAST PORK 


SAUSAGE MEAT 

1% Ib. lean Pork—1 Ib. fat Pork— 
1 small saltspoon Pepper—1i1 small 
teaspoon Salt—1 dessertspoon very 
finely chopped fresh Sage—-pinch of 
powdered Mace—good pinch of 
grated Lemon Rind—} Ib. Bread- 
crumbs. 

Cut the meat into small pieces and 
put it through a mincer, season it with 
the salt and pepper, add the mace, 
sage, lemon rind and breadcrumbs, and 
mix thoroughly so that all the ingre- 
dients are equally distributed. This 
can be put into skins or formed into 
cakes or used for forcemeat. 


COLD DISHES 


BRAWN 

1 Pig’s Ear—1 Cheek—3 large 

Trotters—1 Tongue—good pinch of 

powdered Mace—Salt and Pepper— 

Cayenne Pepper if liked. 

Time: 2} to 3 hours. Temperature: low. 
Enough for 4 to 6 persons. 

Thoroughly wash the meat and put 
it all into a stewpan. Cover well with 
cold water, bring to the boil, skim, then 
simmer gently until the meat comes 
away quite easily from the bones. 

Take away the bones and cut the 
meat in neat cubes, then put it in the 
liquor and leave until quite cold. Take 
off any fat. 

Put the jellied meat back into the 
stewpan. Put it over gentle heat and 
when melted, season with salt and 
pepper and the mace, adding a few 
grains of cayenne pepper if liked. 
Simmer for ten minutes. Turn into a 
mould and leave until set. 


ROAST PORK WITH BEETROOT 

1 Ib. cold Roast Pork—4 round Beet- 

roots —a head of Celery —1 gill 

Mayonnaise—Lettuce. 

Cook and peel the becwosw: cut a 
slice off the top of each and hollow 
out the centres. Sprinkle with salt, 
pepper and vinegar, and leave until 
cold. Mince the meat, and cut white 
part of celery into dice. Mix with 
mayonnaise and fill the beetroots. 
Serve on lettuce. 


ONE-POT DINNER 
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BEEF SCALLOPS 


DISHES THAT MAKE A LITTLE MEAT 
GO A VERY LONG WAY 


The housekeeper who has but little 
to spend finds the butcher’s bill the 
greatest Worry. 

But there are many ways of making 
a small piece of meat or a very cheap 
cut into a nourishing and satisfying 
family dish with the aid of vegetables, 
cereals or pastry. 

In all these dishes where vegetables 
are included in the ingredients, use 
just whatever kinds are cheapest or 
those which your garden, or allotment, 
produces. All vegetables are good in 
stews, and the clever cook is the one 
who can make the most of whatever 
she has in hand. Then again you can 
eke out quite a small quantity of meat 
with a cereal such as macaroni, or rice, 
dried beans or peas or lentils, dump- 
lings, slices of bread fried in dripping or 
pastry. Any of these additions makes a 
small piece of meat go twice as far as 
it otherwise would. For economical 
savoury pastries see INDEX, “‘ Savoury 
Pastries.” 


ONE-POT DINNER 


A stew, such as steak and kidney with 
all the vegetables cooked in the same 
pot, is not only extremely good, but it 
lessens labour and fuel considerably. 

Try it for your next Sunday dinner 
or busy day; it is a change from a roast 
and it entails so little work. If you 
are using mixed vegetables, be careful 
to put them each in at the right time. 
You know the old saying, “‘ Carrots 
and turnips boiled in one pot, turnips 
jumped out before carrots were hot,” 
which reminds us that carrots take so 
long to cook that they can be put in 
with the meat, whereas turnips or leeks 
must be added when the meat is half 
done. Potatoes will not require more 
than fifteen to thirty minutes if old and 
of medium size, and sprigs of cauli- 
flower or brussels sprouts not more than 
ten minutes. 

Another idea—meat can be helped 
out also by covering the top of the 


stew with a round of suet pastry or 
putting in some dumplings. 
Remember tough parts of meat such 
as stewing steak, ox heart or ox kidney 
must have long, slow cooking to be 
really good and digestible. But they 
only need very little heat to keep them 
at simmering point. They can be 
cooked over a very low temperature, 
or in a slow oven whichever is most 
convenient. Excellent stewing pots or 
earthenware casseroles can be obtained 
at the hardware stores and these are 
ideal for stews as they retain the heat. 


BACON AND CABBAGE 

1 Cabbage with good heart— lb. 

rashers Bacon—Salt and Pepper. 

Time: about 30 minutes. Temperature: medium. 
Enough for 4 persons. 

Choose rashers that are half fat and 
half lean. Boil the cabbage in salted 
water and press it very dry. Leave 
until cold (left-over cabbage can be 
used for this dish). Then cut it in thin 
slices and sprinkle it with pepper. 

Fry the rashers of bacon until slightly 
crisp, put them on a hot dish and keep 
them hot. Turn the cabbage into the 
hot bacon fat, stir and fry until it 
is piping hot and every piece has 
absorbed some of the bacon fat. Pile 
on a dish with the rashers round and 
serve at once. 


BEEF SCALLOPS 

+ Ib. Steak—1 teaspoon pickled 

Walnut Vinegar—Salt and Pepper— 

slice of Ham or Bacon—cold boiled 

Potatoes—1 oz. Butter or Margarine 

—little Milk. 

Time: about 20 minutes. Temperature: low to 
simmer. To bake—Gas, Regulo Mark 7. 
Electricity, 450° F. 

Put the steak and ham through a 
mincer, place them in a small stewpan 
with the butter, a plentiful seasoning 
of salt and pepper and the walnut 
vinegar, and simmer for ten minutes. 
Three parts fill scallop shells or small 
fireproof dishes, with the mirice. Cover 


BRAISED LAMB 


with potato that has been rubbed 
through a sieve and mixed with a little 
milk. Brown in a quick oven. 


BRAISED LAMB AND PEAS 

2 lb. breast of Lamb—1 dessertspoon 

Flour—1 oz. Butter or Dripping— 

1 pint Stock or Water—sprig of 

Thyme and Marjoram, or pinch of 

dried Herbs—1 small teaspoon Salt 

—sprinkling of Pepper—+ pint packet 

dried Peas or 1 pint freshly shelled 

Peas. 

Time: about 1} hours. Temperature: 
Enough for 4 persons. 

If dried peas are being used, soak 
them overnight. Cut the meat into 
pieces of convenient size for serving, 
and dust them over with the flour. 
Melt the butter in a stewpan, put in 
the herbs, and when the fat is hot, 
add the meat and fry it until nicely 
browned on both sides. Add the salt 
and pepper, the stock or water. Cover 
closely and cook over gentle heat for 
one hour. 

Add the green peas and cook until 
they are tender, about twenty minutes. 
If dried peas are used, they will need 
longer cooking according to the kind 
(see directions on the packet) and 
should be partly cooked before being 
added to the meat. Dish the meat ona 
hot dish with the peas round it. Keep 
it hot while you boil the gravy briskly 
with the lid on until it has reduced to 
a teacupful. Pour it round the meat 
and serve. 


low. 


CASSEROLE OF STEAK 

About 1 Ib. Beef Steak—14 Ib. 

Potatoes—1 large Onion—1 medium 

sized Turnip, Carrot and Parsnip— 

sprig of Parsley and Thyme—Salt 

and Pepper—1 dessertspoon Flour— 

1 dessertspoon Tomato Catsup— 

1 pint Water or Stock—1 teaspoon 

Piccalilli—few drops . es 
Time: about 14 hours perature: Gas, 
Reguio Mark 4. Seay, 375°] F. Enough 
for 4 persons. 


Well wash the vegetables, peel and 
slice them thinly. Cut the meat in 
small pieces, put it in layers in a 
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DELHI STEW 


stewing jar or casserole with the vege- 
tables, sprinkle with the herbs finely 
chopped, salt, pepper and piccalilli. 

Mix the flour smoothly with a little 
of the water or stock, add the tomato 
catsup and the remainder of the water 
or stock, add a few drops of browning 
if water or pale stock is used. Put this 
into a saucepan and when it is hot, 
stir until it has boiled for four minutes. 
Pour this into the jar, cover and bake 
until the meat is tender. 


CURRIED STEAK AND RICE 
1 tb. Jean Steak—4 Ib. Spanish 
Onions—} pint Milk—1 tablespoon 
Lemon Juice—1 teacup finely sliced 
or grated Coconut—2 oz. Butter or 
Margarine — 1 tablespoon Curry 
Powder—2 teaspoons Curry Paste— 
$ teaspoon Salt—hboiled Rice. 


Time: about 14 hours. Temperature: low. 
Enough for 4 persons. 


Peel the onions and chop them finely, 
then fry them in the butter until well 
browned. With a wooden spoon, stir 
in the curry powder and paste. Stir 
and mix well until smoothly blended. 

Let it cool a little, then add the steak 
cut in cubes and half a teaspoon of salt. 
Stir until every piece of meat is well 
coated with the curry, and leave for 
half an hour. 

Cover the coconut with boiling milk 
and let it infuse for a quarter of an hour. 
Put the curry coated meat into a double 
saucepan, add the milk, also the milk 
that covered the coconut, carefully 
strained. Cook very gently until the 
meat is quite tender. Stir in the lemon 
juice just before serving, surrounded by 
a border of boiled rice. 


DELHI STEW 

14 lb. Beef Steak—2 Carrots—4 

head of Celery—2 Onions—bouquet 

of sweet Herbs—Stock—Pepper and 

Sait—hboiled Macaroni. 
Time: 1 to 14 hours. Temperature: low. 
Enough for 4 persons. 

Cut the beef steak into slices, fry 
them a light brown and then place 
them in a saucepan with slices of carrot, 


HARICOT MUTTON 


celery cut small, the onions sliced, and 
the sweet herbs. Add sufficient stock to 
cover and let all stew together until 
the meat is tender. Place the meat ona 
dish, pass the vegetables through a sieve, 
add the gravy, pepper and salt, and 
pour over the meat. Place boiled 
macaroni round and serve. 


HARICOT MUTTON 

About 2 lb. breast or neck of Mutton 

——2 tablespoons Haricot Beans—1 oz. 

Dripping—2 medium sized Carrots, 

Turnips and Onions — Salt and 

Pepper. 

Time: 2 hours 10 minutes. Temperature: low. 
Enough for 4 persons. 

Soak the beans overnight. Cut the 
mutton into small pieces, and fry them 
just brown in a little dripping. Peel 
and cut up the vegetables, and fry them 
for five minutes in the fat the meat was 
fried in. 

Put the meat in a casserole, or stew- 
pan, with a seasoning of salt and 
pepper, the vegetables and _ haricot 
beans; just cover with water. Bring to 
the boil, remove any scum, then 
simmer for two hours. 


IRISH STEW 

3 lb. scrag end of neck of Mutton—_ 

1 Ib. Onions—1 oz. Flour—1 oz. 

Butter or Margarine, or Dripping— 

Salt and Pepper—little bunch of fresh 

Herbs or good pinch of dried ones— 

1% lb. Potatoes—1 teaspoon chopped 

Parsley—cold Water. 

Time: about 1% hours. Temperature: low. 
Enough for 4 persons. 

Cut the mutton into neat pieces and 
sprinkle them with salt and pepper. 
Heat the fat in a stewpan, put in the 
meat and the onions (peeled and 
sliced). Fry for ten minutes, turning 
the meat several times. Sprinkle the 
flour over the meat. Put in the herbs 
and just cover with cold water. Bring 
to the boil. Skim well. Cover and 
simmer for one hour. Peel the potatoes 
and add them, and continue simmering 
until the potatoes are cooked. Skim off 
the fat. Serve on a deep hot dish and 
sprinkle the parsley over. 
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KNUCKLE OF LAMB 


KIDNEY AND RICE PUDDING 
? Ib. Ox Kidney—3 tablespoons Rice 
—1 medium sized Onion—slice of 
Bacon or Ham—Salt and Pepper— 


1 ; tablespoon Pea-Flour —} oz. 
Dripping. 
Time: 2 hours. Temperature: moderate. 


Enough for 4 persons. 

Skin and wash the kidney and cut 
it in very thin pieces. Put it in a stew- 
pan with a sprinkling of salt and 
pepper, well cover with warm water 
and simmer for three quarters of an 
hour. Boil the rice, strain it and save 
the water. 

Peel and chop the onion very finely, 
strain off the gravy from the kidney. 
Mix the onion with the kidney, also 
the strained rice, and the ham finely 
chopped. Mix the pea-flour with a 
teacup of the water from the rice and 
stir it in. Mix well. Turn it into a 
well greased basin, tie a greased paper 
over, and steam one and a half hours. 

If it is cooked in an ordinary saucepan 
and not in a steamer, the water should 
only be a few inches deep or a cloth 
should be tied over the pudding. See 
that the water boils well all the time 
and if more is added, it must be boiling 
water. Turn out and serve hot with the 
kidney gravy round it. 

This is a nourishing and economical 
dish especially welcome on a cold day. 


KNUCKLE OF LAMB WITH 
VEGETABLES 
About 2 Ib. knuckle of Lamb—small 
bunch of young Carrots—-6 Turnips— 
4 Ib. Onions—Salt and Pepper—few 
sprigs of Parsley—1 lb. new Potatoes 
—l1 dessertspoon Flour—few drops 
of Browning. 
Time: about 14 hours. 
Enough for 4 persons. 
Prepare the vegetables in the usual 
way. Put them in a stewpan or casse- 
role with the meat and a good seasoning 
of salt and pepper. Add enough warm 
water just to cover, and simmer until 
the meat is quite tender. Mix the 
browning and flour to a thin paste 
with a little cold water. Stir it in, and 
continue stirring while it boils for five 


Temperature: low. 


LIVER 
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OX HEART 





minutes. Sprinkle with chopped parsley 
and serve in the casserole. 


LAMB’S OR CALF’S LIVER 
WITH SAVOURY RICE 

1 Ib. Liver—3 tablespoons Rice— 

Pepper and Salt—1 oz. Butter—2 

tablespoons Tomato Sauce—1 table- 

spoon Flour—Fat for frying. 
Time: rice about 20 minutes—to fry liver, 10 
minutes. Temperature: moderate. Enough for 
4 persons. 

To Make the Savoury Rice.—Have 
ready a saucepan of boiling water, 
drop in the rice gradually, add a 
saltspoon of salt, and boil until the rice 
is soft. Drain off any water. Then 
stir in the butter, tomato sauce, salt 
and pepper. 

Cut the liver into thin slices. Season 
the flour with salt and pepper. Dip 
the slices in the seasoned flour and fry 
gently until tender. 

Pile the rice in the centre of a hot 
dish, and surround with the liver. 





MINCED STEAK 

4 Ib. Stewing Steak—-} Ib. Tomatoes 

—l1l oz. Butter or Margarine—Salt 

and Pepper—hot mashed Potatoes— 

1 oz. grated Cheese. 
Time: about 20 minutes. Temperature: low to 
Simmer. To bake—Gas, Regulo Mark 7. 
Electricity, 450° F. Enough for 4 persons. 

Put the steak through a mincer or 
buy it already minced, and skin all 
but one of the }1b. of tomatoes. 
Slice them and place in a stewpan with 
the minced meat and the butter. 
Simmer for ten minutes. Season well 
with salt and pepper. Put the mince 
on a hot dish and cover with mashed 
potatoes. Sprinkle grated cheese over. 
Garnish with the remaining tomato, 
sliced, and lightly brown in a hot oven. 


OX CHEEK WITH VEGETABLES 
About 2 Ib. Ox Cheek—1 pint Stock 


Onions—2 Leeks—-2 medium sized 
Carrots—2 Turnips—1 lb. Potatoes 
—1l oz. Dripping—Salt and Pepper. 
Time: about 14 hours. Temperature: low. 
for 4 persons. 





Well wash the ox cheek and cut it in 
slices. Melt the dripping in a stewpan, 
and when it is hot, put in the slices of 
cheek and fry until they are slightly 
brown. Add the carrots cut in quarters, 
the stock or water and vinegar. Season 
with salt and pepper and simmer. 
Meanwhile peel and cut in pieces the 
onions, leeks and turnips. Add them 
to the cheek when it has simmered for 
an hour. Peel the potatoes and put 
them in whole. Continue simmering 
until the vegetables are done. Then 
serve. 

Any kind of vegetables can be used 
with this stew, and if a dumpling for 
each person is put in at the same time 
as the vegetables, it makes a complete 
one-pot dinner that is very little trouble 
to prepare. 


OX HEART 

1 Ox Heart—1} Ib. Potatoes—Salt 

and Pepper—few rashers of Bacon— 

1 breakfastcup Stock or Water— 

few drops of Browning—1 dessert- 

spoon Vinegar. 
Time: 2 hours. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 4 
to 6 persons, 

This is naturally a tough joint, so 
it must not be roasted. Wash the heart 
well and cut away the lobes. Put the 
vinegar and the heart into a basin, and 
cover with cold water. Leave to soak 
until next day. Then drain and cut 
into thin slices, the long way of the heart. 

Grease a casserole or stone jar that 
has a lid. Peel and.slice the potatoes, 
cut the bacon in small strips. Put a 
layer of potatoes at the bottom of the 
casserole, then slices of heart, on this 
put a few pieces of bacon, then more 
potatoes and a sprinkling of pepper, 
also salt, unless the bacon is salt enough. 
Repeat the layers, finishing with a good 
layer of potatoes at the top. Now pour 
in a breakfastcup of stock or water; 
if water, add a few drops of browning. 
Put on the lid, and bake until tender 
in a moderate oven. It will need about 
two hours. When nearly done, remove 
the lid and brown the top potatoes. 


OX KIDNEY 


OX KIDNEY 

A method that makes Ox Kidney 
tender. 

= Ib. Ox Kidney—2 

Flour—2 medium sized Carrots— 

2 oz. Dripping— pint Stock—1 tea- 

spoon Pickle Vinegar—z2 Shallots or 

Onions—Salt and Pepper—few drops 

of Browning — mashed Potatoes— 

chopped Parsley. 
Time: 2 hours. Temperature: low. Enough 
for 4 persons. 

Cut the kidney in thin slices, put 
them in warm water; then after a few 
minutes drain and dry them. Mix a 
good sprinkling of salt and pepper with 
a dessertspoon of flour and dust the 
kidney with this. Melt the dripping in a 
stewpan, put in the prepared kidney, 
the carrots cut in cubes, and the shallots 
or onions in fine shreds. Fry for five 
minutes and then add the stock, pickle 
vinegar, and salt and pepper if not 
already seasoned sufficiently. Bring 
slowly to the boil, skim and then simmer 
until the kidney is quite tender. 

Mix the remaining dessertspoon of 
flour with water to a thin liquid, add 
a few drops of browning. Stir this into 
stew and cook five minutes longer. 
Serve very hot in a border of mashed 
potatoes sprinkled with parsley. 

This only needs a very slow heat at 
the side of a stove or on the smallest 
gas ring. It may be cooked in the oven 
if it is being used. 


PIG’S FRY 

About 1 Ib. Pig’s Fry—1 dessertspoon 

Flour—Salt and Pepper—pinch of 

powdered Sage—1 Spanish Onion— 

2 cooking Apples—little Butter. 

Time: 20 minutes to simmer—about 10 minutes 
to fry. Temperature: low to simmer—moderate 
to fry. Enough for 4 persons. 

Pig’s fry consists of liver, heart, 
lights and sweetbread. An economical 
supper dish and particularly good 
cooked in the following way and served 
with apples. 

Wash the fry well, put it in a stewpan 
with half a teaspoon of salt, cover with 
water and simmer gently for twenty 


220 


PORK AND BEANS 


minutes. Drain, and when cold, dry 
with a clean cloth and cut in rather 
thin slices. Mix a seasoning of salt 
and pepper and the powdered sage 
with the flour. Dust the pieces of fry 
with this. Peel and slice the onion 
and fry in a little dripping with the 
fry, until nicely browned. Place on 
a hot dish. Peel and slice the apples, 
and fry them in a little butter. Place 
them round the fry. Serve gravy 
separately. 


PORK AND BEANS 

+ pint Haricot Beans—{ to 1 bb. 

Pickled Pork—+4 lb. Tomatoes—+ Ib. 

Onions—Pepper—cold Water. 

Time: the beans 14 hours—the pork 1 to 1} 
hours. Temperature: Gas, Regulio Mark 4, 
Electricity, 375° F. Enough for 4 persons. 

Well cover the beans with cold water 
overnight and leave them to soak. 
Next day peel and slice the onions. 
Strain the beans, put them in a stewpan 
with the sliced onions and enough fresh 
water to cover and boil gently until 
tender. 

Skin and slice the tomatoes, cut the 
pork in thin strips, and put these in a 
casserole with a good sprinkling of 
pepper. Drain the beans and add 
them with half a breakfastcup of the 
water in which they were boiled. 
Cover and cook in a moderate oven for 
one and a half hours. Add more of 
the bean water while they are cooking 
if the mixture becomes dry. 

Serve very hot in the casserole. 

Potatoes peeled and sliced can be 
put on the pork and baked with them 
if liked. 

When tomatoes are not plentiful and 
therefore dear, use double the quantity 
of onions instead, and one tablespoon 
of tomato catsup. 

A pork and bean hot pot can be 
made by adding layers of sliced raw 
potatoes between the layers of beans 
and pork, finishing with potato slices 
and some scraps of dripping on the 
top. Remove the cover twenty minutes 
before serving so that the potatoes may 
be browned. 


PORK STEW 


PORK AND LENTIL STEW 

+ bb. streaky Salt Pork—+ lb. Lentils 

—I1 medium sized Carrot—1 Turnip 

—I1 large Onion—1 quart boiling 

Water. 

Time: 1 to 14 hours. Temperature: moderate. 
Enough for 4 persons. 

Wash the lentils well and soak them 
in cold water overnight. Then turn 
them into a colander and drain. Wash 
the pork and cut it in two-inch strips. 

Scrape the carrot, peel the turnip 
and onion and cut them in shreds ona 
vegetable grater. Put the lentils and 
prepared vegetables into a quart of 
fast boiling water. Then boil quite 
gently for half an hour. Add the pork 
and simmer until quite tender, about 
one hour. Season to taste with pepper 
and salt if the pork has not salted it 
sufficiently. Serve in a tureen. 


RAGOUT OF BEEF 

1 lb. Beef Steak—2 oz. Dripping— 

4 medium sized Onions—} pint Stock 

or Water— oz. Flour—1 pint Hari- 

cot Beans—Salt and Pepper. 

Time: steak 14 hours—beans 2 hours. Tem- 
perature: low. Enough for 4 persons. 

Put the beans (which have been 
soaked overnight) into a saucepan 
containing about a pint of cold water, 
and when it boils, let them simmer 
gently for about two hours. Cut the 
beef into pieces an inch square, heat 
the dripping in a stewpan, add the 
beef, and fry it quickly for a few 
minutes. Put in the peeled and sliced 
onions, and fry them till they are a 
pale brown colour. 

Add the flour to the dripping, and 
cook it slowly till it turns a rich brown. 
Add the stock or water and stir the 
sauce till it boils. Season, put back the 
beef and onions, and simmer gently 
till the beef is tender. Strain the 
haricot beans, drain them well and 
add them to the ragoit. 

If liked, carrots and turnips cut into 
dice, and when in season the white 
heart of celery cut in two-inch lengths, 
may be added to the beef after it has 
cooked for half an hour 
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SHEEP’S HEAD 


SAUSAGE PUDDING 

1 lb. Sausage Meat—z2 tablespoons 

Stock or Gravy—1 teaspoon chopped 

Parsley—2 rashers Bacon—4 oz. 

Breadcrumbs—1 tablespoon Tomato 

Catsup or other Sauce—1 oz. Drip- 

ping — Salt and Pepper — mashed 

Potatoes. 

Time: 30 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 4 
persons. 

Chop the bacon and mix it with the 
breadcrumbs, parsley and catsup. Then 
add the sausage meat and mix all 
together with the gravy and a seasoning 
of salt and pepper. Press this into a 
well greased baking tin and bake for 
half an hour in a moderate oven. 
Turn out and surround with a wall of 
mashed potatoes and serve at once on 
a hot dish. 


SCRAG OF MUTTON WITH PEAS 
2 to 3 lb. Scrag of Mutton—1 pint 
tin green Peas — 1 _ tablespoon 
Flour—1 Onion— Salt and Pepper— 

2 oz. Dripping—few sprigs of Parsley 

—4 pint cold Water. 

Time: 14 hours. Temperature: moderate. 
Enough for 4 persons. 

Cut the meat in small pieces and 
roll each piece in the seasoned flour. 
Peel and slice the onion. 

Melt the dripping in a stewpan and 
fry the meat and onion in it until 
nicely browned, then add the water 
and parsley. Cover and bring to the 
boil. Skim and boil gently for one and 
a half hours. Strain the liquor from 
the peas. Wash and drain them. Add 
them to the mutton five or ten minutes 
before it is done. Serve very hot. 


SHEEP’S HEAD 
WITH PEARL BARLEY 

1 Sheep’s Head—1 Onion—1 Turnip 

—2 Carrots—1 tablespoon Pearl 

Barley—Seasoning—small bunch of 

Parsley. 
Time: 3 to 34 hours. Temperature: 
Enough for 4 persons. 

Soak the head in salt water for two 
hours, then put it in a saucepan and 
cover with fresh cold water. Bring this 


low. 


SHEEP’S HEAD 


to the boil, then take out the head and 
remove the brains, which should be 
kept until required for another dish. 

Return the head to the liquor, add 
the barley, sliced vegetables, seasoning 
and chopped parsley, and stir con- 
stantly until it boils. Put the lid on 
the saucepan, and simmer for about 
three hours. Strain off the liquor, which 
can be used as soup, cut the meat off 
the head, and serve with the vegetables 
and the pearl barley. 


SHEEP’S HEAD WITH VEGETABLES 
1 Sheep’s Head—1 Ib. Onions—1 Ib. 
Turnips—j lb. Carrots—few sprigs 
of Parsley—Salt and Pepper—3 oz. 
Oatmeal—} pint White Sauce. 

Time: 23. hours. Temperature: low. 

for 4 to 6 persons. 

Well clean the head. Split it in 
halves and remove the brains. Soak 
the head in warm water for some hours. 
Take it out and tie the two halves 
together, put it in a stewpan, cover 
with cold water. Bring to the boil, 
then remove any scum, and simmer 
for three quarters of an hour. 

Now add the vegetables, prepared 
and cut in quarters, the parsley and a 
seasoning of salt and pepper. Mix the 
oatmeal to a thin paste with water, 
and stir it in. Simmer for one and a 
half hours. Take it up and remove the 
tongue. Place the vegetables round the 
head, and serve hot with white sauce 
(see INDEX), and a garnish of sliced 
tongue. 

Brain sauce (see INDEx) may be 
served, or the brains may be kept for 
a separate dish or to make mock 
oyster filling for sandwiches. 


STEAK HOT POT 

+ lb. lean Steak—1 lb. Potatoes— 

1 Onion—1 small Carrot—1 Turnip— 

4 Parsnip—sprig of Parsley and 

Thyme—small thin rasher of Bacon— 

Salt, Pepper and Flour. 
Time: 1 to 1} hours. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. Enough 
for 4 persons. 

Wash, peel and slice the vegetables. 
Mix a good seasoning of salt and 


Enough 
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STEAK ROLLS 


pepper with a tablespoon of flour. 
Chop the bacon, cut the meat in 
small pieces, and dip each piece into 
the seasoned flour. Line a casserole 
with vegetables, then add a few pieces 
of meat and chopped bacon, and a 
sprinkling of chopped parsley and 
thyme, then more vegetables, herbs, 
and meat. The top layer should be 
all potato slices. Cover with cold 
water or stock, and bake until the 
vegetables are done. 

Pork is also very good made into a 
hot pot in this way, but substitute 
finely chopped onion and sage for the 
parsley and thyme and slices of apples 
of a good cooking variety between the 
layers of meat. 


STEAK ROLLS 
WITH KIDNEY STUFFING 

1 lb. Buttock Steak—4 oz. Beef 

Kidney—few sprigs of Parsley and 

one of Thyme — 1 dessertspoon 

Tomato Catsup—2 or 3 Mushrooms 

(optional) —4 pint Stock or Water— 

1 tablespoon fine Breadcrumbs— 

yolk of 1 Egg—Salt and Pepper— 

rasher of fat Bacon—1 oz. Butter 
or Margarine—Flour. 
Time: about 1 hour. Temperature: 
Enough for 4 persons. 

Mince finely the kidney, parsley and 
thyme, season with salt and pepper, 
add the breadcrumbs. Mix well with 
the well beaten yolk of an egg. 

If you are using the mushrooms, 
wash and fry them in a little butter, 
chop them finely and add them to 
the above mixture with the butter in 
which they were fried. 

Beat the steak and cut it into thin 
strips. Spread each strip with the 
kidney mixture, roll up and fasten with 
a small skewer. 

Put a rasher of fat bacon in the 
bottom of a stewpan, put the steak 
rolls on this, and cook for a few minutes 
until the steak is nicely browned. Pour 
in the stock or warm water and simmer 
until the steak is quite tender. Serve 
on a hot dish. Thicken the gravy with 
4 oz. of butter rolled in flour, add the 
tomato catsup and, when it has boiled 


low. 


STEAK STEW 


for a few minutes, pour it round the 
steak. 

Note: The success of this dish depends 
upon very slow cooking. It is a delicious 
way of serving the cheaper kinds of 
steak. 


STEAK AND VEGETABLE STEW 

1 Ib. Stewing Steak—1 Carrot—1 

Parsnip—1 Turnip—3 lb. Onions— 

1 lb. Potatoes—1 breakfastcup dried 

green Peas—Salt and Pepper—few 

drops of Browning. 
Time: 14 to 2 hours. Temperature: 
Enough for 4 persons. 

Soak the peas overnight. Put them 
in salted boiling water and boil for 
twenty minutes. Now add the meat 
cut in small pieces, the carrot and 
parsnip scraped and sliced, the turnip 
and onions peeled and sliced, and 
simmer for one hour. Next add the 
peeled potatoes and simmer until all 
are tender. Season and add a little 
browning. Serve in a tureen. 


STEWED BEEF 

2 Ib. Beef Skirt—2 Carrots—2 

Turnips — stick of Celery — 3 lb. 

Onions—1 Tomato—Browning—1 oz. 

Flour—Salt and Pepper. 

Time: 2 to 3 hours. Temperature: very low 
after it boils. Enough for 4 persons. 

Skin the meat and cut it into small 
pieces. Put it into a stewpan, cover 
with water and bring to the boil. 
Skim well. Then add the carrots 
scraped and sliced, the turnips peeled 
and quartered, the celery cut in two- 
inch lengths, the onions peeled and 
sliced, and the tomato skinned and 
sliced. Season with salt and pepper, 
and simmer until the meat is very 
tender. Mix the flour with a few drops 
of browning, and add a little stock to 
it from the saucepan. Stir this in, and 
simmer for ten minutes longer. 

Vegetable dice may be served in 
the same way as for Ragoit of Beef. 


STEWED KIDNEYS 
This is an economical dish, if made 
with frozen sheep’s kidneys, and one 
of the best ways of cooking them. 


low. 
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They should be kept in a warm place 
for an hour or two to thaw before they 
are cooked : 
4 Sheep’s Kidneys—2 oz. Margarine 
or Dripping—} Ib. Macaroni—1 oz. 
Flour—} pint Stock—1 teaspoon 
Lemon Juice (optional)—Salt and 
Pepper—chopped Parsley. 
Time: kidney about 20 minutes—macaroni about 
20 minutes. Temperature: low for the kidney— 
medium for the macaroni. Enough for 4 persons. 
Skin the kidneys and cut them into 
slices; fry in hot fat for two or three 
minutes, and sprinkle over with chopped 
parsley. Blend the flour with the stock, 
and pour it over the meat; cover the 
saucepan and simmer very gently for 
twenty minutes. Put into a hot dish, 
season and add lemon juice to taste. 
Serve in a border of macaroni boiled 
for twenty minutes in slightly salted 
water. 
Note: If lemon is not available it can 
be omitted, but it improves the flavour. 


STEWED LAMB WITH STUFFING 
About 2 lb. Breast of Lamb—} bb. 
Breadcrumbs—2 0z. Dripping—1 
teaspoon finely chopped Parsley— 
Salt and Pepper—small piece of 
Lemon Rind-—1 Egg—Stock to cover 
. (made from the bones). 

Time: about 1} hours. Temperature: low. 
Enough for 4 persons. 

Bone the meat, mix together the 
breadcrumbs, | oz. of dripping, finely 
chopped parsley, lemon rind and salt 
and pepper. Bind with well beaten egg. 

Stuff the meat with this and tie 
with string. Put it in a pan with the 
remainder of the dripping and cook 
till browned. Add the stock, and 
simmer until quite tender. 


STEWED MUTTON AND RICE 

3 lb. Neck of Mutton—1 large Onion 

—rasher of Bacon—2 oz. Rice— 

Pepper and Salt. 

Time: 45 minutes to 1 hour. Temperature: 
moderate. Enough for 4 to 6 persons. 

Cut the mutton in neat joints, put 
it in a stewpan with the bacon cut in 
dice, the onion peeled and sliced, and 
enough cold water to cover. Bring to 


PORK WITH RICE 


the boil, skim, then simmer for half 
an hour. Wash the rice and add it, 
and continue simmering until the rice 
is soft and well swollen. Add more 
water while cooking, if necessary. 


_ STEWED PORK WITH RICE 
14 lb. Pork—3 pints Water--—Salt 
and Pepper—1 lb. Onions—6 oz. 
Rice. 
Time: about 2} hours. Temperature: very low 
after boiling. Enough for 4 to 6 persons. 
Cut the meat in neat pieces, put them 
in a stewpan, add the rice, the water, 
the onions cut in thin slices, and a good 
seasoning of salt and pepper. Bring 
slowly to the boil. Cover closely and 
simmer very slowly until the meat is 
tender—about two and a half hours. 


SUPPER SAUSAGE 

1 lb. Stewing Steak—1 medium sized 

Onion—+ lb. Wholemeal Bread— 

sprig of Parsley and Thyme or pinch 

of dried Herbs—4 pint Milk—2 table- 

spoons fine Breadcrumbs—3 oz. Drip- 

ping—1 teaspoon Flour—Salt and 

Pepper—2 Eggs. 

Time: 14 hours. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 6 to 
8 persons. 

Break the wholemeal bread in small 
pieces and put it in a basin. Boil the 
milk and pour it boiling upon the 
bread. Cover and leave until cool. 
Then squeeze it rather dry and put it 
in a basin; beat it smooth with a fork. 
Remove any skin or gristle from the 
steak, peel and slice the onion. Put 
beef and onion through a mincer, then 
mix them thoroughly with the bread, 
adding a good seasoning of salt and 
pepper and the herbs (finely chopped 
if fresh ones are used). Beat the eggs 
well, bind the mixture with three 
quarters of the beaten egg and form 
it into a sausage shape. 

Make the dripping hot in a baking 
tin. Flour the sausage, brush it over 
with the remainder of the beaten egg, 
cover it with the breadcrumbs and put 
it in the hot fat. Bake for one and a 
half hours in a moderate oven, basting 
it three or four times during the process. 
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Reduce the heat towards the finish if 
you find the sausage is getting too 
brown. When done drain on a sieve 
or paper before putting it to cool. 
If wanted hot, place it on a hot dish and 
serve with gravy or tomato sauce. 


TOAD IN THE HOLE WITHOUT EGGS 
4 pint Milk—4 oz. plain Flour—} 
teaspoon Bicarbonate of Soda—l 
teaspoon Vinegar—good pinch of 


Salt—+4 Ib. Sausages—4 oz. Dripping 
or Margarine. 


Time: about 30 minutes. Tem poh aa Gas, 
Regulo Mark 4. Electricity, 375° F 

The small sausages are best ‘for this 
dish, or half pound of steak cut in two- 
inch pieces may be used. 

Mix the salt with the flour. Grease 
the baking dish. Stir the bicarbonate of 
soda in the milk to dissolve it. Then 
add it gradually into the flour, stirring 
gently all the time. Next add the 
vinegar. Put the sausages in the 
greased tin, pour the batter over and 
bake at once in a moderate oven. 

Remember to put it in the oven as 
soon as the batter is made. The light- 
ness of this dish depends upon the 
batter, and bicarbonate of soda soon 
loses it power when moisture is added. 


VEAL WITH RICE 

14 Ib. knuckle of Veal—2 tablespoons 

Rice—1 oz. Butter or Margarine— 

2 tablespoons Tomato Catsup—1 oz. 

grated Cheese—Salt and Pepper— 

12 small Onions—1 teaspoon Flour. 
Time: about 14 hours to cook the veal 
Temperature: low. Enough for 4 persons. 

Cut the veal in neat pieces, dust them 
with flour that has been well seasoned 
with salt and pepper, put them in a 
stewpan, add the peeled onions. Just 
cover with water and simmer slowly 
until tender. Boil the rice, strain it, 
shake the pan and leave it at the side 
of the stove to dry, stir in the butter, 
tomato catsup, and cheese, and season 
with salt and pepper. Make a wall of 
this, and serve the veal in the centre. 
Tomato catsup may be served separ- 
ately as an accompaniment to this dish. 


NEW DISHES FROM LEFT-OVERS 


EVER FORGET that the better the 
IN trsusekecper the fewer are the 

scraps. ‘Try to gain a reputation 
for cleverly planned, use-up-as-you-go 
meals; that is much more to be coveted 
than a reputation for using up “ bits ” 
that a clever caterer would have 
avoided in the first place. 

Of course, however carefully you 
plan, it is impossible to avoid “‘ left- 
overs ” entirely. Get into the habit of 
checking them over each morning 
before you plan your shopping. Look 
in the breadpan—scraps there are so 
much more easily used when they are 
fresh—note sour milk, cooked vegetables, 
odds and ends of meat, fish or stew. 

Every single scrap can be utilized at 
the cost of a little thought and trouble, 
and, as far as the larder goes, the well- 
known proverb might well be parodied 
“take care of the scraps and the 
pounds will take care of themselves ”’; 
a clever cook can produce a really 
dainty meal from a larder that—at 
first glance—looked very like Old 
Mother Hubbard’s cupboard. 


TAKE A LITTLE TROUBLE 

Made-up dishes are so often badly 
served. Meat is tough and flavourless 
or over-flavoured. Gravy is either 
lumpy or pale, croquettes face the 
family either broken or greasy. The 
truth is that, if you are going to excel 
at this type of cookery, you must take 
a little extra trouble, not a little less. 
Toughness is ‘caused by too great a 
heat. Reheating meat must be either 
a very quick or a very slow process. 
Take just enough time to make your 
prepared dish really hot, or, on the 
other hand, see that you cook very, 
very slowly—in the oven for example— 
so that the meat is flavoured with 
well made gravy or vegetables as with, 
Say, curry made with cooked meat. 

First, a hint as to flavour. If meat or 
vegetables are first fried very lightly in 
a little dripping or butter, just enough 


C.B.—H 


to brown them without actually cooking 
—you will find that the flavour of a 
stew is greatly improved. Sprinkle 
them with salt and pepper before frying 
and be careful to drain away any 
superfluous fat before making the dish. 

If vegetables are being used such as 
carrots and onions, these may also be 
lightly fried in the fat after the meat 
has been taken out. Herbs may be 
treated in the same way and sliced 
apples for a curry. Do not err on 
the other side and over-flavour. Salt, 
pepper, allspice and curry or herbs 
must all be used sparingly, although a 
little touch will make all the difference. 
Remember that you can always add, 
but you cannot take away. 

Colour is almost as important as 
flavour. A _ pale-coloured stew, for 
example, is unappetizing. Cut an 
onion into shreds, fry a deep brown in 
a little fat, and you will improve both 
colour and flavour at the same time. 

Be very careful too with your gravy 
for made-up dishes. Lumpiness, caused 
by adding the thickening carelessly, is a 
common disaster. If you are using 
flour, mix it first with a little cold water 
or gravy. But do not pour this straight 
away into the hot stew. The sudden 
heat will immediately make the flour 
solid. Instead add a little of the hot 
gravy gradually to the thickening 
before you pour it back into the sauce- 
pan or casserole. 

Croquettes are delicious if they are 
well flavoured, well fried and well 
drained. ‘The same rules apply as for 
fish frying. Keep the croquettes dry 
by flouring them well before putting 
them into the fat or the beaten egg. 
Avoid stickiness at all costs, and see 
that the essential blue smoke is rising 
from your fat before frying starts. 
Last of all, drain them well on a sieve 
and garnish. 

Garnishing is very important when 
re-serving left-overs if you wish to 
make them appear as new dishes. A 
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mince or hash will have quite a dif- 
ferent appearance if served in a border 
of mashed potatoes, purée of peas or 
macaroni with a sprinkling of finely 
chopped parsley or a further surround 
of stewed and sieved tomatoes. 


STALE BREAD 


TO MAKE A STALE LOAF NEW 

If a whole loaf has become stale, put 
it on a sieve. Stand the latter over a 
basin of boiling water for three minutes, 
turning it at half time, then put it ona 
tin in a moderate oven until it is hot. 
When it is removed the staleness will 
have disappeared. 


SOUP SIPPETS 
Toast stale slices of bread, cut them 
into cubes, and serve with soups. 


FRIED SIPPETS 
Cut small pieces of stale bread into 
neat dice, put them in a frying basket, 
and fry a golden brown in boiling fat. 
Drain and serve with soup. 


CROUTONS FOR GARNISH 

Cut slices of stale bread in triangles 
(cut squares, then cut in half from 
corner to corner), and fry them in 
boiling fat. Drain well, and use to 
garnish mince or other made dishes, 
or else serve them at breakfast with 
sausages and bacon. 


BREADCRUMBS 

Take stale bread and rub the crumb 
part through a wire sieve. Put the 
crumbs on a dry baking tin in an 
oven that is just warm enough to crisp 
them, but not to give them any colour. 
Stir them about now and then until 
they are all crisp, and then put them 
through the sieve again to prevent them 
from clinging together, and store in 
air-tight bottles or tins. 


RASPINGS 
These are useful for garnishing boiled 
ham or bacon, and also for sprinkling 
on many kinds of baked dishes, such as 
fish au gratin. 
To make raspings, put small pieces of 
bread in a fairly hot oven, and bake till 
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quite crisp. Be careful that they do 
not burn. Then crush them into 
crumbs with a rolling pin, put them 
through a sieve and store in air-tight 
tins. 
RUSKS 

Excellent for digestion. 

Cut stale bread into neat pieces and 
bake in a slow oven until quite crisp. 


PATTY CASES 

Patty cases may be made of stale 
bread instead of pastry. Many people 
prefer it. The fillings can be of fish 
or meat. 

Cut stale bread in slices about two 
and a half inches thick. Cut them in 
circles of about three inches across with 
a biscuit cutter. Scoop out the centres 
to make them into cases. 

Beat up an egg, add to it about as 
much milk as there is egg, and season 
with pepper and salt. Put the cases 
in this, and wet them well all over with 
it. Take them out, drain them, and 
fry in boiling fat. Drain and fill with 
any savoury mixture, such as minced 
meat, prepared as for croquettes, and 
heated in a saucepan, or flakes of fish 
in anchovy sauce. 


CASSEROLE OF FRUIT 

1 lb. fruit such as Apples, Damsons, 

Plums, or small fruits such as Goose- 

berries—2 oz. Demerara Sugar— 

2 oz. Butter or Margarine—4 Ib. 

stale Bread. 

Time: 30 minutes to 1 hour according to the 
kind of fruit. Temperature: Gas, Regulo Mark 5. 
Electricity, 400° F. Enough for 4 persons. 

Use a casserole or fireproof jar that 
has a cover. Line it with slices of stale 
buttered bread. Add half the fruit, and 
sprinkle with sugar. Cover with more 
buttered bread, add the remainder of 
the fruit and sugar, and finish with 
bread, putting the butter side down. 
Cover, and bake in a moderate oven 
until the fruit is cooked. 

If you are using apples for the 
casserole, be sure they are good 
cooking ones. Peel, core and cut them 
in small wedges; slices do not cook so 
well. Remove the stones from damsons 
and plums. 
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BREAD AND JAM FRITTERS 

8 to 12 bread and jam Sandwiches— 

Batter for fritters—4 Ib. Lard— 

1 tablespoon Castor Sugar. 

Time: about 4 minutes. Temperature: 
moderate. Enough for 4 persons. 

For “ Fritter Batter” see INDEx. Ifthe 
sandwiches are large, cut them in 
halves. Dip them into the batter and 
then into boiling lard and fry a golden 
brown, drain well. Place on a doily 
and serve sprinkled with the castor 
sugar. 


FRIED SANDWICHES 

8 to 12 Sandwiches—1 small or half 

1 large Egg—few drops of any kind of 

flavouring, or a little very finely grated 

Lemon or Orange Rind—2 oz. Lard 

or Butter. 

Time: about 4 minutes. Temperature: 
moderate. Enough for 4 persons. 

Cut the sandwiches in small squares, 
if large; press them so that the two 
slices keep close together. Beat the egg 
(half an egg is sufficient or alternatively 
the yolk or white left over from some 
other dish). Mix with the beaten egg 
a tablespoon of cold water and the 
flavouring. Brush each sandwich over 
on each side with this mixture and 
hightly brown in hot lard or butter. 
Any left-over sweet sandwiches can be 
used in this way. 


SAVOURY SANDWICHES 
Left-over sandwiches of either fish 
or meat make a good luncheon or 
supper dish if fried in just enough 
butter or margarine to keep them from 
burning and served hot with fried 
potatoes. 


BAKED BREAD AND APPLE 
PUDDING 

+ lb. stale Bread—2 oz. shredded 

Suet—2 Ib. cooking Apples—4 oz. 

Demerara Sugar—1 Lemon. 
Time: 2 hours. Temperature: Gas, Regulo 
Mark 3. Electricity, 350° F. Enough for 4 
to 6 persons, 

Peel, core and slice the apples, grate 
the bread. Mix with it the sugar, suet 
and grated rind of the lemon. Put a 


layer of the bread mixture in a greased 
piedish or fireproof dish, then a layer 
of sliced apples. Continue the layers, 
finishing with bread. Strain the lemon 
juice over. Cover and bake two hours 
in a moderate oven. 


RHUBARB PUDDING 

1 lb. Rhubarb cut in cubes—4 oz. 

granulated Sugar—stale Bread—+ pint 

Custard. 

Enough for 4 persons. 

Line a basin with stale bread, stew 
the rhubarb with the sugar and very 
little water. Put a layer of rhubarb 
in the lined basin, then more bread. 
Continue until the basin is full. Cover 
with bread. Pour in the juice. Cover 
with a plate and put a weight on it. 
Leave for some hours. Then turn 
out and serve with custard. 


CHOCOLATE PUDDING 

Stale Bread sufficient to fill a break- 

fastcup when grated—1 pint Milk— 

2 oz. plain Chocolate—2 Eggs— 

pinch of Salt—1 oz. granulated Sugar 

—# oz. Butter or Margarine. 

Time: 30 minutes. Temperature: Gas, Regulo 
Mark 5. Electricity, 400° F. Enough for 4 
persons. 

If the bread is very stale, grate it; 
if moderately stale and crumbly, rub 
it through a sieve. Take a good 
‘breakfastcup of the crumbs and put 
them into a basin, heat the milk and 
pour over; leave to soak for an hour. 
Grate the chocolate, put it in a double 
saucepan with two tablespoons of warm 
water and melt it over hot water. Add 
a pinch of salt to the breadcrumbs, the 
melted chocolate and sugar, and beat 
them in, until evenly mixed. Divide 
the yolks and whites of the eggs, whip 
the yolks and beat them into the 
mixture. Whisk the whites and fold 
them in, . 

Grease a piedish with the butter, 
turn in the mixture, and bake in a 
moderate oven. Fold 2 oz. of castor 
sugar into a stifly whipped white of 
egg, pile it on the pudding when 
cooked and return to the oven to 


lightly brown. 


STALE BREAD 


BREAD SOUP (Brown) 

+ lb. stale Bread—2 oz. Dripping— 

3 pints Stock or Broth in which meat 

has been boiled—few grains of Mace, 

if liked—Salt and Pepper. 
Time: 40 minutes. Temperature: low. Enough 
for 4 persons. 

Break or cut the bread in very small 
pieces. (Crusts answer quite well for 
this soup.) 

Melt the dripping and fry the bread 
in it until well browned. Turn it into 
a bowl. Bring the stock to the boil and 
pour sufficient over the bread to cover 
it. Cover with a plate to keep in the 
steam and leave to soak until the bread 
is quite soft. If the bread is very hard 
and has not become soft in about half 
an hour turn it into a stewpan and 
simmer until it is pulpy. Then beat 
quite smooth with a fork or whisk. 

Put the bread in a stewpan with the 
remainder of the stock and the mace, 
add salt and pepper if necessary. 
Bring to the boil, simmer for a quarter 
of an hour, and serve. 

Note: If the stock is poor, and not 
well flavoured, slice an onion and fry 
it with the bread. If not sufficiently 
brown, add a few drops of browning. 


BREAD SOUP (White) 

+ Ib. stale crumb of Bread—2 oz. 

Dripping—1 quart White Stock— 

$+ pint Milk—1 Egg—1 teaspoon 

finely chopped Parsley. 

Time: 40 minutes. Temperature: low. Enough 
for 4 persons. 

Break or cut the bread in very small 
pieces, fry it in the dripping for five 
minutes but do not let it brown at all. 
Then put the bread into a_ bowl. 
Bring the stock to the boil. Pour it on 
the bread, cover and leave until quite 
soft. Beat out the lumps with a fork. 
Put it in a stewpan. Beat the.egg, mix 
the milk with it. Bring the soup to 
boiling point, take it off the fire, and 
strain the egg and milk into it. Stir 
over gentle heat until very hot, but do 
not let it boil after adding the egg. 
Serve at once with a sprinkling of 
parsley on each portion. 


SOUR MILK 


BREAD AND CHEESE PUDDING 

Slices of Bread and Butter, sufficient 

to half fill a quart piedish—2 oz. 

grated Cheese—1 pint Milk—-1 Egg 

—sprinkling of Pepper, Salt, and a 

little made Mustard. 

Time: about 45 minutes. Temperature: Gas, 
Regulo Mark 2. Electricity, 325° F. Enough 
for 4 to 6 persons. 

Cut the bread and butter into small 
pieces. Put a layer at the bottom of the 
piedish, sprinkle with grated cheese, 
salt, pepper and a smear of mustard. 
Repeat the layers until the dish is half 
full. Beat the egg, add the milk. Pour 
this into the pudding, and bake in a 
slow oven. It is best to stand the pie- 
dish in a tin with a little water in it, 
for if the mixture boils it will curdle 
and be spoilt. When the mixture is 
nearly set, sprinkle it with grated 
cheese and finish cooking. 


SAVOURY SANDWICH PUDDING 

Sandwiches (meat or fish)—4 Ib. 
Tomatoes—1 pint Milk—1 Egg— 

1 oz. Butter or Margarine. 

Time: about 45 minutes. Temperature: Gas, 
Regulo Mark 2. Electricity, 325° F. Enough 
for 4 to 6 persons. 

Skin the tomatoes and slice them. 
Butter a quart piedish and almost fill 
with alternate layers of sandwiches cut 
in small pieces, and sliced tomatoes. 
Season with salt, pepper and mustard 
if necessary, it will depend on the 
contents of the sandwiches. Beat the 
egg, add the milk and pour this in. 
Stand the dish in a tin with a little 
water in it and bake in a very moderate 
oven. 


SOUR MILK 


CREAM CHEESE 

Leave the sour milk in a jug or bowl 
for three or four days until it is so solid 
that it can be cut with a spoon. Make 
a bag of rather fine muslin, first wring- 
ing it through warm water to take the 
dressing out. 

Then turn the milk into the muslin, 
and hang it up with a basin underneath 
to catch the whey. A dresser hook 
answers very well if your dresser is 
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slosed in, to be out of the dust. 
Leave it there until it has ceased to 
drip, this generally takes about two 
Jays. Then take it down, turn the bag 
inside out and remove al] the thick cream 
that remains in the bag. Salt it slightly, 
working it in with a plated knife, the 
quantity will vary according to taste. 
A little pepper can also be worked in 
or celery salt can be used in place of 
ordinary salt. Form into a square or 
round cheese with butter patters. 


TO SERVE WITH FRUIT 

Proceed as for cream cheese, but when 
the cheese is taken out of the bag work 
into it a dessertspoon of sugar and a 
tablespoon of thick cream to 4b. of 
cheese. 

Serve with fruit as you would Devon- 
shire Cream. 

A tablespoonful put into the centre 
of a boiled fruit pudding when it is 
first cut makes it very delicious. 


SOUR MILK PANCAKES 

+ Ib. Flour—1 small teaspoon Bicar- 

bonate of Soda—1 level teaspoon 

Salt—little Lard or Butter—sour 

Milk to mix. 
Time: about 5 minutes each pancake. Tem- 
perature: moderate. Enough for 4 persons. 

Mix together the salt, soda and flour, 
and sift them. Then add enough sour 
milk to make a batter that will drop 
from the spoon. Mix the milk in 
gradually. The batter must be quite 
smooth and free from lumps. Well 
grease a girdle or stout frying pan. 
Drop a large tablespoon of batter 
on it, and when the edges are cooked 
turn and brown on the other side. 
Serve with jam or marmalade. 


PLAIN SCONES 
+ ib. plain Flour—} teaspoon each 
Cream of Tartar and Bicarbonate of 
Soda—good pinch of Salt—2 oz. 
Butter or Lard—1 Egg—sour Milk 
to mix. ; 
Time: 15 to 20 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. 
Sift the flour with the cream of tartar, 
bicarbonate of soda and salt, rub in the 


fat lightly, add a well beaten egg and 
enough sour milk to form a stiff dough. 
Knead to a smooth paste. Form into 
scones and bake in rather a hot oven. 


BROWN SCONES 

6 oz. plain Flour—4 lb. Wheaten 
Meal—} teaspoon Bicarbonate of 
Soda and Cream of Tartar—2 oz. 
Sultanas—pinch of Salt—3 oz. Mar- 
garine—sour Milk to mix. 

Mix and bake in the same way as 

Plain Scones. 


AFTERNOON TEA COOKIES 
+ lb. plain Flour—4 oz. Butter or 
Margarine—3 oz. Castor Sugar— 
2 oz. Currants—1 small] teaspoon 
Bicarbonate of Soda—1 Egg—1 gill 
sour Milk. 
Time: 15 minutes. Temperature: Gas, Regulo 
Mark 7. Electricity, 450° F. 


Beat the butter and sugar to a cream. 
Mix in the well beaten yolk of the egg 
and the currants, add the soda dissolved 
in a little hot water, then the well 
whipped white of egg, add the flour 
and sufficient sour milk to make a soft 
dough that will roll easily. Roll out, 
cut into cakes with a tumbler or cutter 
and bake on buttered tins in a quick 
oven. Serve hot with jam or marmalade. 

Cookies are also very good cut open 
and spread with lemon curd. 


WINCHESTER PUDDING 

1 lb. Flour—2 oz. Granulated Sugar 

—3 oz. Butter or Margarine—+4 lb. 

Apricot Jam—1 teaspoon Bicarbonate 

of Soda—sour Milk to mix—stewed 

Apricots (dried, fresh or tinned). 

Sift the flour, rub in the margarine or 
butter, add the bicarbonate of soda and 
sugar, and mix well. Stir in the jam, 
then form a stiff batter—that will drop 
but not pour from a spoon—with sour 
milk. Turn into a well greased mould. 
Steam for two hours. Turn out and 
surround with stewed apricots. 

If fresh apricots are used, cut them 
in halves, remove and crack the stones, 
stew some of the kernels with the fruit, 
sweetening to taste. Dried fruits must 
be soaked in boiled water overnight, 
sweetened and stewed in the water. 


SOUR MILK 


RAISIN CAKE 

1 Ib. plain Flour—4 oz. Margarine 

or clarified Dripping—+ Ib. seedless 

Raisins—4 oz. Granulated Sugar— 

1 teaspoon Bicarbonate of Soda— 

about 4 pint sour Milk. 

Time: about 1 hour. egy aaa Gas, 
Regulo Mark 4. Electricity, 400 

Sift the flour, rub in the margarine or 
dripping, stir in the sugar, raisins and 
bicarbonate of soda. Mix to a rather 
soft dough with sour milk. Turn into a 
well greased tin and bake in a moderate 
oven for about one hour. 

Seed cake can be made in the same 
way, using a dessertspoon of carraway 
seeds and 2 oz. of candied peel instead 
of the raisins. 


HORSERADISH CREAM 

1 gill sour Cream—1 teaspoon good 

Malt or White Wine Vinegar—2 level 

tablespoons finely grated Horseradish 

—] small teaspoon Lemon Juice— 

+ small teaspoon Sugar—} teaspoon 

Whip the cream until it is thick enough 
to hang on the spoon, stir in the sugar, 
salt and horseradish. Then gradually 
add the lemon juice and vinegar. 

Serve with hot or cold beef or use as 
a salad dressing; very good way to use 
sour cream. 


DINNER ROLLS 

1 Ib. plain Flour—4 teaspoon Cream 

of Tartar—1 teaspoon Bicarbonate of 

Soda—+4 teaspoon Salt—1 breakfast- 

cup sour Milk. 

Time: 15 to 20 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. 

Mix together the flour, cream of 
tartar, bicarbonate of soda, and salt 
and put them through a fine sieve. 
Add the sour milk gradually and knead 
for a few minutes to make an even 
dough. ‘Take pieces of dough and 
form them into rolls. Place them on a 
greased tin and bake a golden brown 
in a moderate oven. 

These, unlike rolls made with yeast, 
must be baked immediately they are 
ready, so see your oven is heated before 
you begin to mix the dough. 
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LEMON CREAMS 

1 pint sour Milk—1 level tablespoon 

Castor Sugar—} small teaspoon 

Lemon Essence—} oz. powdered 

Gelatine—1 tablespoon hot Water— 

1 oz. eating Chocolate. 

Enough for 4 persons. 

Stir the sugar into the milk until it 
has dissolved, add the lemon essence, 
dissolve the gelatine in the water and 
strain it into the milk. Fill small shapes 
or egg-cups with the mixture and leave 
until set. Turn out, sprinkle with grated 
chocolate and serve, or they may be 
covered with lemon icing instead of 
grated chocolate. 


CAKE 
SOMERSET PUDDING 

13 Ib. cooking Apples—scrap of Cin- 

namon—strip of Lemon Rind—6 oz. 

Madeira or Sponge Cake—3 oz. 

Castor Sugar—2 oz. Icing Sugar— 

1 pint Custard—white of 1 Egg. 

Time to brown: about 10 minutes. Temperature: 
Gas, Regulo Mark 1. Electricity, 300° F. 
Switch off. Enough for 4 to 6 persons. 

Peel, core and cut up the apples, 
put them in a stewpan with the castor 
sugar, cinnamon and lemon rind, add 
just a very little water and stew gently 
until they are quite a soft pulp. 

Grate the cake. Put a layer of apple 
in a dish, then a layer of cake crumbs 
and continue until all are used. 

Make the custard. Pour over the 
apple and crumbs. 

Whip the white of the egg till stiff 
with the icing sugar, pile it on the 
pudding and just brown in the oven 
or under the grill. 


MADEIRA PIE 

4 Ib. Madeira Cake—} Ib. Short 

Pastry—z2 tablespoons Apricot Jam— 

1 pint Milk—1 Egg—2 oz. Castor 

Sugar—} teaspoon grated Lemon 

Rind. 

Temperature: Gas, Regulo Mark 7. Electricity, 
450° F. Enough for 4 persons. 

Line a greased piedish with thin 
short pastry and spread the jam in the 
bottom. Grate.the cake and mix with 
it the lemon rind and sugar. Bring the 
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milk to the boil, add the cake crumbs, 
and stir whilst it boils for two or three 
minutes. Take it off the fire and, when 
it has cooled a little, stir in the well 
beaten egg. Pour this gently into the 
piedish and bake in a quick oven till 
the pastry is done, and the mixture set. 


APRICOT DELIGHT 

4 Ib. stale Sponge or Madeira Cake— 

1 pint Milk—1 teaspoon Cornflour— 

1 Egg—-3 oz. Granulated Sugar—+ Ib. 

dried Apricots. 

Enough for 4 persons. : 

Wash the apricots, cover with water 
and leave to soak overnight. Then 
stew them with the water in which they 
were soaked and 2 0z. of sugar until 
they are a soft pulp. 

Cut the cake in slices, put the milk 
in a basin, just dip each slice of cake 
in it, drain, and put on a dish in the 
oven until quite warm, then pour over 
the hot fruit and leave until cold. 

Mix the cornflour with the milk and 
1 oz. of sugar, stir over gentle heat until 
it has boiled four minutes, take off the 
fire, and when it has cooled a little, stir 
in the well beaten egg. When only just 
warm, pour over the fruit, and serve 
when cold. 


COCONUT PUDDING 

About 4 lb. Coconut Cake—2 oz. 

desiccated Coconut—2 oz. Butter— 

1 pint Milk—2 oz. Granulated Sugar 

—I1 Egg. 

Time: 30 minutes. Temperature: Gas, Regulo 
Mark 5. Electricity, 400° F. Enough for 4 
persons. 

Cut the cake in thin slices, melt the 
butter and dip each slice of cake in it. 
Then put the cake in layers in a pie- 
dish with the coconut sprinkled 
between. 

Beat the egg yolk with the sugar for 
three or four minutes, then add the 
milk slowly. Whip the white of the 
egg and stir it in gently. Turn into a 
piedish and bake until set in a moderate 
oven. Serve hot, sprinkle with castor 
Sugar, or turn it out, sprinkle with 
desiccated coconut and decorate with 
glacé cherries. 
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BUN PUDDING 
2 Bath or Currant Buns—1 pint Milk 
—1 Egg—12 drops Vanilla or any 
flavouring preferred—} oz. Butter or 
Margarine. 


Time: 30 minutes. Temperature: Gas, Regulo 
Mark 5. Electricity, 400° F. Enough for 4 
persons. 

Grease a piedish with the butter, 
cut the buns in slices and put them in 
the dish, beat the egg well, mix the 
milk with it, add the flavouring and 
pour over the buns. Bake in a 
moderate oven until the buns are 
just brown. 
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BUTTERED POTATOES 

1 lb. boiled Potatoes—2 oz. Butter 

or Margarine—sprig of Parsley—Salt 

and Pepper. 
Time: about 15 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. Enough 
for 4 persons. 

Well butter a fireproof dish, cut the 
potatoes in slices. Put in a layer of 
potato slices, then some scraps of butter 
and finely chopped parsley; continue 
until all are used. Season each layer 
with salt and pepper. Bake in a 
moderate oven until lightly brown. 

A variation is to cover the top layer 
with grated cheese before baking. 


POTATOES WITH LEMON 

1 lb. boiled Potatoes—2 tablespoons 

White Sauce (see INDEX)—1 dessert- 

spoon finely chopped Parsley—1 oz. 

Butter—Salt and Pepper—+ small 

Lemon. 

Time: 5 to 10 minutes. Temperature: low. 
Enough for 4 persons. 

Cut the potatoes in slices, put them 
in a saucepan with the white sauce, 
parsley and butter, season with salt and 
pepper and make them very hot over 
gentle heat. Sprinkle the lemon juice 
over them and serve at once. They are 
very good with veal. 

If served with lamb, chop a few 
sprigs of mint very very finely and 
sprinkle them on the top before serving. 
New potatoes are really best for this 
dish as they retain their shape. 
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POTATO CROQUETTES . 
1 rh boiled Potatoes—Salt and Pepper 
1 Egg—2 oz. grated Cheese—1 
tablespoon Milk — Breadcrumbs 

1 dessertspoon Flour—Fat for frying. 
Time: 5 to 10 minutes. Temperature: moderate. 
Enough for 4 persons. 

Rub the potatoes through a sieve. 
Season them with salt and pepper. 
Stir in the milk and grated cheese, then 
half the well beaten egg. Form into 
croquettes and dust with flour. Leave 
for an hour or more. Dip in beaten 
egg, then in breadcrumbs, fry a golden 
brown in boiling fat and drain. 


POTATO OMELET 

1 breakfastcup mashed Potato—4 

Eggs—2 tablespoons Milk—1 tea- 

spoon finely chopped Parsley—Salt 

and Pepper—2 oz. Bacon Dripping 
or Butter. 
Time: 5 to 10 minutes. Temperature: moderate. 
Enough for 4 persons. 

Separate the whites and yolks of the 
eggs. Beat the yolks well and mix them 
with the mashed potato. Add the 
parsley, milk, and a seasoning of salt 
and pepper, and mix thoroughly. 

Melt the dripping or butter in a pan. 

Whip the whites of the eggs until stiff 
and fold them into the potato mixture. 

Turn this into the pan and cook 
gently until brown underneath. Place 
for a minute or two under a grill to 
brown the top. Fold over and serve 
at once. If desired the omelet can be 
gently turned in the pan instead of 
using the grill. 

As a variation mixed herbs can be 
used instead of parsley, or a filling of 
minced ham. 


SAUTE POTATOES 
1 Wb. boiled Potatoes—Salt and 


Pepper—1 teaspoon chopped Parsley 
—2 oz. Butter or Dripping—1 tea- 


spoon finely chopped Onion. 

Time: about 5 minutes. Temperature: medium. 
Enough for 4 persons. 

Cut the potato in rather thick slices, 
sprinkle with salt and pepper and 
onion if liked. Fry in hot fat, browning 
them on both sides. Turn on to a hot 
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dish, sprinkle with the parsley, and 
serve very hot. 


POTATO AND TOMATO CAKE 

1 Ib. Potatoes—4 tablespoons Tomato 

Purée—1 teaspoon Onion Juice— 

1 teaspoon Sugar—Salt and Pepper 

—sprig of Parsley—2 tablespoons 

grated Cheese—-1 tablespoon Milk— 

1 oz. Butter—2 tablespoons fine baked 

Breadcrumbs. 

Time: about 20 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity, 400° F. Enough 
for 4 persons. 

Mash the potatoes, mix with them 
the tomato purée, the sugar, a good 
seasoning of salt and pepper, onion 
juice, parsley very finely chopped, and 
the milk. Mix well, then turn the 
mixture into a well buttered dish. Mix 
the breadcrumbs with the cheese and 
sprinkle these over the top. Put the 
remainder of the butter on in scraps, 
and bake in a moderate oven. 


SOUFFLE POTATOES 

1 lb. boiled Potatoes—whites of 2 

Eggs—1 oz. Butter or 

Salt and Pepper—1 tablespoon Milk. 
Time: 10 to 15 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F Enough 
for 4 persons. 

Rub the potatoes through a sieve. 
Melt the butter and warm the milk. 
Beat the egg whites to a stiff froth. 

Add butter and milk to the potatoes, 
mix well and season with salt and 
pepper. Stir in the beaten whites. 
Heap the mixture on a fireproof dish 
and bake until lightly brown. 


POTATO AND FISH PIE 

1 lb. boiled Potatoes—1 oz. Margarine 

—teaspoon chopped Parsley—Salt 

and Pepper—+4 lb. boiled Fish—+4 Ib. 

boiled Artichokes—% pint Anchovy 

Sauce (see INDEX). 

Time: 20 minutes. Temperature: Gas Regulo 
Mark 4. Electricity, 375° F. 

Remove skin or bones from the fish 
and flake it. Rub the artichokes 
through a coarse sieve. Grease a pie- 
dish, put in layers of artichokes, fish 
and sauce, until all are used, sprinkling 
them with a little pepper. Mash the 
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tatoes with margarine, pepper and 
salt, add the finely chopped parsley. 
Spread these on the pudding and bake 
until nicely browned. 
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FISH SALAD WITH PIQUANT SAUCE 
About } Ib. cold boiled Fish—} pint 
Mayonnaise Dressing—i teaspoon 
Anchovy Essence—good pinch of 
Castor Sugar—1 tablespoon strained 
Lemon Juice—1 pickled Gherkin— 

2 tablespoons whipped Cream— 

1 Lettuce. 

Enough for 4 persons. 

Remove any skin or bones from the 
fish and divide it into flakes. 

Mix the anchovy essence with the 
mayonnaise, then the sugar, the lemon 
juice and finely chopped gherkin. Then 
stir in gradually the whipped cream. 
Toss the fish in this sauce to mix it 
evenly. Wash and dry the lettuce, 
separate the leaves and arrange them 
round a glass dish; pile the fish in the 
centre and serve very cold. 

Note: Home-made cream is excellent 
for this salad. (See INDEX.) 


JELLIED FISH 

1 lb. cold boiled Fish—1 quart Fish 

Stock—1 oz. Butter—strip of Lemon 

Rind—1 Onion—sprig of Parsley— 

2 Tomatoes—1 small Carrot—shell 

and white of 1 Egg—4 oz. powdered 

Gelatine—small teaspoon Salt. 

Enough for 4 to 6 persons. 

Divide the boiled fish into flakes, 
slice the onion and carrot, and fry them 
in the butter with the parsley; add the 
tomatoes, cut in slices, the stock in 
which the fish was boiled and the lemon 
rind. Simmer gently for half an hour, 
strain off, and leave until cold. Soak 
the gelatine in a gill of cold water. 

Remove any fat from the cold stock, 
add the soaked gelatine, a small tea- 
spoon of salt, and the crushed shell 
and white of an egg. Boil together for 
five minutes, then stand the saucepan 
at the side of the stove for twenty 
minutes. Strain through a jelly bag or 
linen, add to it the flaked fish, pour into 


a wet mould and leave until set. When 
C.B.—H* 


required, turn out and serve with 
salad. The above is for | lb. of fish 
but it can, of course, be used for any 
quantity, Jessening or increasing the 
other ingredients in proportion. 


SAVOURY FISH TOASTS 

+ Ib. cold boiled Fish, free from skin 

and bone—1 oz. Butter—4 teaspoon 

Anchovy Essence—good sprinkling of 

Pepper and Salt—pinch of powdered 

Mace—4 squares Buttered Toast. 

Enough for 4 persons. 

Flake the fish and put it in a mortar 
with the anchovy essence, pepper, salt 
and mace. Heat the butter until it is 
liquid. Then pound the fish to a paste, 
adding the butter a few drops at a time. 
If you have not a pestle and mortar, 
pound it in a strong basin with a 
wooden spoon. Make it quite hot 
Pile on squares of buttered toast. 


HADDOCK SAVOURY 
About 34 Ib. cooked Finnan Haddock 
—I1 oz. Butter to every } lb. Fish— 
few grains of Cayenne—1 small tea- 
spoon Tomato or Gooseberry Chutney 
—fingers of hot Buttered Toast. 
Time: about 5 minutes. Temperature: medium 
Enough for 4 persons. 

_Chop the chutney finely. See that the 
fish is quite free from skin and bone, and 
flake it finely. Melt the butter in a 
small pan, add the fish and cayenne, 
and make very hot. Pile the fish on 
fingers of buttered toast and serve. 


HADDOCK PUDDING 

About § lb. cooked Haddock—2Z table- 

spoons boiled Rice—1 tablespoon 

Chutney—1 small Onion—1 0z. Butter 

or Margarine—2 tablespoons stewed 

Apples. 

Time: 30 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 4 
persons. ; 

Remove any skin or bones from the 
fish, and divide it into flakes. 

Mince the onion very finely, mix it 
with the fish. Melt the butter or 
margarine and stir it in. Also the rice, 
chutney and apple. Mix well. Turn 
into a greased piedish and bake halt 
an hour in a moderate oven. 
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HADDOCK WITH CHEESE 

1 Ib. cooked dried Haddock—1 oz. 

Butter or Margarine—;4 pint Milk— 

2 oz. Cheese—seasoning of Salt and 
Pepper—1 heaped dessertspoon Flour. 
Time: 15 minutes. Temperature: medium. 

Enough for 4 persons. 

Remove any skin and bone from the 
fish and flake it. Melt the butter or 
margarine in a saucepan, put in the 
fish, and cook gently for three minutes. 
Stir in the milk, and when almost 
boiling, add the flour mixed to a cream 
with cold water. 

Stir whilst it boils for five minutes. 
Add a seasoning of salt and pepper. 
Cool a little, then stir in the cheese 
finely grated. Turn into a dish, brown 
lightly under a gas grill, and serve. 


FISH PUDDING WITH HERBS 

1 Ib. cooked Fish——1 teaspoon finely 

chopped fresh Herbs (Parsley, Thyme, 

Savoury and Marjoram) or } small 

teaspoon dried Herbs—} lb. Onions 

—2 oz. Butter or Dripping—+4 pint 

stale Breadcrumbs—Salt and Pepper. 
Time: about 25 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. Enough 
for 4 persons. 

Peel and slice the onions thinly, 
sprinkle them with salt and pepper, 
and fry gently in the butter or dripping 
until they are quite tender. Flake the 
fish and put it in a greased piedish. 
Mix the onions and the fat in which 
they were fried with the breadcrumbs 
and herbs. Put this on the fish and 
bake until nicely browned. 


FISH AND ARTICHOKE CAKES 
4 lb. steamed or boiled Fish—+4 lb. 
Artichokes—-1 Egg—Breadcrumbs— 
2 oz. dry Cheese—Pepper and Salt— 
+ lb. cold boiled Potatoes—Fat for 
frying. 


Time: about 30 minutes. Temperature: medium. 
Enough for 4 persons. 

Boil the artichokes until quite soft, 
mash them with the potatoes and the 
fish freed from skin and bone. Add a 
good seasoning of pepper and salt and 
the cheese finely grated. Mix well. 
Bind with a little of the egg well 
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beaten. Form into cakes, dip in the 
beaten egg, then in breadcrumbs, and 
fry a golden brown in boiling fat. 


FISH SNOW WITH TOMATO PUREE 
1 lb. any kind of cold boiled white 
Fish—+ pint Milk—2 oz. Butter— 

1 oz. Cornflour—Salt and Pepper— 

+ Ib. boiled Potatoes—+4 lb. Tomatoes 

—2 tablespoons Cream (optional). 
Time: about 20 minutes. Temperature: low. 
Enough for 6 persons. 

Remove any skin or bones from the 
fish and divide it into fine flakes. Mix 
the cornflour with a little of the milk, 
then boil the remainder. Pour it on 
to the cornflour, return it to the sauce- 
pan, and stir while it boils for six 
minutes. Rub the potatoes through a 
sieve and add them to this sauce, also 
the fish, loz. of butter, and one 
tablespoon of cream, if used. Season 
to taste with salt and pepper. Stir 
over gentle heat until the mixture 1s 
soft and creamy. Pile on a dish, pour 
tomato purée round, and garnish with 
lemon. 

To Make the Purée.—Slice the 
tomatoes, put them in a stewpan with 
l oz. of butter, add salt and pepper, 
and simmer until quite soft. Then rub 
through a sieve, return the purée to 
the stewpan, add the remainder of the 
cream, make very hot, and use. 

Note: Even this small amount of 
cream is a great improvement to this 
dish, but it is quite good without it. 


FISH AND TOMATO PIE 

+ lb. cooked Fish—+ lb. Macaroni— 

2 tablespoons Breadcrumbs — 2 

Tomatoes—Juice and grated Rind 

of 1 small Lemon—1 cup White 

Sauce (see INDEX)—seasoning to taste 

—little grated Cheese. 
Time: macaroni 15 minutes—pie 20 minutes. 
Temperature: macaroni, medium—pie, Gas, | 
Reguio Mark 4. Electricity, 375° F., switch 
to low after 5 minutes. Enough for 4 persons. 

Boil the macaroni first for fifteen 
minutes in salted water. Free the fish 
from the skin and bone and divide into 
small pieces. Grease a piedish, line 

with macaroni, then put in a thick 
layer of fish, sauce, seasoning, and 
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sliced skinned tomato. Cover with 
macaroni and then arrange another 
layer of fish mixture. Cover with more 
macaroni, pour in the sauce, and add 
a top layer of crumbs. Sprinkle over 
the lemon and a little grated cheese, 
and bake for twenty minutes. Mashed 
potato may be used instead of macaroni. 


HADDOCK FRITTERS 

1 breakfastcup cooked Haddock, free 

from skin and bone—} teaspoon 

Anchovy Essence — 1 dessertspoon 

Flour—1 Egg—some frying Batter— 

Dripping or Lard. 

Time: about 5 minutes. Temperature: medium. 
Enough for 4 persons. 

Put the fish through a mincer, mix 
with it the flour, well beaten egg and 
anchovy essence. Form into little 
rounds and leave for an hour or two. 

Then dip into frying batter and fry 
a golden brown in boiling fat. Drain 
and serve at once. 


HADDOCK AND LOBSTER PIE 

1 Ib. boiled fresh Haddock—1 small 

tin Lobster—1 oz. Butter or Mar- 

garine—4 pint White Sauce—#4 lb. 
flaky Pastry. 
Time: about 30 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 4 persons, 

Remove any bones from the haddock 
and shell from the lobster. Grease a 
piedish, put a layer of sauce in the 
bottom, then a layer of haddock and 
lobster. Continue the layers of sauce 
and fish until all are used. Put a few 
scraps of butter or margarine on the 
top. Cover with flaky pastry and bake. 


FISH AND POTATO CAKES 
+ Ib. cooked Fish—} Ib. Potatoes— 
sprig of Parsiey—t oz. Butter or 
Margarine teaspoon Anchovy 
Essence—1 Eeg—fine Breadcrumbs— 

Fat for frying—1 dessertspoon Flour. 
Time: about 10 minutes. Temperature: medium. 

for 4 persons. 

See that the fish is quite free from 
skin and bone and divide it into flakes. 
Rub the potatoes through a sieve. 
Then mix them with the fish and 
finely chopped parsley, and pound 
well together. Melt the butter and stir 
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it in, add the anchovy and bind with 
half a well beaten egg. Form into cakes, 
flour them and leave for an hour to 
“settle.” Then dip in egg and in 
breadcrumbs and fry a golden brown. 


FISH SOUFFLE 
6 oz. cooked Fish—2 oz. Butter or 
Margarine—2 level tablespoons Flour 
—} breakfastcup Milk—1 gill Cream 
—I1 dessertspoon Lemon Juice—z2 
Eggs—12 drops Anchovy Essence— 
Cayenne Pepper—Salt. 
Time: about 30 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F., switch 
to low after 5 minutes. Enough for 4 persons. 
See that the fish is quite free from 
skin and bone; put it in a mortar with 
the cream and pound them well 
together. Melt the butter in a stewpan, 
and stir in the flour gradually until 
quite smooth. Then add the milk by 
degrees, stirring all the time over gentle 
heat. Boil for two minutes. Then take 
it off the fire and leave to cool. 
Season the fish with salt, a few 
grains of cayenne pepper, if liked, and 
the anchovy and lemon juice. Mix 
well. Then add this sauce; whip the 
yolks of the eggs, and then stir in very 
lightly the stiffly-whipped whites. Turn 
into a buttered soufflé case which has a 
buttered paper tied round it, and bake 
in a hot oven—twenty-five to thirty 
minutes. Serve immediately it is done. 


FISH RAMEKINS 

About ¢ lb. cold boiled Fish—1 heaped 

dessertspoon Flour—1l1 gill Milk— 

1 oz. Butter or Margarine—some fine 

Breadcrumbs—-Pepper—little left-over 

Sauce or ¢ teaspoon cemaratld Essence. 
Time: 15 minutes. Tempera Gas, Regulo 
Mark 7. Electricity, 450° I fr Enough 2 
to 4 persons. 

Remove all skin and bone from the 
fish and flake it finely. Mix the flour 
very smoothly with a little milk, add 
the remainder of the milk and a 
sprinkling of pepper. Melt the butter 
in a small saucepan, add the milk and 
flour and stir until it has boiled for 
five minutes. Stir in any cold anchovy 
or shrimp sauce, if you have it; if not 
stir in half a teaspoon of anchovy 


essence. Add the flaked fish, mix it 
well in the sauce. Use it to fill four 
ramekin cases or shells, or a small 
piedish. Sprinkle the top with bread- 
crumbs and just slightly brown in a 
hot oven or under the grill. 


FISH CREAMS 

Crumbs of 1 Roll or 1 teacup Bread- 

crumbs—1 lb. cold boiled Fish, free 

from skin and bone—small pinch of 

Mace and Cayenne — } teaspoon 

Anchovy Essence—yolks of 2 Eggs— 

Milk to soak the crumbs—1 table- 

spoon Cream—Tomato Sauce. 

Time: 10 minutes for smal] moulds—20 minutes 
for 1 large one. Temperature: low. 

Put the crumbs of the roll or the 
breadcrumbs into a basin, and pour 
over enough milk to soak the bread. 
Mix with it the fish, flaked and pounded 
in a mortar, adding the anchovy essence, 
mace and cayenne. Mix with the well 
beaten yolks of the eggs and the cream. 
Butter little moulds, or you can use one 
large one if more convenient; fill with 
the fish cream, and steam gently for 
ten minutes if small moulds are used, 
twenty minutes if one large one. 
Serve tomato sauce separately. 


FISH WITH MACARONI 

About { lb. cooked Fish—4 pint 

White Sauce (see INDEX)—2 oz. 

grated Cheese—4 oz. Macaroni— 

3 tablespoons Tomato Sauce. 

Time: 5 to 10 minutes. Temperature: low. 
Enough for 4 persons. 

Free the fish from skin and bone and 
flake it, add the white sauce and | oz. 
of grated cheese. Make very hot and 
turn on to a hot dish; surround with 
boiled macaroni. Pour over three 
tablespoons of hot tomato purée, 
sprinkle with cheese, and serve at once, 
or if preferred, brown under a grill. 

Very good tomato purée can be 
bought in tins, or, if you prefer to make 
it, cook four tomatoes of medium size 
in 1 oz. of margarine until soft, rub 
through a sieve and use. 


FISH IN PICKLE 
1 b. boiled Fish—1 gill Fish Stock— 
1 gill Vinegar—1 Shallot—sprig of 
Fennel or Parsley—Salt and Pepper. 
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Mix together the vinegar, stock 
(water from boiling the fish), add the 
shallot, fennel or parsley both finely 
chopped. Season with salt and pepper. 
Put the fish in a deep dish, add the 
pickle and leave for some hours. 


SAVOURY FISH WITH TOMATOES 
About $ Ib. boiled Fish (such as Cod, 
Halibut, Turbot or dried Haddock)— 

1 Ib. Tomatoes—Z oz. Rice—1 oz. 

Butter or i 1 gill White 

Stock—1 gill Milk—3 Lemon—Salt 

and Pepper. 

Time: 30 minutes. Temperature: low. Enough 

for 4 persons. 

The water in which the fish was boiled 
can be used for stock. Put it in a sauce- 
pan—a double one is best—with the 
rice, milk, and a pinch of salt. Simmer 
until the rice has swollen soft and 
absorbed the liquid. Stir in } oz. of 
the butter, a good seasoning of salt and 
pepper, and the fish freed from skin 
and bone and finely flaked. Keep hot 
whilst the sauce is made. 

Cut up 3lb. of the tomatoes, and 
put them in a small saucepan with the 
remaining $o0z. of butter and a little 
pepper and salt. Simmer until the 
tomatoes are quite soft, then rub 
through a sieve and return to the 
saucepan to reheat. Cut the remainder 
in slices, and fry slightly in a little fat 
(bacon fat for preference). 

' Pile the kedgeree on a hot dish, pour 
the sauce round, and garnish with the 
fried tomatoes and cut lemon. 


FISH MOULDS 

About 3 Ib. boiled Fish—1 dessert- 

spoon Piccalilli—4 pint White Sauce 

(see INDEX)—I1 teacup fine Bread- 

crumbs—1 Egg—Salt. 

Time: about 15 minutes. Temperature: Gas, 
Regulo Mark 2. Electricity, 325° F. Enough 
for 4 persons. 

Remove any skin or bone from the 
fish and divide it into flakes, mix with 
it the sauce, breadcrumbs, a sprinkling 
of salt, the pickle finely chopped, 
and a well beaten egg. Mix well. 
Butter some cups or small moulds and 
fill them with the mixture. Stand them 


FISH 


in a dish of hot water and bake in a 
moderate oven until set. 


SCRAMBLED FISH 

4 oz. cooked Fish—4 Eggs—2 oz. 

Butter or ine—-2 tablespoons 

Milk—Salt and Pepper—4_ slices 

Buttered Toast—little Mustard. 

Time: about 5 minutes. Temperature: low. 
Enough for 4 persons. 

Beat the eggs just enough to mix white 
and yolk, season them with salt, pepper 
and, if liked, a little made mustard. 
Mix the milk with them. Flake the 
fish and remove any skin or bones. 

Add it to the eggs. Melt the butter 
in a saucepan, turn in the mixture and 
stir over very gentle heat until it 
thickens. Serve very hot piled on 
squares of hot buttered toast. 


HADDOCK TOASTS 
About 4 Ib. cooked dried Haddock— 
1 hard boiled Egg—-Cayenne Pepper— 
—2 oz. Butter or Margarine—4 slices 
Buttered Toast. 
Time: 10 minutes. Enough for 4 persons. 


Free the haddock from skin and bone, 
and shred it finely, Melt the butter in a 
saucepan, add a pinch of cayenne, and 
heat the haddock in this. Slice the egg. 
Have ready slices of buttered toast, 
pile a fourth of the haddock on each, 
and put half-slices of hard boiled egg 
on either side of the fish. Put under a 
grill for a few minutes to brown the 
mixture and serve at once. 


SAVOURY FISH 

1 Ib. cold boiled Fish—4 oz. Bread- 

crumbs—4 pint Milk—1 teaspoon 

Flour—} teaspoon Anchovy Essence 

—2 oz. Butter or Margarine—+4 pint 

Shelled Shrimps—few brown Crumbs 

—Pepper. 

Time: 20 minutes. Temperature: Gas, Regulo 
Mark 7. Electricity, 450° F. Enough for 4 
to 6 persons. 

Flake the fish finely, removing any 
skin or bone, mix with it the bread- 
crumbs and a good seasoning of pepper. 

Mix the flour with the milk and stir 
Over a gentle heat until it has boiled 
for four minutes. Stir this into the 
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fish and the breadcrumbs. 
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Melt the 
butter. Add the anchovy essence and 
put a layer of this in a casserole or 
baking jar, then a few shrimps and a 
little liquid butter. Repeat until all are 
used. Sprinkle brown breadcrumbs on 
the top and make the whole just hot 
in a good oven. 


FISH CROQUETTES 

1 Ib. cold boiled Fish—1 oz. Butter 

or Margarine—1 oz. Flour—1 dessert- 

spoon Tomato Catsup—fine Bread- 
crumbs — 1 small teaspoon finely 
chopped Parsley} teaspoon Anchovy 

Paste—} pint Milk-—2 Eggs—Pepper 

—1 smal] teaspoon Lemon Juice— 

Fat for frying. 

Time: 15 minutes. Temperature: medium. 
Enough for 4 to 6 persons. 

Break the fish into flakes. Melt the 
butter in a saucepan and stir in the 
flour until it is a smooth paste. Add the 
milk and stir, continuing for five 
minutes after it has boiled. Remove 
from the heat, stir in the flaked fish, 
pepper, parsley, catsup and _ paste. 
Mix well. Stir over gentle heat until 
the fish is quite hot. Then add a 
small teaspoon of lemon juice and one 
well beaten egg. 

. When cold, form into croquettes with 
a little flour, dip in beaten egg, then in 
breadcrumbs, and fry a golden brown 
in boiling fat. Drain well and garnish 
with tiny cutlet frills, or parsley and 
cut lemon. 


CREAMED FISH 

1 Ib. cold boiled Fish—1 teaspoon 

Anchovy Essence—+ pint White Sauce 

—1 dessertspoon finely grated Cheese 

—few Breadcrumbs—1 oz. Butter— 

few Shrimps or Prawns. 
Time: 8 minutes. Temperature: Gas, Regulo 
Mark 6. Electricity, 425° F. Enough for 4 
persons. 

Remove skin and bone from the fish 
and put it in a fireproof dish. Add the 
anchovy essence and cheese to the white 
sauce and cover the fish with it. 
Sprinkle with breadcrumbs, put small 
seine of butter on the top and bake 
or eight minutes in a hot oven. 


Garnish with shrimps or prawns. 


FISH 


CASSEROLE OF FISH 
1 lb. cooked Potatoes—about } lb. 
‘cooked Fish—1 oz. Butter or Mar- 
garine—1 dessertspoon Milk—Salt 
and Pepper—1 Egg—} pint White 


Sauce (see INDEX) — $ teaspoon 
Anchovy 
Time: 30 minutes. Temperature: Gas, Regulo 


Mark 4. Electricity, 375° F. enough for 4 
persons. 

Rub the potatoes through a sieve. 
Heat the butter in a saucepan, add the 
milk and when it is quite hot, add the 
sieved potatoes, beat in the yolk of the 
egg and stir over gentle heat until 
evenly mixed. Season with salt and 
pepper. Line the sides of a pint 
casserole with this purée, rough the 
top of the wall with a fork, or pipe on 
some of the potato paste, and brush it 
over with whipped white of egg. 

Remove any skin or bones from the 
fish and flake it, mix the anchovy with 
the white sauce and add it to the fish. 
Turn this into the centre of the 
casserole. Bake until nicely browned 
in a moderate oven. 


FISH PUDDING (Baked) 

1 lb. cooked Fish—1 Ib. Potatoes— 

Salt and Pepper—2 tablespoons Milk 

—1 oz. Butter or Margarine. 

Time: 10 to 15 minutes. Temperature: Gas, 
Regulo Mark 6. Electricity, 425°. Enough 
for 4 to 6 persons. 

Grease a piedish with half the butter. 
Boil the potatoes or use cooked ones if 
you have them, rub them through a 
sieve or potato ricer, add the milk and, 
a sprinkling of salt and pepper; beat 
until smooth. 

Remove skin and bone from the fish 
and flake it finely; mix it evenly with 
the potatoes. Turn the mixture into the 
piedish, put the remainder of the 
butter in scraps on the top, and brown 
in a hot oven. 


POTTED FISH 

+ lb. boiled Fish—1} oz. Butter— 

4 teaspoon Anchovy Essence. 

See that the fish is quite free from 
skin and bone and flake it finely. 
Mix with it the anchovy and 1 oz. of 
liquid butter. Mix well, then pound 
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to a paste with a wooden spoon or a 
pestle. Put into a double saucepan and 
stir until thoroughly hot. Then press 
into a jar and cover with liquid butter. 
Leave in a cold place until required. 
A few shrimps pounded with the fish 
are an improvement, or one teaspoon 
of tomato catsup can be substituted for 
the anchovy essence. 

Any kind of fish may be used, always 
adding a little anchovy except for full 
flavoured fish, as salmonor red mullet. 


MEAT 


Do not send a cold joint that is on 
“its last legs’ to table as it is; it will 
prove much more acceptable if cut in 
neat, thin slices and surrounded by 
salad or other garnish. Glaze, too, is a 
great help in making any kind of cold 
meat look more attractive. 


GLAZE 

13 pints Stock — + oz. powdered 

Gelatine—few drops of Browning. 

The best stock for this is the broth 
in which chicken or veal bones have 
been boiled. It will keep for some time 
in cold weather or if it can be placed 
in a refrigerator or ice box. If not, 
make half the quantity given here. 

See that the stock is quite free from 
fat, put it in a stewpan, add the 
gelatine, and stir over gentle heat 
until the gelatine has quite dissolved, 
then boil briskly until the stock is 
reduced to a teacupful. Add a few 
drops of browning—it should be a 
bright, not very dark brown colour. 
Then turn it into a jar until required. 

To use, the glaze should be just 
warm, When reheating, stand the jar 
in hot water until sufficiently liquid to 
use. It can then be gently poured or 
brushed over the meat. Whole joints, 
or slices, are greatly improved by glaze. 

To Serve Cold Poultry.—Cut the 
poultry into neat joints, coat them with 
glaze and leave to set. Arrange them 
on a dish and surround with young 
lettuce leaves and quarters of tomatoes. 

For Roast Beef.—Cut in slices and 
glaze, surround with mounds of 
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GLAZED BEEF 


horseradish, sprinkled with finely 
chopped parsley and placed alternately 
with sliced beetroot. 

Roast Mutton or Lamb.—Cut in 
slices and glaze, sprinkle with finely 
chopped mint, surround with sprigs of 
cooked cold cauliflower, covered with 
mayonnaise, or sprinkled with an oil 
and vinegar dressing. 

Roast Veal.—Cut in slices and 
glaze, surround with slices of cooked 
ham and a border of potato salad 
sprinkled with grated lemon rind. 


COLD MEAT A LA BECHAMEL 


Slices of cold Meat—1 pint Veal or 
Chicken Stock—-slices of Beetroot— 
sprig of Parsley—1 Carrot—1 Onion 
—tiny scrap of Mace—Salt and Pep- 
per—+} pint Milk—1 Lettuce—1 level 
tablespoon Flour—1 oz. Butter or 
Margarine 


Cut up the carrot and onion, put 
them in a stewpan with the mace and 
stock, and boil until the stock is reduced 
to about a } pint, then strain. Melt the 
butter in a small stewpan, add the 


flour and stir for two minutes over 
very gentle heat. Stir in the milk 
gradually, then the reduced stock and 
seasoning, and stir while it boils gently 
for five minutes. Let it cool. Arrange 
slices of meat on a dish and cover with 
the sauce when almost cold. Leave to 
set. Then surround with lettuce leaves, 
and decorate with finely chopped 
parsley and stars cut in beetroot. . 


COLD CUTLETS 
Left-over mutton or lamb cutlets 
make an appetizing dish. Season with 
salt and pepper, put on a sieve, cover 


frill and place on a dish, each over- 
lapping the next. Then surround with 
little mounds of cold peas, cubes of 
carrot and new potatoes, all well 
sprinkled with mayonnaise. 

Tomato jellies are an attractive 
garnish. Add 4 oz. powdered gelatine 
dissolved in 2 tablespoons hot water to 
4 pint tomato purée. Stir over gentle 
heat. Turn into small moulds. 


MEAT 


MEAT AND PICKLE MOULD 
About 3 lb. cooked Meat—2 table- 
spoons Piccalilli—1 pint good Brown 
Stock—} oz. powdered Gelatine— 

1 Lettuce—2 Tomatoes. 

Enough for 4 persons, 

Chop the pickle finely. Cut the meat 
in cubes. A mixture of ham and beef 
makes a very good mould. 

Heat the stock and melt the gelatine 
in it. Fill a mould with layers of the 
meat sprinkled with pickle. Pour in the 
stock and leave in a cold place until set. 

Turn out on a bed of lettuce gar- 
nished with tomatoes, skinned and cut 
in quarters. 


SAVOURY MEAT ROLLS 

8 thin slices cold roast Beef—8 small 

slices cold Ham—1 teaspoon finely 

chopped Parsley—small pinch of 
sweet Herbs—-34 teaspoon Mushroom 

Catsup—12 drops Anchovy Essence 

—sprinkling of Pepper—1 Egg—fine 

Breadcrumbs—mashed Potatoes. 

Time: 5 to 10 minutes. Temperature: moderate. 
Enough for 4 to 6 persons. 

Place the slices of beef on a board 
and on each slice put one of the slices 
of ham. Mix together the parsley, 
herbs, catsup, anchovy and a sprinkling 
of pepper. Spread a little on each slice 
of ham, roll up tightly, fasten each one 
with a little wooden skewer. Brush 
well with a beaten egg, cover with 
breadcrumbs and fry in deep fat. Drain 
well and remove the skewers. 

Serve very hot on a mound of 
mashed potatoes. 

Note: The beef should be underdone 
for this dish and fried just long enough 
to brown the rolls lightly. 


MEAT IN RING PATTIES 
4 thick squares stale Bread——} Ib. 
cooked Ham—1 Egg—1i oz. Butter 
or Margarine—Cayenne—Fat for 
frying. 
Time: 10 minutes. Temperature: moderate. 
Enough for 4 persons. 

Cut the crust and the corners off 
the bread, then stamp rounds out of 
the centres. Fry them a golden brown 
in boiling fat, fill the centres with the 
ham mixture and serve at once. 
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For Filling.—Mince the ham, season 
it with cayenne. Beat the egg and add 
it. Melt butter or margarine in a small 
saucepan, add the ham and stir over 
very gentle heat until the mixture is hot. 


MEAT IN BATTER 

About } Ib. cooked Meat—2 oz. 

Flour—1} gills Milk—1 Egg—good 

pinch of Salt. 

Time: about 15 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 4 persons. 

Sift the flour and salt into a basin, 
break the egg into it, and stir briskly 
until thoroughly mixed. Add the milk 
gradually; beat to a perfectly smooth 
mixture. Let it stand for one hour. 
Cut the meat in small slices. Well 
grease a hot baking tin, pour in the 
batter, put in the meat and bake in a 
hot oven for about fifteen minutes. 


SAVOURY MACARONI PUDDING 
+ Ib. cooked Meat—slice of Ham or 
Bacon—2 oz. Macaroni—1 pint Milk 
—2 Eggs—Pepper—+4 oz. Butter or 
Margarine 


Time: macaroni about 20 minutes—custard 30 
minutes. Temperature: Gas, Regulo Mark 2. 
Electricity, 325° F. Enough for 4 persons. 
Break the macaroni in short lengths 
and boil it until tender in slightly 
salted water. Drain and put it in a 
greased piedish. Put the meat through 
a coarse mincer, season it with pepper, 
and put it on the macaroni. Beat the 
yolks of the eggs well and mix them 
with the milk, whip the whites until 
frothy and stir them in. Pour this 
custard gently into the dish and bake 
until set in a very moderate oven. 


STUFFED ONIONS 
4 large Spanish Onions—4 oz. cooked 
Chicken, Veal, Pork or Beef—slice of 
cooked Ham or Bacon—1 tablespoon 
fine Breadcrumbs—4 pint Brown 
Gravy—Salt and Pepper—1 oz. But- 
ter—pinch of chopped Parsley and 
Thyme for Chicken—Parsley and 
Lemon Peel for Veal—Sage for Pork 
—1 dessertspoon Tomato Catsup for 
Beef. 
Time: about 1 hour. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 4 
persons. 


MEAT 


Peel the onions, and boil them for 
ten minutes. Drain and cool. Take out 
the centres, and chop them finely. 
Put the meat through a coarse mincer, 
add salt, pepper and the other season- 
ing, also the chopped onion and the 
breadcrumbs. Moisten with a table- 
spoon of gravy. Fill the centres of 
the onions with this mixture; butter a 
fireproof dish, put the onions on it, 
with a small piece of butter on each. 
Bake in a moderate oven until the 
onions are tender. Serve with gravy. 


A SAVOURY MINCE 
About 1 Ib. cooked Meat of any kind 
—I1 QOnion of medium size—2 oz. 


Butter or Margarine—+4 pint Stock— 
1 dessertspoon Flour—1 dessertspoon 


Mushroom Catsup or Walnut Pickle 

—Salt and Pepper—mashed Potatoes 

—+ lb. Tomatoes—sprig of Parsley— 

enough Gravy to moisten. 

Time: 1 hour. Temperature: Gas, Regulo 
Mark 3. Electricity, 350° F. Enough for 4 
persons. 

Peel and shred the onion very finely 
and fry in 1 oz. of butter until well 
browned; sprinkle in the flour and stir 
well until smooth and brown. Add the 
stock gradually and boil gently for 
ten minutes. Stir in the catsup or 
walnut pickle and add seasoning. 

Put the meat through a gees 
mincer. Add it to the gravy and 
it in a casserole or any fireproof ish 
in a very moderate oven for one hour. 
If more convenient it can be placed 
over very gentle heat, but it must 
not be allowed to boil. 

Slice the tomatoes and cook them 
in 1 oz. of butter with a seasoning of 
salt and pepper, until quite soft. Rub 
through a sieve and reheat them. 

Make a wall of mashed potatoes on 
a dish, put the mince in the centre, 
pour the tomato purée over and 
sprinkle with chopped parsley. 

So often minces can be dull and 
tasteless but this is a delicious recipe, 
as savoury as its name implies, and it is 
an uncommon way, too, of reserving 
cooked meat and a welcome alternative 
from the more usual stew, particularly 
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useful for meat such as mutton or 
lamb which, when reheated, needs to 
be well flavoured. 


CROQUETTES 

1 lb. cooked Meat—6 oz. stale Bread- 

crumbs—4 oz. boiled Potatoes—1 

teaspoon finely chopped Parsley— 
good pinch of dried mixed Herbs— 

1 Shallot—4 teaspoon finely chopped 

Lemon Rind—1 tablespoon Tomato 

Catsup—1 tablespoon good Gravy 

—1 Egg—Salt and Pepper—1 dessert- 

spoon Flour. 

Time: 5 to 10 minutes. 

These croquettes need plenty of 
flavouring and seasoning, otherwise 
they are insipid. 

Cut meat, bread and potatoes into 
small pieces. Mix with them a good 
seasoning of salt and pepper, the 
parsley, herbs, shallot, peeled and 
sitaer aise and lemon rind. Put 

ough the mincer. Then mix well 
with the catsup and gravy, and bind 
with a well beaten egg. 

Form into croquettes and roll each 
one in flour. They are best made an 
hour or two before frying. They can 
either be fried plain or in egg and 
breadcrumbs. But whichever way you 
choose, see the fat is so hot that a thin 
smoke is rising before you put them in. 
Drain and serve with a garnish of 
parsley and cut lemon. 


A VERY GOOD CURRY 

About 1 Ib. cold Meat—+ pint Stock 

made from the bones—1 level table- 

spoon Curry Powder—1 dessertspoon 

Chutney—1 large Onion—2 medium 

sized cooking Apples—1 oz. Dripping 

—Salt. 
Time: 1 hour 10 minutes. Temperature: low. 
Enough for 4 persons. 

Peel and core the apples, peel the 
onion and chop both apples and onion. 

Melt the dripping in a pan, put in 
the onion, apples, and the meat cut 
in cubes, sprinkle with the curry 
powder and a little salt, and fry for 
five minutes. Add the stock, stir while 
it simmers for five minutes. Then add 
the chutney, turn it into a casserole 
and cook slowly for one hour. 

Serve with boiled rice and chutney. 
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MINCED MEAT PUDDING SCOTCH EGGS 

About § Ib. cold Meat (preferably 1 tablespoon Tomato Catsup—4 Eggs 
underdone)—-1 oz. Butter or Mar- —} lb. cold Veal, Ham or Beef— 
garine—6 oz. stale Bread—1 small 2 oz. stale Bread—sprig of Parsley— 
Onion—sprig of Parsley and Thyme pinch of dried mixed Herbs—Pepper 
—Salt and Pepper—1 Egg. and Salt—1 tablespoon Flour. 

Time: 20 minutes. Temperature: Gas, Regulo Time: about 10 minutes. Temperature: 

Mark 4. Electricity, 375° F. Enough for 4 moderate. Enough for 4 persons. 


persons. 

Put the meat and onion through a 
mincer, grate the bread (stale bread is 
best), mix all the ingredients together, 
the herbs and parsley finely abe 


Cut the meat and bread into small 
pieces. Mix them with the herbs and 
parsley, season well with pepper and 
salt. Moisten with half the tomato 
sauce, and put it all through the mincer. 





SCOTCH EGGS 


Add salt and pepper and mix in the 
well beaten egg. Put into a well 
greased mould and bake for twenty 
minutes in a moderate oven. Turn 
on to a hot dish, and serve with 
good thickened gravy flavoured with 
Worcester or tomato sauce. 

This recipe is as good a way of using 
up the remains of a stale loaf as it is 
for finishing a joint, and is a good 
way of clearing up the larder. 


Boil the eggs hard; when cold, remove 
the shells, dip the eggs in flour, then 
coat them with the minced meat. 
Roll them lightly in flour and fry a 
golden. brown in boiling fat. Drain 
them well, leave till cold, then cut in 
half. Arrange on a dish and surround 
them with small salad. (See also Ecc 
DisHes.) Scotch eggs may also be 
served hot with gravy—without being 
cut in halves. 
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POTTED MEAT 

4 Ib. of any kind of Meat—1} oz. 
Butter—Flavouring. The flavouring 
will vary according to the kind of meat 
used. For Ham or Bacon: pinch of 
Mace. Veal: pinch of grated Lemon 
Rind. Pork: leaf of fresh Sage very 
finely chopped and a squeeze of Lemon 
Juice. Beef: 1 teaspoon Tomato 
Catsup. Lamb or Mutton: 1 teaspoon 
Mushroom Catsup. 


A small slice of ham is an improve- 
ment for any kind of meat. 

Cut the meat in small pieces, remov- 
ing any skin or gristle. Mix the 
flavouring with it and put all through a 
mincer. Warm | oz. of butter and mix 
it with the meat, pounding it well with 
a wooden spoon or a pestle. ‘Then put 
it in a double saucepan, or in a jar 
standing in hot water, and stir until 
it is hot through. Then press into a 
pot, cover the top with a thin coating 
of liquid butter and keep in a cold 
place until required. 


MEAT AND MACARONI PUDDING 
2 Ib. cold Meat—4 oz. Breadcrumbs 
—pinch of dried Herbs—pinch of 
grated Lemon Rind—2 oz. shredded 
Suet—2 oz. cooked Macaroni—1 
tablespoon Flour—1 gill Tomato 
Purée—1 Egg. 

Time: 30 minutes. Temperature:low. Enough 

for 4 to 6 persons. 

See that the meat is free from skin 
and gristle, then put it through a fine 
mincer. Mix with it the breadcrumbs, 
half the macaroni finely chopped, the 
herbs, lemon rind, suet and flour. 
Mix with a well beaten egg. When 
thoroughly blended put the mixture 
in a greased mould, cover with paper 
and steam very gently for half an hour. 
The water should only simmer round it. 

Turn out carefully, surround with 
the remainder of the macaroni, pour 
the tomato purée over and serve. To 
make the purée, stew 4 lb. of tomatoes 
with 1 oz. of margarine or butter until 
soft, rub through a sieve and reheat. 
Tinned purée can be used if preferred. 
It is, in fact, advisable when time has 
to be considered. 


243 


MEAT 


CURRIED BEEF MOULDS 
About ? lb. cold Beef—4 oz. Bread- 
crumbs—2 oz. Butter or 
1 Egg—seasoning of Salt and Pepper 
—+4 teaspoon Curry Powder—2 table- 
spoons Gravy—1 tablespoon Chutney 
—mashed Potatoes and Rice. 

Time: 45 minutes. Temperature: low. Enough 
for 4 persons. 

Put the meat through a mincer, mix 
with it the pepper and salt, curry 
powder mixed with the gravy, the 
butter (dissolved), breadcrumbs, and 
the beaten egg. Press firmly into small 
buttered moulds and steam gently for 
three quarters of an hour. Turn out 
and serve on a hot dish surrounded with 
well seasoned mashed potatoes, or rice 
sprinkled with chutney. 


BEEF MOULD WITH HORSERADISH 
4 Ib. underdone Beef—4 tablespoons 
Beef Gravy or Stock—+ oz. Butter 
or Margarine—14 oz. Flour—+ pint 
White Sauce (see INDEX)—1 gill 
Tomato Purée—1 Egg—Salt and 
Pepper—1 Horseradish—rashers of 
Bacon for garnish. 

Time: 1 hour 10 minutes. Temperature: 

moderate. Enough for 4 persons. 

See that the meat is free from skin 
and gristle. Put it through a mincer. 
- Put the stock and butter into a 
saucepan, bring to the boil. Mix the 
flour with a little cold stock, stir and 
cook over gentle heat, until it is a 
smooth paste that leaves the sides of 
the saucepan. Leave until cold. Then 
mix the minced beef with this paste 
and pound them well. Mix in the well 
beaten egg, the tomato purée and half 
the white sauce. Season well. Turn 
into a buttered mould and steam for 
one hour. 

Then add two tablespoons of horse- 
radish to the remainder of the white 
sauce made hot. Turn out the mould, 
pour the sauce over, and garnish with 
fried bacon rolls. A little cream is 
excellent added to the sauce, but the 
sauce is quite good without it. 

Mutton if very underdone could be 
reheated in this way, substituting 
caper sauce for the horseradish. 
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A SAVOURY PASTRY 

+ lb. Short Pastry—1 Ib. cooked Beef 

—l tablespoon finely grated Horse- 

radish—1 Shallot or Onion—2 oz. 

Dripping—2 oz. Breadcrumbs—Salt 

and Pepper—1 dessertspoon Tomato 

_ Catsup—1 Egg. 
Time: about 30 minutes. Temperature: Gas, 
Regulo Mark 6. Electricity, 425° F. Enough 
for 4 persons. 

Mince the beef, mix with it the horse- 
radish, the shallot finely minced, the 
dripping made liquid, breadcrumbs and 
catsup. Season with salt and pepper, 
and bind with a well beaten egg. 

Line a baking tin with pastry, put in 
the mixture, cover with pastry and 
bake about half an hour. 


COLCANNON 
About 1 Ib. boiled salt Beef—1 Cab- 
bage—2 oz. Butter or Dripping—Salt 
and Pepper. 


Time: cabbage about 20 minutes—to fry, 5 to 
10 minutes. Temperature: medium. Enough 
for 4 persons. 

Boil the cabbage in salted water, 
then drain and press well, chop rather 
finely, and season with salt and pepper. 
Cut the meat in moderately thin slices. 
Melt the fat in a pan and fry the meat 
very lightly on each side, cooking the 
slices only just a few minutes, sufficient 
to make them very hot. If overcooked 
they will be dry and tasteless. Arrange 
them round a hot dish and keep hot; 
then put the prepared cabbage in the 
pan and fry until very hot. Turn this 
into the centre of the dish and serve 
at once. Thick mustard pickle is very 
good with this dish. 

Roast beef can be used in this way, 
but it should be underdone. If you 
have them, left-over cabbage or other 
greens can be used instead of cooking 
a fresh cabbage. 

Ordinary “ Bubble and Squeak”’ is 
prepared by frying cold potatoes and 
greens together in the above manner, 
and omitting the cold beef. 

It should be served very hot in a 
mound in a vegetable tureen. Fried in 
the fat from bacon rashers it makes an 
excellent addition for breakfast. 
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JELLIED LAMB 
4+ Ib. cold Lamb—6 sprigs Mint— 
1 teaspoon Castor Sugar—2 table- 

spoons boiling Water—Juice of 4 

Lemon—sprinkling of Salt and Pepper 

—4 pint packet Aspic Jelly. 

Enough for 4 persons. 

Wash the mint and dry it on a cloth, 
pick off the leaves and chop them very 
finely. Mix with them the sugar and 
boiling water, and leave for twenty 
minutes closely covered. Then stir in 
the salt, pepper and lemon _ juice. 
Make the aspic jelly according to the 
directions. When it begins to cool and 
thicken, stir in the mint mixture. Pour 
a little into a mould, cover with slices 
of lamb cut thinly. Let it set, then add 
more lamb and more jelly, and continue 
until all is used. Then leave till firm. 
When required, turn out carefully on 
to a well mixed salad. 


COLD LAMB IN DISGUISE 
About 1 Ib. cold Lamb—1 gill packet 
Aspic Jelly — 1 tablespoon finely 
chopped Mint—1 tablespoon Castor 
Sugar—2 tablespoons Vinegar—small 
Salad or young Lettuce leaves for 
garnish. 


Enough for 4 persons. 

Cut the lamb into neat slices and 
place them on the centre of a dish, 
overlapping each other in a circle. 

Put the sugar into a basin with the 
mint and vinegar, and let it stand for 
an hour. Stir to dissolve the sugar and 
mix with the liquid aspic. Mix well and 
pour gently over the lamb. Leave to 
set. Garnish with a salad. 


MUTTON CUTLETS WITH JELLIED 
VEGETABLES 

6 cold Mutton Cutlets—Glaze—1 Egg 

—+4 pint Aspic Jelly—cold Vegetables 

—Mayonnaise Dressing. 

Enough for 4 persons. 

The cutlets may be cut from a cold 
neck or loin of mutton or lamb, or 
they may be just slices of the meat cut 
in the form of cutlets. Brush them over 


with meat glaze or extract of meat 
diluted with water. When almost set, 
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decorate with the white of a hard 
boiled egg cut in fancy shapes. 

Melt the aspic jelly, cut any cold 
vegetable, such as young carrots or new 
potatoes, in cubes; cold boiled peas or 
asparagus tips are very good mixed 
with them. Fill tiny moulds with the 
vegetables, pour the aspic jelly over 
and leave to set. 

Place a mound of finely chopped aspic 
on a dish, arrange the cutlets round 


alternately with the jellied vegetables, | 


garnish the cutlets with little frills, and 
just before serving, sprinkle the vege- 
table moulds with thick mayonnaise. 


LAMB MAYONNAISE 
About 2 Ib. cooked leg or loin of 
Lamb—yolks of 2 Eggs—I1 small 
teaspoon Anchovy Essence—1 oz. 
Butter or Margarine—1 Lettuce— 
2 tablespoons Mayonnaise Dressing. 

Enough for 4 persons. 


Cut the lamb into neat slices or 
cutlets. Poach the yolks of the eggs 
until solid. When cold, rub them 
through a sieve, mix with them the 
anchovy essence and the butter, and 
pound to a smooth paste. Spread this 
paste on one side of the slices or cutlets 
and arrange them in the centre of 
young lettuce leaves. Keep in a cold 


place until required, then pour over’ 


the mayonnaise and serve at once. 

Note: This is a good way to use up 
yolks of eggs when the whites have been 
used for some other dish. 


A SAVOURY MUTTON DISH 

1 lb. Mutton Scraps—1 large Cauli- 

flower — 2 oz. dry Cheese — 3} pint 

White Sauce (see INDEx)—Salt and 

Pepper—1 tablespoon Tomato or 

other Sauce. 

Time: about 15 minutes. Temperature: Gas, 
Regulo Mark 3. Electricity, 350° F. Enough 
for 4 persons. 

Put the meat through a mincer, 
season it with salt, pepper and the sauce. 
Put it in a baking dish. 

Boil the cauliflower in the usual way. 
Cut it in pieces of a convenient size for 
serving and put them on the meat. 

Make the sauce, grate the cheese, 
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add half the cheese to the sauce. Pour 
it over the cauliflower, sprinkle the 
remainder of the cheese on the top, and 
bake a golden brown. 


NORFOLK STEW 

About 1 Ib. cooked leg of Mutton— 

2 oz. Dripping—2 Carrots—2 Turnips 

-——2 Onions—Salt and Pepper—1 oz. 

Flour—1 pint Stock made from the 

bones of the leg of Mutton. 

Time: 14 hours. Temperature: low. Enough 
for 4 persons. 

Scrape the carrots, peel the onions 
and turnips, and then slice them. Melt 
the dripping in a stewpan, stir in the 
flour, add the vegetables and fry very 
gently until brown; add the stock (or 
water) and stir until boiling point is 
reached. Add the meat cut in slices, 
season with salt and pepper, and 
simmer very slowly until the meat is 
tender. Turn on to a hot dish and 
serve with dumplings. (See INDEx.) 


LAMB PASTY 

+ lb. Flour—} teas Baking 

Powder—good pinch of Salt—4 oz. 

Lard or Margarine—cold Water. 

For the Filling: About 4 oz. cold Lamb 

—small rasher of Bacon—1 Onion— 

small sprig of Parsley and Thyme 

—little Gravy. 

Time: 30 minutes. Temperature: Gas, Regulo 
Mark 7. Electricity, 450° F. Enough for 4 
persons. 

Cut the meat in small pieces, peel 
and chop the onion, parsley and thyme, 
mix these ingredients together, and put 
through a mincer. 

For the pastry, mix the salt and baking 
powder with the flour, rub in the fat 
and form a dough with cold water. 
Line a deep sandwich tin with pastry, 
put in the mince; moisten with gravy. 
Put on a cover of pastry and bake for 
half an hour in a moderate oven. 

The sandwich tin should be well 
greased before it is lined with the 
pastry. The pastry will then come 
away easily when it is ready to be 
served. These pastries are very good 
served hot for supper or lunch, but 
they are also very useful for the picnic 
or school children’s lunch basket. 
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DEVILLED MUTTON 

Slices of cold Mutton (about 3 Ib.) — 

1 teaspoon made Mustard—1 dessert- 

spoon Chutney — few grains of 

Cayenne—} teaspoon Salt—squeeze 

of Lemon—baked Breadcrumbs—2 oz. 

Butter. 

Time: 8 minutes. Temperature: Gas, Regulo 
Mark 7. Electricity, 450° F. 

Chop the chutney finely; mix with 
it the mustard, pepper, salt and lemon 
juice. Brush each slice of meat over 
with melted butter. Put them in a 
baking dish and spread some of the 
mixture on each. Cover with crumbs. 
Put small pieces of butter on the top 
and bake in a hot oven for about eight 
to ten minutes. 


LAMB ROLLS 

4 Ib. Flour—j Ib. Lard—+4 lb. cold 

Lamb—sprig of Mint—1 gill White 

Sauce (see INDEX)—Salt and Pepper 

—1 tablespoon Red Currant Jelly— 

little beaten Egg or Milk. 

Time: about 15 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 4 to 6 persons. 

Sift the flour, then mix the salt with 
it and rub in the lard. Form a light 
dough with very cold water, roll out 
thinly and cut into oblong pieces. 

Put the meat through a mincer, mix 
with it the sauce and red currant Jelly; 
add a good seasoning of salt and pepper, 
and beat together until thoroughly 
mixed. Spread a layer of this on each 
piece of pastry, and sprinkle a little 
chopped mint on the top if liked. Roll 
up and press the ends together. Brush 
over with beaten egg or milk. Bake 
about fifteen minutes in a good oven. 


MUTTON FILLETS 

8 small slices cooked Mutton—1 

tablespoon Salad Oil—1 Shallot— 

1 teaspoon Tarragon Vinegar—1 Egg 

—Salt and Pepper—Breadcrumbs— 

pinch of Mace. 
Time: about 10 minutes. Temperature: medium. 
Enough for 4 persons. 

Leg of mutton is best for this as it 
needs neat slices, not scraps. 

Mix together the oil, a sprinkling of 
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salt and pepper, the vinegar and the 
shallot, peeled, and very finely chopped, 
and the mace. Put the meat on a dish 
and sprinkle them with the mixture. 
Leave for half an hour, then turn and 
leave another half an hour. 

Beat the egg, dip the pieces of mutton 
in this, then in breadcrumbs, and fry 
a golden brown in boiling fat. Serve 
with chip potatoes and tomato sauce. 


SOUFFLE WITH MINCED MEAT 
+ pint Haricot Beans—1 oz. Margarine 
—1 teaspoon finely chopped Parsley 
—l1 Egg—Pepper and Salt— Ib. 
cold Meat Scraps—Bread Raspings 
—2 tablespoons Gravy or Stock. 
Time: the beans, about 2 hours—to steam 1 
souffié, 1 hour. Temperature: moderate. 
Enough for 4 persons. 

Put the beans in soak the previous 
day then well cover them with fresh 
water, and let them simmer until quite 
tender, about two hours. Drain off 
the water and rub through a sieve; 
mix with them the margarine, parsley, 
a good seasoning of pepper and salt, 
and the egg well beaten (yolk and white 
separately). Turn into a well greased 
mould, cover the top with fine raspings 
of baked bread, then cover with 
greased paper and a cloth and steam 
for one hour. Put the meat scraps 
through a mincing machine, season 
them with salt and pepper, moisten 
with two teaspoons of gravy, or stock, 
and make them quite hot. Turn out 
the soufflé, surround with mince and 
serve very hot. 


MUTTON A LA JARDINIERE 

1 Ib. cold Mutton—1 oz. Butter or 

Margarine — 6 young Carrots — 4 

young Turnips—12 little Onions— 

1 oz. Flour—4 tablespoons Milk— 

1 teaspoon Lemon Juice—Salt and 

Pepper—# pint Stock. 

Time: about 30 minutes. Temperature: low. 
Enough for 4 to 6 persons. 

Prepare the vegetables, put them in a 
stewpan with the stock, and boil very 
gently until they are tender, then add 
the meat, cut in thin slices, and heat, 
without boiling. 
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Melt the butter in a small saucepan, 
add the flour, and stir, cooking slowly 
until it is a smooth paste; stir in the 
milk gradually, being careful to keep 
the mixture smooth, and when it has 
simmered for four minutes, add it to 
the meat and vegetables. Stir until 
equally mixed; add the lemon juice, 
season if required. Serve very hot. 


MUTTON HOT POT 

About $ lb. cooked Mutton—1 Sheep’s 

Kidney—2 Shallots—1 teaspoon finely 

chopped Parsley—Salt and Pepper— 

14 lb. raw Potatoes—12 Capers— 

1 oz. Butter or Margarine—4 pint 

Brown Stock. 

Time: about 1 hour. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. Enough 
for 4 to 6 persons. 

Cut the mutton into neat slices or 
small chops, and cut the kidney in very 
thin slices. Peel and chop the shallots, 
chop the capers, and peel and slice the 
potatoes. Put a layer of mutton in a 
pot, then a slice or two of kidney, a 
sprinkling of shallot, parsley, capers, 
salt and pepper, then a laver of sliced 
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potatoes. Repeat the process until the 
pot is full, finishing with potatoes. 
Pour in the stock, put the butter on the 
top in small pieces; cover and bake in a 
moderate oven, until the potatoes are 
quite cooked. 


LAMB AND RICE PUDDING 

+ Ib. cooked Lamb—} pint Milk— 

1 gill Water—2 oz. Rice—I Egg— 

seasoning of Salt and Pepper—strip 

of Lemon Rind—rasher of Bacon— 

Mustard. 

Time: 30 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 4 
persons. 

Cut up the lamb and bacon and put 
them through a mincer. Linea buttered 
piedish with this minced meat. 

Put the water into a saucepan, add 
the milk and the lemon rind (the lemon 
should be taken out when the rice is 
cooked), and when it boils put in the 
well washed rice. Simmer until the 
rice is tender. 

Turn the mixture into a basin, add 
a good seasoning of pepper, salt and 
mustard. Mix with the well beaten egg. 
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Turn into the piedish with the meat 
and bake for half an hour. 


LAMB PIE 

About 3 Ib. cooked Lamb—1 oz. 

Butter or Margarine—1 large Onion 

—} lb. Spaghetti—1 oz. flaked 

Tapioca—1 teaspoon chopped Parsley 

—pinch of grated Lemon Rind—+ bb. 

Tomatoes—Salt and Pepper—3 bb. 

Short Pastry—1 pint Water or Lamb 

Bone Stock. 

Time: 30 minutes. Temperature: Gas, R 
Mark 4. Electricity, 375° F. Enough for 4 
persons, 

Peel and chop the onion, fry it in the 
butter in a saucepan, until nicely 
browned; take it off the stove, add the 
spaghetti broken into small pieces, and 
a pint of water or lamb bone stock; 
boil gently until the spaghetti is quite 
soft. Skin the tomatoes and slice them. 

Soak the tapioca for a few minutes 
in just enough hot water to cover it, 
then add it to the stock and stir a 
minute or two over gentle heat. Now 
add the parsley, lemon rind and 
tomatoes; season with salt and pepper. 
See the meat is free from skin and 
gristle, and put it through a mincer. 
Put it into a piedish, and cover with 
the spaghetti mixture. When cold, 
cover with thin pastry, and bake in a 
moderate oven. Mashed potato may be 
used in place of pastry. 


MEAT ROLY-POLY 

1 ib. cooked Meat-——1 Sheep’s Kidney 

or + Ib. Kidney—1 small Onion— 

1 dessertspoon Mushroom Catsup— 

Salt and Pepper—1 lb. Suet Pastry— 

1 tablespoon Stock or Water. 

Time: 2 hours. Temperature: moderate. 
Enough for 4 to 6 persons. 

Skin the kidney and cut it and the 
meat in small slices, peel and slice the 
onion, and put these all together through 
a mincer; season with salt, pepper and 
the catsup. Put this mince in a saucepan 
with a tablespoon of stock or water, 
and cook gently for five minutes with- 
out boiling, then leave till cold. 

Roll out the pastry, and spread the 
mince in the centre, as you would jam 
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for a jam roly-poly; wet the edges of 
the pastry with cold water, roll up, 
secure the ends and boil in a cloth for 
two hours. 

Turn out on to a hot dish and serve 
with or without gravy as preferred. 


A SAVOURY MUTTON DISH 

8 slices cooked Mutton—1 Ib. boiled 

Potatoes, sliced—1 tablespoon finely 

shredded Onion—Salt and Pepper— 

2 oz. Butter or Margarine. 

Time: about 20 minutes. Temperature: 
moderate. Enough for 4 persons. 

Make the butter quite hot in a frying 
pan. Put in the shredded onion and 
cook until it is brown and tender. It 
should be just a light brown, not dark. 
Then remove the onion with a fish 
slice, draining it from the butter and 
leaving as much butter in the pan as 
possible. Then brown the potato slices 
in the butter, and season. Put the onion 
back in the pan, season with salt and 
pepper and reheat with the potatoes, 
and the slices of cold mutton. 

Serve very hot. 


VEAL SCALLOPS 

+ lb. cooked Veal—3 lb. Ham—1 gill 

thickened Gravy—1 oz. grated Cheese 

—1 oz. Butter—1 oz. Breadcrumbs 

—pinch of grated Lemon Rind. 

Time: 30 minutes. Temperature: Gas, Regulo 
Mark 7. Electricity, 450° F. Enough for 4 
persons. 

Cut the meat into dice and just heat 
them in the gravy, add the lemon rind. 
Fill scallop shells with this mixture. 
Sprinkle with breadcrumbs and grated 
cheese. Put scraps of butter on the 
top and bake for eight minutes in a 
hot oven. 


VEAL AND CHESTNUT PIE 
+ lb. cooked Veal—some Ham or 
Bacon Scraps-——1 lb. Chestnuts—2 oz. 
Butter—} lb. Tomatoes—Salt and 
Pepper—stale Breadcrumbs-—-Stock 
or Gravy. 
Time: 30 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 4 
persons. 


Skin and boil the chestnuts until 
tender; rub them through a sieve; skin 
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the tomatoes; put the meat through a 
mincer. Well butter a piedish, put in a 
layer of meat, then sliced tomatoes, 
then a thin layer of breadcrumbs, 
(brown are nicest) and then a layer of 
chestnuts. Repeat the layers until all 
is used, seasoning with salt and pepper. 
Finish with a layer of breadcrumbs. 
Pour in about half a teacup of stock 
or gravy. Put the remainder of the 
butter in small pieces on the top and 
bake in a moderate oven. 


VEAL AND MUSHROOM CUTLETS 
About 4 lb. cooked Veal—1 Egg— 
slice of Ham—sprig of Parsley— 
Pepper and Salt—1 oz. Butter or 
Margarine — 2 Mushrooms — fine 
Breadcrumbs—Fat for frying. 

Time: about 10 minutes. Temperature: moderate. 

Enough for 4 persons. 

Mince the mushrooms finely, and 
fry them in the butter. Put the ham 
through a mincer. Chop the parsley 
very finely. 

Mix together the mushrooms, ham, 
‘gant two tablespoons of very fine 

readcrumbs, salt and pepper. 

Break an egg on to a plate and beat 
it well. Cut the veal into neat slices, 
brush them over with beaten egg, and 
then coat them with the mushroom 
mixture. Leave for an hour, then dip 
them into beaten egg and then into 
breadcrumbs. Press them gently to 
make the breadcrumbs adhere. Fry 
a golden brown in boiling fat. Drain 
and serve. 


STUFFED TOMATOES WITH SPRING 
CABBAGE 

4 Tomatoes—+} lb. cold Veal—small 
slice of Ham—2 oz. Butter or Mar- 
garine—pinch each of chopped Parsley 
and Thyme—Salt and Pepper—pinch 
of powdered Mace—1 Cabbage. 

Time: about 20 minutes. Enough for 4 persons. 


Divide the heart of a spring cabbage 
into leaves and cook them in salted 
water until tender. Drain well, then 
season them with salt and pepper, and 
toss them in | oz. of butter. Arrange 
them on a dish, place stuffed tomatoes 
on them and serve. The stuffed 
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tomatoes are prepared as follows: 

Cut a slice off the top of the tomatoes 
and scoop out the centres. 

Rub the centres and tops through a 
sieve. Cut the meat in small pieces and 
put them through a mincer. Mix in the 
parsley, thyme, mace and a seasoning 
of salt and pepper, also the tomato 
purée. Make the tomato cases hot in 
the oven; put in this mixture and serve. 


BLANQUETTE OF VEAL 

About { Ib. cold Veal—1 oz. Flour— 

+ pint Milk—pinch of Mace—1 oz. 

Butter or Margarine—} teaspoon 

Salt—imashed Potatoes—little Lemon 

Juice. 

Time: 10 to 15 minutes. Temperature: low. 
Enough for 4 persons. 

Cut the veal in small cubes, removing 
any skin or gristle. Melt the butter in 
a smal] saucepan, stir in the flour very 
gradually over gentle heat until it is a 
smooth paste. 

Take the pan off the fire and add the 
milk, mixing well until smooth. 

Stir in the salt and mace and cook 
gently until it has boiled for five 
minutes, stirring all the time. If 
lumpy, put through a strainer and 
reheat. Add the veal and make very hot. 

. Arrange a border of mashed potatoes 
on a hot dish, add a good squeeze of 
lemon juice to the veal, turn into the 
centre of the potato border and serve. 


ARTICHOKE AND VEAL PIE 

$ lb. cold Veal—1 Ib. Artichokes— 

1 teaspoon chopped Parsley—small 

piece of Lemon Rind—1 oz. Butter— 

2 oz. Breadcrumbs—1 tablespoon 

grated Cheese—Salt and Pepper— 

+ pint Milk—Apple Sauce (see INDEX). 
Time: 30 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 4 
persons. } 

Cut the veal into small cubes, boil 
the artichokes in milk and water, then 
strain and rub through a sieve. Add 
to this purée the parsley, finely grated 
lemon rind, salt, pepper and most of 
the breadcrumbs. 

Butter a piedish, put in a layer of 
the artichoke mixture, then some veal; 
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repeat until both are used. Sprinkle a 
few breadcrumbs on the top, and also 
the grated cheese. Put the butter on 
in small pieces and bake for ten 
minutes in a moderate oven. Serve 
with apple sauce. 


CREAMED VEAL 

1 Ib. cold Veal—4 pint White Sauce 

(see INDEX)—yolk of 1 Egg—1 table- 

spoon Lemon Juice—Salt and Pepper 

—} pint Veal Stock (made from the 

veal bones). 

Time: about 15 minutes. Temperature: low. 
Enough for 4 persons. 

Cut the veal in slices and just heat 
it in the stock, but do not let it boil. 
Make 34 pint of ordinary white sauce, 
stir in the, beaten yolk of an egg, season 
with salt and pepper. Add the lemon 
juice very gradually. 

Arrange the veal in a dish, moisten 
it with a little of the stock, cover with 
the sauce and serve. 


VEAL AND POTATO PIE 

+ Ib. lean cooked Veal— Ib. Ham or 

Bacon—1 lb. Potatoes—2 oz. stale 

Cheese-—small strip of Lemon Rind 

— } teaspoon chopped Parsley — 

1 oz. Butter—3 oz. Breadcrumbs— 

seasoning of Pepper and Salt. 

Time: 10 minutes. Temperature: Gas, Regulo 
Mark 7. Electricity, 450° F. Enough for 4 
persons. | 

Left-over boiled potatoes can be 
used, otherwise they should be boiled 
in their jackets and then peeled, but 
whichever you are using, mash them 
well until they are free from any lumps. 

Boil the potatoes and mash them. 
Mix with them the parsley, finely 
minced lemon rind, 2 oz. of the bread- 
crumbs, and a good seasoning of salt 
and pepper. 

Grease a fireproof dish or casserole, 
put in a thin layer of the mixture, then 
a layer of veal and ham cut in pieces. 
Repeat the layers until all are used. 

Mix the remainder of the bread- 
crumbs with the grated cheese and 
sprinkle them on the top, together 
with one or two little pieces of butter, 
and bake for ten minutes in a hot oven. 


AN APPETIZING SUPPER DISH 
About 6 oz. cooked Veal—4 oz. cooked 
Ham or Bacon—+ Ib. Spaghetti—1 Ib. 
Spinach—1 Egg—Salt and Pepper— 

1 oz. Butter or Margarine—2 oz. 

grated Cheese. 

Time: about 30 minutes. Temperature: Gas 
or Electricity, grill turned full on for 2 minutes. 
Enough for 4 persons. 

Boil the spaghetti in slightly salted 
water until tender— about twenty 
minutes. Drain, and put it back in the 
saucepan; add a little butter. Cook 
the spinach and press as dry as possible; 
chop the meat finely; mix with it the 
spinach, a well beaten egg, 1 oz. of 
grated cheese and a good seasoning of 
salt and pepper. Stir well over gentle 
heat until the mixture is very hot. A 
double saucepan is best. Blend this 
mixture with the spaghetti, and turn 
into a hot dish. Sprinkle the remainder 
of the cheese on the top, and brown in 
a very hot oven or under a grill. 

Note: Browning under a grill is the 
more economical way, unless the oven 
is hot for some other dish. 


VEAL MINCE WITH RICE 
About 4 lb. Veal—sprig of Thyme 
and Parsley—1 tablespoon Tomato 
Catsup or any piquant Sauce— 
seasoning of Salt and Pepper—+4 pint 
Stock or Gravy—2 oz. Rice. 

Time: about 20 minutes. Temperature: low. 
Enough for 4 persons. 

Put the rice in a stewpan with the 
stock, and cook very gently unti] the 
rice is quite tender, and the stock 
absorbed, adding a little more stock if 
necessary. 

Put the meat and herbs through the 
mincer. Moisten with the sauce and a 
little gravy; add the seasoning. Place 
on a hot dish; surround with the savoury 
rice, and serve. 


SCALLOPED BEEF 

4 lb. cold roast Beef—2 oz. Ham 

or Tongue—Salt and Pepper—1 gill 

Beef Gravy or Stock—1 dessertspoon 

thick Pickle—+ lb. boiled Potatoes— 

1 oz. Butter—Mustard—1 gill Milk. 
Time: 10 minutes. Temperature: Gas, Regulo 
Mark 6. Electricity, 425° F. 
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Butter four large scallop shells. Cut 
the meat in small pieces and season it 
well with salt, pepper and mustard. 
Chop the pickle finely and add it. 
Moisten with the gravy. Three parts 
fill the scallop shells with this. Mash 
the potatoes smoothly with butter and 
milk. Pipe them on the meat or put 
them on with a fork and bake until 
nicely browned. 


AN EXCELLENT COLD SUPPER 
DISH 

+ Ib. cold Veal—3 Ib. raw Sausage 
Meat—z2 oz. cold Ham—3 table- 
spoons fine Breadcrumbs—12 Capers 
—few grains of Cayenne—1 table- 
spoon Lemon Juice—2 Eggs— pint 
Veal Broth (made from the veal 
bones)—Aspic Jelly or Salad. 


Chop the meat very finely, mix it 
with the sausage meat, breadcrumbs, 
chopped capers, cayenne and lemon 
juice. When thoroughly mixed, add 
the well beaten eggs and enough hot 
veal broth to make a moist mixture. 
Place it in a buttered mould, pressing 
it in, and steam for three hours. Turn 
out when cold, and surround with 
chopped aspic jelly or salad. 


MINCED PORK AND BAKED 
POTATOES 

1 breakfastcup of the last scraps of 

leg or loin of Pork—1 small Onion 

or a Shallot—pinch of powdered 

Sage—good sprinkling of Salt and 

Pepper — 4 large Potatoes — little 

Gravy—1 oz. Dripping. 

Time: 1 to 2 hours according to the size of the 
potatoes. Temperature: Gas, Regulo Mark 4. 
Electricity, 375° F. Enough for 4 persons. 

Put the scraps of meat through a 
mincer until you have about a break- 
fastcup of mince, and to this add the 
pinch of powdered sage, and a good 
sprinkling of salt and pepper. Slice the 
onion and fry in a little fat. Add this 
to the meat. 

Scrub clean some large potatoes and 
bake them in their jackets until tender. 
Then cut them in halves. Warm the 
mince, adding a little gravy. Scoop 
out the centre of the potatoes and fill 
them with mince, mash the potato 
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centres and pile roughly on the top; 
serve at once, or brown in a hot oven. 


PORK WITH FRIED APPLES 
About ? Ib. cold roast Pork—} lb. 
stale Bread pieces—1 teaspoon finely 
chopped Parsley—3 Sage leaves— 
pinch of grated Nutmeg or Mace— 
scrap of Lemon Rind—1 dessertspoon 
Tomato Catsup—+ lb. boiled Potatoes 
—2 tablespoons Pork Gravy—2 cook- 
ing Apples—Dripping for frying. 

Time: about 10 minutes. Temperature: 
moderate. Enough for 4 to 6 persons. 

Cut the bread and meat up into small 
pieces, pound the mace, and mince the 
lemon rind. Mix together the meat, 
bread, herbs, chopped parsley and 
spice, and moisten with the tomato 
catsup; put all through a fine mincer. 
Mash the potatoes and mix them with 
the mince. Moisten with a little thick 
gravy, and leave for one hour. Form 
into cone shapes and fry a golden 
brown in boiling fat. Drain well. 
Arrange them round a mound of 
mashed potatoes and surround with 
fried apples. 

Choose sharp cooking apples. Peel 
and core them. Cut into rather thick 
rings, wipe them dry with a cloth and 
just brown them in a little fat. They 
will not take many minutes. 


ROAST PORK IN BEETROOT CASES 
1 lb. cold roast Pork—Salt—Pepper 
— Vinegar — 4 Beetroots (turnip 
shaped)— head of Celery—1 gill 
thick Mayonnaise made with Lemon 
Juice in place of Vinegar—1 teaspoon 
finely chopped Chives—Lettuce and 
Cucumber. 

Time: 1 to 2 hours according to the size of 

the beetroots. Temperature: to bake—Gas, 

Regulo Mark 4. Electricity, 375° F. Enough 

for 4 persons. 

Bake or boil the beetroots until quite 
tender, then peel them; cut a slice off 
the top of each, and hollow out the 
centres. Sprinkle the cases with salt, 
pepper and a little vinegar, and leave 
until quite cold. 

Take the white heart of the celery 
and cut it into small dice until you 
have sufficient to fill a breakfastcup. 
Cut the meat into small cubes and mix 
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it with the celery and fill the beetroot 
cases with the mixture. Pile or pipe 
the mayonnaise on the top and sprinkle 
with the chives. Serve on a bed of 
lettuce and cucumber. 


PORK CROQUETTES AND LENTILS 
+ lb. cooked Pork—2 oz. Lentils— 
1 large Onion—+ lb. boiled Potatoes 
—3 tablespoons Breadcrum tea- 
spoon very finely chopped Sage— 
+ pint Stock—Salt and Pepper—Fat 
for frying. 
Time: lentils, about 30 minut 
5 to 10 minutes. Temperature: moderate. 
Wash the lentils and soak them in the 
stock for two or three hours, then strain 
off the stock and bring it to the boil. 
Add the lentils and the onion, finely 
sliced, and simmer until the lentils are 
quite soft. Rub through a sieve, add 
the potatoes well mashed, breadcrumbs, 
sage and a seasoning of salt and pepper. 
Put the meat through a mincer, then 
add it to the other ingredients and mix 
well. Shape into oblong croquettes. 
Flour them, and leave until required, 
then fry in boiling fat until nicely 
browned, and serve with apple sauce. 
Note: Some lentils absorb more 
liquid while cooking than others; if 
they become at all dry, add more stock 
or water, but do not use too much; 
when done they should be soft and 
moist, but not very watery. 


STUFFED VEGETABLE MARROW 
1 medium sized Marrow—1 Spanish 
Onion—6 Sage leaves—about 3% Ib. 
cooked Pork—1 Egg—2 oz. Dripping 
—Salt and Pepper—1 teaspoon Flour 
—Brown Gravy. 

Time: about 30 minutes. Temperature: Gas, 

Regulo Mark 6. Electricity, 425° F. 

Chop the sage and onion, cut the 
meat in small pieces and put all 
through a mincer; season well with 
salt and pepper and bind with a 
beaten egg. 

Peel the marrow, cut a slice off one 
end, scoop out the seeds and boil in 
salted water for eight minutes. Drain 
thoroughly, fill with the meat mixture, 
put the piece on the open end, put it 
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in a fireproof dish well greased with 
dripping. Put also some dripping on 
the top, sprinkling with flour and bake 
in a moderate oven until quite brown 
and tender. Serve with brown gravy. 
It should be baked in a fireproof dish 
and brought to table in the same dish, 
as it must be served very hot. 


POULTRY AND GAME 


POULTRY OR GAME A LA DIABLE 
The legs of Fowl or Turkey or 4 joints 
of small cooked Game—1 teaspoon 
made Mustard—2 oz. 


Chutney—few grains of Cayenne— 
seasoning of Salt—1 small teaspoon 
Lemon Juice—1 large tablespoon 
Breadcrumbs. 
Time: 5 to 10 minutes. hay ieee Gas, 
Regulo Mark 7. Electricity, 450 Enough 
for 4 persons. 

Cut neat slices from the legs, or if 
small joints of game, leave them whole. 
Melt 1 oz. of butter, and brush over 
each piece of meat with it. Chop the 
chutney and mix with it the mustard, 
cayenne, salt and lemon juice. 

Now spread a little chutney mixture 
upon each piece of meat. Put them in 
a buttered fireproof dish, sprinkle the 
crumbs over and put the remainder of 
the butter in small pieces on the top. 
Place in a hot oven until hot through. 
Serve at once in the fireproof dish. 
Boiled rice is a good accompaniment. 


RABBIT WITH TOMATO CREAM 
SAUCE 


About 3 lb. each cooked Rabbit 
and pickled Pork—3 pint Stock—1 Ib. 
Tomatoes—1 oz. Butter or Mar- 


Time: about 20 minutes. Temperature: 
to simmer—medium to boil. 
persons. 

Slice the tomatoes, put them in a 
stewpan with the butter or margarine, 
and simmer until they are quite soft. 
Rub through a sieve. 

Mix the flour smoothly with the 
stock, bring it to the boil, add the milk 


low 
Enough for 4 
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and again bring to the boil. Remove | yolk of an egg, add to it by degrees the 


from the stove and gradually add the 
tomato purée. Season to taste. Then 
add the meat cut in small slices. Leave 
at the side of the stove or over gentle 
heat until the meat is thoroughly hot, 
but do not let it boil. Serve very hot 
in a ring of mashed potatoes. 


RECHAUFFE OF DUCK WITH 
SPINACH 

About 1 Ib. cooked Duck—2 table- 

spoons Apple Jelly—1 small salt- 

spoon dry Mustard — ¢ teaspoon 

Lemon Juice—1 teaspoon Vinegar— 

1 gill Brown Gravy made from Duck 

bones or giblets—-4+ teaspoon Corn- 

flour—1 oz. Butter—purée of Spinach. 
Time: about 20 minutes. Temperature: very 
low to heat the duck—moderate to boil the 
gravy. Enough for 4 persons. 

Dissolve the butter and jelly in a 
saucepan, put in the duck, cut in 
slices, and heat very gently. Put the 
slices of duck in the centre of a purée 
of spinach, and keep hot. Mix together 
the cornflour, vinegar, mustard, lemon 
juice and gravy. Pour them into the 
butter and jelly, and boil for five 
minutes, stirring all the time. Pour 
this on the duck and serve. 


CHICKEN AND HAM MOULD WITH 
LEMON SAUCE 

4+ Ib. cooked Chicken—} lb. Ham— 

+ pint Stock—2 oz. Batter or Mar- 

garine—-2 level tablespoons Flour— 

2 Eggs—Salt and Pepper. 

For the Sauce: $ pint White Sauce 

(see INDEX)—yolk of 1 Egg—2 

tablespoons Lemon Juice. 

Time: about 1 hour. Temperature: moderate. 
Enough for 4 persons. 

Melt the butter, stir in the flour and 
cook until smooth; add the stock 
gradually, and stir until it has boiled 
five minutes. Let it cool, then add the 
well beaten eggs. Put the meat through 
a mincer, add it to the mixture, and 
season to taste. Press into a well 
greased mould, cover with greaseproof 
paper, and steam for three quarters 
of an hour. Turn out, cover with the 
sauce and serve. 

To make the sauce, well beat the 


white sauce; it should be hot but not 
boiling. Return it to the saucepan, and 
simmer for two or three minutes. 
Then remove from the fire; add the 
lemon juice a few drops at a time. 
Stir until well mixed, then use. 


MINIATURE GAME PIES__.. 
About 4 Ib. cooked Game of any kind 
or Poultry—1 teaspoon Onion Juice 
—slice of Ham or Bacon—sprig of 
Parsley—Salt and Pepper—2_ table- 
spoons Stock or Gravy. 

For the Pastry: ¢ lb. plain Flour— 

good pinch of Salt—2 oz. Margarine 

or Butter —2 oz. Lard —1 gill 
Milk—1 Egg. 
Time: 30 to 45 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. Enough 
for 4 to 6 persons. 

Remove any gristle or bone from the 
game, and cut it into cubes, also the 
bacon; sprinkle the onion juice over 
them, and the very finely chopped 
parsley. A tiny pinch of dried herbs 
may be added, if liked. Season well 
with salt and pepper, add the stock or 
gravy and mix well. If you have any 
scraps of stuffing or sausage or a little 
red currant jelly, any of these may be 
mixed with the meat. 

‘To Make the Pastry.—Put salt and 
flour through a sieve into a basin, rub 
in the fat lightly with the tips of the 
fingers until the mixture looks like fine 
breadcrumbs, make the milk quite hot, 
but not boiling—muix it with half the 
well beaten egg. Stir this into the flour 
and mix to a smooth dough. Roll it 
out on a floured board about half an 
inch thick, and leave it for twenty 
minutes to settle. Then grease some 
small cake tins. Do not use shallow 
patty pans; those shaped like the larger 
cake tins are best. Fill them with the 
mixture, moisten each with a little 
stock or gravy, cover with pastry, 
wet the edges with water, and pinch 
them together. Cut a piece of pastry 
in a diamond shape, place it on 
the top and brush over with beaten 
egg. Bake in a moderate oven from 
half to three quarters of an hour. 
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RABBIT CROQUETTES 

+ lb. roast or boiled Rabbit—3 Ib. 

boiled Bacon—1 Onion—a little 

Stock—Salt and Pepper—1 Egg— 

Breadcrumbs—pinch of dried mixed 

Herbs—Fat for frying—1 tablespoon 

Flour. 

Time: 10 minutes. Temperature: moderate. 
Enough for 4 persons. 

Boil the onion in the stock. Pick all 
the meat from the rabbit and see that 
it is free from skin and bone. Put it 
through a mincer with the bacon, then 
mix with it the onion finely chopped, 
herbs and a seasoning of salt and 
pepper. Bind with a well beaten egg 
and a little flour. Form into croquettes 
and fry in boiling fat. 


RAGOUT OF POULTRY OR GAME 
WITH SWEET CORN 

About 1 lb. Poultry or Game—1 tin 

Sweet Corn—4 pint Game or Chicken 

Bone Stock—1 teaspoon Flour—z2 oz. 

Butter or Margarine—little Stuffing, 

if available—1 tablespoon Cream or 

1 dessertspoon unsweetened Evapor- 

ated Milk — Salt and Pepper — 

Bananas as required. 

Time: about 20 minutes. Temperature: low. 
Enough for 4 persons. 

Cut the poultry in neat slices or 
joints. Put the stock in a stewpan with 
the stuffing finely shredded; season with 
salt and pepper. Knead the flour to a 
paste with | oz. of butter, and add it 
to the stock; stir over gentle heat until 
it has boiled very gently for five 
minutes. Remove from the heat and 
put in the poultry, make very hot, but 
do not let it boil. Open the tin of corn, 
drain off the liquor and “put it in a 
saucepan; season with salt, pepper, and 
the cream or milk and make very hot. 

Peel the bananas, cut each one in 
four pieces lengthways, melt 1 oz. of 
butter in a small pan and fry the 
bananas lightly in this just enough to 
make them hot through, turning them 
once. They should be very hot, but 
do not overcook them or the flavour 
will be spoiled. Put the meat on a hot 
dish in a ring, pour the gravy over, 
turn the corn into the centre and 
garnish with the bananas. 


CHICKEN IN POTATO CASES ° 
1} lb. Potatoes—3 oz. Butter or Mar- 
garine—little Milk—} lb. cooked 
Chicken—yolk of 1 Egg—1_ gill 
Chicken Broth—1 gill Milk or Cream 
—small pinch of powdered Mace— 
Salt and Pepper-——2 level tablespoons 


Time: potatoes, about 20 minutes—to brown 
the nests, about 10 minutes. Temperature: 
moderate. Enough for 4 persons. 

Steam the potatoes and rub them 
through a sieve. Mix with them 1 oz. 
of melted butter, half a teaspoon of 
salt, and a good pinch of pepper. 
Add enough milk to make a smooth 
paste. Form nests of the potato and 
place them on a buttered baking tin. 
Put some of the potato into a bag, and 
pipe a fancy edge of it round the nests 
or rough them with a fork. Brush 
them over with beaten yolk of egg, and 
glaze a nice brown in a moderate oven. 
Fill the nests with the chicken mixture 
and serve at once. 

To Make the Filling.—Melt 2 oz. 
of butter in a small stewpan. Mix the 
flour with a seasoning of salt and 
pepper, add the mace, and mix the 
chicken broth smoothly with it. Stir 
this into the dissolved butter and 
simmer for five minutes, stirring all the 
time. Add the cream or milk and the 
chicken cut in neat cubes, make very 
hot and use. Do not allow the mixture 
to boil after adding the chicken. 


CHICKEN AND HAM PUFFS 

4 Ib. Puff or Short Pastry—6 oz. 

cooked Chicken—4 oz. cooked Ham 

—1 oz. Butter—2 tablespoons Flour 

—I1 gill Broth made from chicken 

bones—4 gill Cream or Milk—1 Egg 

—good seasoning of Salt and Pepper. 
Time: 10 minutes—to bake the puffs, about 
lhe minutes. Temperature: eee for the filling. 

Short pastry-—-Gas, Regulo Mark Elec- 
tricity, 450° F. Puff ee aoe ’ Regulo 
Mark 9. Electricity, 500° F. Enough for 4 
persons. 

Use puff or short pastry as preferred. 
Chop the meat into tiny cubes. Melt 
the butter in a saucepan; stir in the 
flour and cook gently while stirring for 
five minutes, but do not brown. Add 
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the broth, a good seasoning of salt 
and pepper, and stir until it has boiled 
for five minutes, then add the cream or 
milk; cool a little, add the beaten egg, 
and stir over very gentle heat for a 
few minutes. Do not let it boil. 

Stir in the meat and leave until quite 
cold. Cut small rounds of pastry, place 
a tablespoon of the mixture on each, 
cover with another round of pastry, 
brush the edges with cold water, and 
press to join. Make two small slits in 
the top piece of pastry, brush over 
with a little egg and milk, and bake in 
a hot oven. 


TURKEY OR CHICKEN MILANESE 

About 1 Jb. cooked Turkey or 
Chicken—2 oz. Spaghetti—4 pint 
Stock—1 Egg—fine Breadcrumbs— 
1 dessertspoon Tomato Catsup—1 oz. 
Butter or Margarine—1 dessertspoon 
Flour—little Stuffing—-Salt and Pep- 
per—Dripping or M*argarine for 
frying. 


Break the spaghetti into small pieces, 
put them in slightly salted water and 
boil until almost tender. Then drain 
off the water. Add the stock to the 
spaghetti, and the stuffing cut in small 
cubes, and simmer ten minutes. Knead 
the flour and butter to a paste, add 
this and the catsup, also a sprinkling 
of pepper, and simmer five minutes. 

Cut the turkey into neat joints or 
slices, dip them in egg, then in bread- 
crumbs, and fry a golden brown in a 
little dripping or margarine. Drain 
and place on a hot dish with the 
spaghetti round. 


TURKEY FRICASSEE 

Joints of boiled Turkey or Fowl— 

1 oz. Flour—1 oz. Butter—few 

fresh Herbs—1 Onion—1 Clove— 

4 gill Cream (optional)—1 pint Broth. 
Time: 30 minutes. Temperature: moderate. 
Enough for 4 persons. 

Cut the poultry in neat portions. 
Cook butter and flour together, stirring 
over gentle heat for four minutes. 
Then add gradually one pint of broth 
in which the bird was boiled, the 
onion, clove and herbs. Simmer half 
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an hour. Put in the poultry and when 
het add the cream. 


SALMI OF GAME 

Cooked Game of any kind enough for 

4 persons—1 oz. Butter or Margarine 

—] Onion—1 teaspoon Flour—1 Tomato 

—3 Mushrooms or 1 dessertspoon 

Mushroom Catsup—sprig of Parsley 

and Thyme—1 teaspoon Lemon Juice 

—} pint good Brown Gravy made 

from game bones or giblets. 

Time: 20 minutes to 1 hour according to the 
kind of game. Temperature: low. Enough for 
4 persons. 

The legs of a brace of birds are very 
good served in this way, as it makes 
them tender and delicious. It is a good 
plan to use the breast and wings of 
roast game while hot, and serve the 
remainder as a salmi next day. 

A dessertspoon of mushroom catsup 
can be substituted for the mushrooms, 
when they are not at hand. 

Cut the game into neat joints and 
dust them over with fine flour. 

Put the butter in a pan with the 
onion, tomato and mushrooms peeled 
and sliced, add the parsley and thyme 
finely chopped, and fry gently until 
the onion is quite soft. Then stir in 
the lemon juice and the gravy. Simmer 
fer ten minutes, then rub through a 
sieve. Put the joints of game into a 
casserole and pour this over them. 
Cook in a moderate oven until the game 
is quite tender. ‘Time will depend upon 
the age and kind of game. The cooking 
must be slow, and the casserole kept 
covered. If the game is young and 
tender, twenty minutes will be enough. 


RABBIT JELLY 

About 4 oz. stewed Rabbit free from 

bone—4 oz. boiled Pork or Ham— 

2 hard boiled Eggs—I1 teaspoon. 

finely chopped Parsley—4 pint Stock 

— oz. powdered Gelatine. 

Time: about 5 minutes to heat the stock. Tem- 
perature: low. Enough for 4 persons. 

Cut the meat into dice; slice the eggs. 
Fill a mould with layers of rabbit, 
ham and sliced egg. Sprinkle the 
parsley among them. Dissolve the 
gelatine in the stock and pour it gently 
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in. Leave until set. Turn out and 
serve with beetroot salad. ‘ 


CHICKEN AND HAM BOMBS WITH 

WATERCRESS 
# jb. cold Chicken and Ham—1 oz. 
Butter—small pinch of powdered Mace 
—sprinkling of Pepper—1 gill White 
Sauce (see INDEX)—} 0z. powdered 
Gelatine—bunch of Watercress—1 
small Beetroot. 


Enough for 4 persons. 

Melt the gelatine in just enough 
boiling water to cover it. Mix it with 
the white sauce and keep it warm. 

Put the ham and chicken through a 
fine mincer, add the butter melted, the 
mace and pepper. Mix well with the 
white sauce. Press into little bomb- 
shaped moulds or castle puddings tins, 
and leave in a cold place until required. 
Then turn them on to a dish of water- 
cress and garnish with slices of beetroot. 


CREAMED MINCE 

This is a very good way of re-serving 
white meat such as chicken, rabbit or 
veal. 

About 1 Ib. cooked white Meat— 

1 gill Milk—1 small Onion—1 oz. 

Flour—piece of Celery—sprig of 

Parsley —1 oz. Butter—1 teacup 

good White Stock. 

Time: 14 hours. Temperature: low. Enough 
for 4 persons. 

Cut the meat into thin shreds or 
put it through a mincer. Grate the 
onion and celery. 

Melt the butter in a stewpan, stir in 
the flour and cook until smooth. Stir 
all the time, but do not let it colour. 
Next add gradually the stock and 
milk, being very careful to keep it 
quite smooth. Put in the celery and 
onion and simmer very slowly for half 
an hour. Then put in the meat and 
leave for an hour until well flavoured, 
either at the side of the stove or in a 
slow oven, where it will keep hot but 
not continue cooking. This mince may 
be served in a border of macaroni, with 
finely chopped parsley, spaghetti or 
rice. Boil until tender, drain thoroughly 
and before serving sprinkle it with 
finely chopped parsley. 
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TURKEY OR CHICKEN 
CROQUETTES 

About 1 lb. cooked Turkey—} Ib. 

Pork Sausage Meat—4 oz. Bread- 

crumbs—+4 teaspoon finely shredded 

Lemon Rind—-} teaspoon finely 

chopped Parsley—1  dessertspoon 

Mushroom Catsup—1 Egg—1 table- 

spoon flour—Fat for frying. 

Time: about 10 minutes. Temperature: 
moderate. Enough for 4 to 6 persons. 

Cut the turkey in small pieces, mix 
with it the breadcrumbs, lemon rind 
and parsley. Moisten with the catsup 
and put all through a mincer. Then 
mix evenly with the sausage meat. 
Bind with the well beaten egg and form 
into cork shapes. Flour and fry in 
boiling fat. Drain well. Pile them ona 
dish, garnish with parsley and cut 
lemon—or in a wall of mashed potatoes. 


CURRIED TURKEY, CHICKEN OR 
GAME 


_1 bb. cold Poultry or Game—1 table- 
spoon finely minced Shallot—1 oz. 
Butter—1 oz. Beef Dripping—1 table- 
spoon Curry Powder—1 dessertspoon 
Curry Paste—z pint Stock-—1 tea- 
spoon Ground Rice—} Coconut— 

1 teaspoon Lemon Juice—1I dessert- 
spoon Red Currant Jelly—boiled Rice. 
Time: about 30 minutes. Temperature: low. 

Enough for 4 persons. 

Fry the shallot in the dripping until 
it is nicely browned; stir in the curry 
paste, ground rice and powder, and 
cook gently for five minutes. Then 
gradually add the stock, stirring all the 
time. Bring to the boil and simmer for 
a quarter of an hour. 

Cut the turkey into cubes and brown 
them in the butter. Grate the white 
part of the coconut, cover it with boiling 
water, and leave it to infuse. 

Put the fried turkey cubes in the 
curried stock and set it aside for one 
hour. Then heat it gradually; it must 
not boil. Stir in the lemon juice, red 
currant jelly, and finally the liquid 
strained from the coconut. Turn on to 
a hot dish. Surround with boiled rice. 
Serve chutney separately, or serve in a 
wall of mashed potatoes, 
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CHICKEN AND HAM CREAMS 
About } Ib. cold Chicken—} lb. cooked 
Ham—1 Egg—1 tablespoon powdered 
Gelatine—few grains of Cayenne— 

4 pint Milk or Cream—little made 

Mustard — Aspic Jelly — Water- 

cress or small Salad. 

Time: 10 minutes to boil the egg. Enough for 
4 persons. 

Boil the egg hard. Line the bottoms 
of small moulds or cups with aspic 
jelly. (This can be bought in packets.) 
Put a slice of hard boiled egg in each, 
cover with aspic and leave in a cold 
place until set. 

Put the chicken and ham through a 
fine mincer. Dissolve the gelatine in a 
gill of hot water. Mix it with minced 
meat, add the mustard and cayenne. 
Add warm milk or whipped cream and 
when well mixed, fill the moulds. 
Turn out when set. Serve with salad. 


MINCED la Po TOMATO 
About 1 lb. cold Turkey — 1 bb. 
Tomatoes—2 tablespoons Cream or 
White Sauce (see INDEx)—1 oz. 
Butter or Margarine—sprig of Pars- 
ley and Thyme or pinch of dried 
Herbs—4 Ib. lean Ham—Salt and 
Pepper. 

Time: 15 to 20 minutes. Temperature: Gas, 

Regulo Mark 4. Electricity, 375° F. Enough 

for 4 persons. 

The last of the turkey may be 
utilized quite well for this dish. Cut 
the turkey meat in small pieces, remov- 
ing all skin and bone. Mix with it the 
herbs finely chopped, sprinkle with salt 
and pepper. 

Slice the tomatoes, put them in a 
stewpan with the butter and a little 
salt and pepper. Stew till tender, then 
rub through a sieve. To this purée add 
the cream or white sauce. In a casserole 
put a layer of minced turkey, then ham 
cut in small pieces. Lightly cover with 
tomato purée, Repeat the layers until 
all are used. Then cover and bake in a 
moderate oven for fifteen to twenty 
minutes. Or cover with mashed pota- 
toes and bake until nicely browned, 
or potatoes mashed with butter, milk 
and a tablespoon of grated cheese. 


C.B.——I 
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JELLIED GAME OR CHICKEN 
About 4 Ib. cooked Game or Chicken 
—} lb. cooked Ham—carcass and 
bones of Chicken or Game—1I oz. 


Butter or Margarine—-3 Peppercorns 
—scrap of Mace—sprig of Parsley— 
sprig of Lemon Thyme or pinch of 
grated Lemon Rind—1 dessertspoon 

Tomato. Catsup — small rasher of 

Bacon — Salt and Pepper — } oz. 

powdered Gelatine—-} Ib. small Mush- 

rooms or small bottle of Mush- 

rooms (optional)— pint cold Water. 
Time: 30 to 45 minutes. Temperature: 
moderate. Enough for 4 persons. 

Break up the carcass and put it, with 
the bones and trimmings, into a stew- 
pan, also the peppercorns, mace, 
parsley and thyme. Pour in ? pint of 
cold water, the catsup, bacon cut in 
small strips and a good seasoning of 
salt and pepper. Boil gently until 
reduced to about } pint. Cut the meat 
in small neat slices. Strain the gravy 
and dissolve the gelatine in it. Slice 
the mushrooms and fry them in the 
butter until tender. Fill a mould with 
slices of ham, game or chicken, scraps 
of forcemeat, if any is available, and 
the mushrooms. Cover with the gravy 
and leave in a cold place until set. 
Turn out and serve with salad. A 
salad dressed with mayonnaise is very 
good with this. 


TOMATO FARCIES 

2 tablespoons finely minced cold 

Chicken—4 large Tomatoes—2 small 

rashers Bacon—sprig of Thyme— 

6 small Mushrooms—1 dessertspoon 

finely chopped Parsley—2 oz. fine 

Breadcrumbs—1 Egg—1l1 oz. Butter 

or Margarine—Salt and Pepper— 

Bread Raspings. 

Time: 10 minutes. Temperature: Gas, Regulo 
Mark 5, Electricity, 400°F. Enough for 4 
persons. ; 

Slice off the top from each tomato 
and scoop out the centre, being careful 
not to break the skin. Press the pulp 
through a sieve, then mix with a 
quarter of a saltspoon of salt, a good 
pinch of pepper, the breadcrumbs, 
butter previously melted, the bacon, 
thyme, parsley, mushrooms, and chicken 
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all very finely mixed. Stir in the well 
beaten egg and mix thoroughly. 

Fill the tomato cases with this 
mixture, piling it high, and sprinkle 
the top with raspings of baked bread. 

Bake in a hot oven for ten minutes. 


SAVOURY JELLY 

About 4 lb. cold Poultry, Game or 

Meat—1 Egg—-1 pint packet Aspic 

Jelly—3 pint Chicken or Meat Stock 

—1 or 2 slices cooked Ham, Tongue 

or Sausage—any kind of Salad— 

Salt and Pepper. 

Enough for 4 persons. 

These savoury jellies are so easily 
made, and a special boon to the house- 
keeper in hot weather, as they do not 
require any cooking. They make any 
scraps appear as quite a new dish. 
Any kind of meat can be used, but it is 
improved by the addition of a little 
ham, tongue, or sausage. Now that 
aspic jelly can be bought in packet 
form it is very useful for many kinds of 
savoury cold dishes, but if you have 
good jellied stock, such as the broth 
from chicken, or veal, this can be used 
in place of aspic. 

Left-over vegetables can also be 
used in these jellies, such as peas, 
beans cut in small pieces, young 
carrots cut 1n cubes. 

Cut the meat in neat slices, and 
season it with salt and pepper. Boil the 
egg hard, and melt the jelly in the 
stock. Line a mould or jar with slices 
of the hard boiled egg, just cover them 
with liquid aspic and stand it in a 
pan of cold water until set. 

Fill the mould with the sliced meat. 
If lamb, sprinkle it with very finely 
chopped mint. If it is beef, add a 
little finely scraped horseradish; and 
for veal, add grated lemon rind and 
chopped thyme. Mix a few slices of 
ham or bacon with chicken or veal, 
or slices of cooked sausage. 

Now cover with the aspic jelly and 
leave until set. Then turn out care- 
fully on to fresh lettuce leaves, and 
garnish with sliced tomato and cucum- 
ber sprinkled with mayonnaise or 
serve a special salad. 
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SAVOURY CREAM JELLY 
This is made by adding two table- 
spoons of whipped cream to the aspic 
just before pouring it over the meat. 
Turn out and surround with any 
kind of salad. 


STUFFED TOMATOES 

3 tablespoons finely minced cold 

Chicken, Veal or Ham—4 large 

Tomatoes—2 small] rashers Bacon— 

sprig of Thyme—1 dessertspoon finely 

chopped Parsley—2 oz. fine Bread- 
crumbs—-1 Egg—1 oz. Butter. 
Time: about 10 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F., switch 
off. Enough for 4 persons. 

Slice off the top from each tomato, 
and scoop out the centre, being careful 
not to break the case. 

Press the tomato pulp through a 
sieve. Mix it with a quarter of a 
saltspoon of salt, a pinch of pepper, 
the breadcrumbs, the melted butter, 
bacon chopped fine, parsley, thyme and 
meat. Stir in the well beaten egg. Fill 





' the tomatoes with this mixture, and 


sprinkle the top with breadcrumbs. 
Bake in a moderately hot oven. 

The tomatoes may also be stuffed with 
scrambled egg to which a little chopped 
ham has been added, just as the egg 
thickens. Season well and fill each 
tomato, replacing the top. Bake and 
serve on squares of fried bread. 


MINCED HAM AND EGGS 

4 Eggs—? lb. cooked Ham or Bacon 

— 1 oz. Butter — 1 dessertspoon 

Tomato Catsup—1 tablespoon Flour 

—I1 gill Gravy or Stock—4 squares 

Buttered Toast. 

Time: about 10 minutes. Temperature: low. 
for 4 persons. 

Melt the butter in a small saucepan, 
stir in the flour and cook for four 
minutes, stirring all the time. Then 
gradually add the gravy and catsup, 
and stir until it is smooth and thick. 
Chop the ham and add it; cook until 
very hot, but do not let it boil. 

Spread this on the buttered squares of 
toast, place a poached egg on each, and 
serve at once. 


POULTRY 


HAM RAMEKINS 

4 oz. lean boiled Ham—2 Eggs—1 oz. 

Butter—1 dessertspoon Milk—1 table- 

spoon fried Breadcrumbs—1 table- 

spoon Gravy—Salt and Pepper. 
Time: about 15 minutes. Temperature: low. 
Enough for 4 persons. 

Put the ham through a mincer, then 
make it hot in a little gravy. Butter 
some small ramekin cases. 

Melt the butter in a small pan. Beat 
the eggs and milk together, pour them 
into the hot butter, add salt and pepper, 
and stir over very gentle heat until the 
eggs thicken. Put a layer of this in the 
ramekin cases, then a layer of the 
prepared ham, and another layer of 
egg. Sprinkle with the fried crumbs and 
make very hot in a moderate oven. 


VEGETABLES 


VEGETABLE CAKES 

About 1 lb. cooked Vegetables—Salt 

and Pepper—1 teaspoon Worcester 

Sauce or Mushroom Catsup—1 Egg 

—2 oz. Dripping—1 tablespoon Flour. 
Time: 5 to 10 minutes. Temperature: 
moderate. Enough for 4 persons. 

The vegetables may be of any kind, 
but there should always be some 
potatoes. Carrots, cabbage and potatoes 
is a good mixture; or artichokes, greens 
and potatoes. 

Chop the green vegetable finely; mash 
the root vegetables. Season well with 
salt, pepper and sauce or catsup. Bind 
with well beaten egg, and form into 
rather flat round cakes. Flour them 
and fry brown in hot dripping; drain 
and serve very hot. 


FRIED ARTICHOKES 

About 14 lb. cooked Jerusalem Arti- 

chokes—1 tablespoon Flour—1 Egg 

—fine Breadcrumbs—Fat for frying. 
Time: 5 to 10 minutes. Temperature: 
moderate. Enough for 4 persons. 

Jerusalem artichokes are delicious 
fried in egg and breadcrumbs, and 
served with anchovy sauce. Served in 
this way they very much resemble fish. 
Drain them as dry as possible, and 
flour them lightly. Brush over with 
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beaten egg, cover with fine browned 
breadcrumbs and fry a golden brown 
in margarine or dripping. 


BUBBLE AND SQUEAK 
(See ‘‘ Colcannon.’’) 


CAULIFLOWER IN BATTER 


This dish is also very good. 

Divide the cooked cauliflower into 
sprigs; dip them in batter (see INDEx), 
and fry in boiling fat. Drain, sprinkle 
with grated cheese and serve. 


CAULIFLOWER CASSEROLE 
Cooked Cauliflower or white Broccoli 
—4 small rashers Bacon—1 break- 
fastcup minced Veal or any kind of 
cooked Meat—1 teaspoon finely 
chopped Onion or Chives—Salt and 
Pepper—1 teacup Stock—-1 oz. Butter 
or Margarine. 

Time: about 15 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. Enough 
for 2 to 4 persons. 


Line a casserole with the rashers of 
bacon; cooked or uncooked ones can 
be used, but if uncooked they must be 
thin. Divide the cauliflower into small 
pieces and put them in the casserole, 
flower uppermost. Mix the onion with 
the minced meat and pack it in between 
the sprigs of cauliflower. Season well. 
Pour the stock over, put the butter 
in small pieces on the top and bake 
until hot through in a moderate oven. 


CABBAGE CUSTARD 

About ¢ a cooked Cabbage—2 Eggs 

—} pint Milk—Salt and Pepper— 

1 oz. Butter or Margarine. 

Time: about 20 minutes. Temperature: Gas, 
Regulo Mark 3. Electricity, 350° F. Enough 
for 4 persons served as a vegetable or 2 as a 
supper dish. 

Chop the cabbage finely and season 
it with salt and pepper. Butter a fire- 
proof dish and put in the cabbage. 
Beat the eggs well. Mix them with the 
milk. Pour this over the cabbage, and 
bake in a slow oven until set. 

This makes a good supper dish if a 
layer of very finely minced meat or 
poultry nicely flavoured is_ placed 
under the cabbage. 


VEGETABLES 


CREAMED GREENS 

About 1 Ib. cooked Greens—2 oz. 

Butter or 1 oz. Flour— 

+ pint Milk—Salt and Pepper. 

Time: about 8 minutes. Temperature: low. 
Enough for 2 to 4 persons. 

Chop the greens small. Melt the 
butter in a saucepan, add a sprinkling 
of salt and pepper. Put in the cabbage 
and cook for two or three minutes, 
but do not let it brown. Add the flour 
gradually, then the milk, stirring all 
the time while it cooks gently for five 
minutes. Serve very hot. 


MIXED VEGETABLES AU GRATIN 

1 lb. cooked mixed Vegetables— 

+ pint Tomato Purée—} pint White 

Sauce (see INDEX)—2 oz. Cheese— 

2 tablespoons Breadcrumbs—1 oz. 

Butter or Margarine. 

Time: about 10 to 15 minutes. Temperature: 
Gas, Regulo Mark 4. Electricity, 375° F. 
Enough for 4 persons. 

Put the vegetables in a casserole. 
Mix the white sauce with the tomato 
purée and pour over the vegetables. 
Mix the breadcrumbs and cheese and 
sprinkle these on the top. Then put on 
the butter in small pieces and bake in 
a moderate oven. 


PUDDINGS 
BOILED OR STEAMED PUDDINGS 


When about half of a boiled or 
steamed pudding is left over—such 
as ginger, lemon, fig—or part of a 
dried fruit one such as plum pudding, 
press it while hot into a well greased 
basin half the size of the original one. 
Steam long enough to heat it through 
and it will then turn out as a fresh 
pudding served with a different sauce. 
This plan is particularly useful with 
Christmas pudding, as it can be kept 
for several weeks before using if put 
in a dry place. Small portions of 
steamed puddings are very good cut 
in slices and fried for a few minutes 
in a little butter or margarine. Roly- 
poly puddings can also be re-served in 
this way. Care should be taken to see 


that the slices are well fried on both | 
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sides, but do not have the fat too deep. 
A sauce of jam or treacle makes a good 
accompaniment. 


MILK PUDDINGS 
RICE MERINGUE 


This is a very good way of using left- 
over rice pudding. 


About 1 breakfastcup Rice Pudding 
—1 Egg—+4 pint Milk—2 tablespoons 
Jam—i1 large tablespoon Castor 
Sugar. 


Time: about 15 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity, 315° F F. Enough 
for 2 to 4 persons. 

Line the bottom of a piedish with the 
jam. Beat the yolk of the egg, add the 
milk and the rice pudding to it and mix 
thoroughly until evenly coloured. 

Turn this on to the jam. Whip the 
white of the egg until it is quite stiff, 
fold in the castor sugar, put this 
meringue roughly on the rice with a 
fork. Lightly brown in a moderate 
oven. 


SWEETS IN GLASSES 


Fruit glasses are most useful for 
making left-over sweets appear as fresh 
dishes. Very pretty glasses can be 
bought at the sixpenny stores, and can 
be filled in many ways. Small quantities 
of milk pudding can be covered with 
boiled custard and sprinkled with 
desiccated coconut. 

They can be half filled with stewed 
fruit or fruit salad and topped with 
custard or lightly whipped home-made 
cream. Or lined with stale sponge cake, 
moistened with fruit juice, covered with 
fruit and then with a little jelly that 
has been broken up with a fork. 

The pulp of baked apples can be 
whipped until stiff with the white of 
an egg and piled in the glasses. 

Small quantities can also be used 
to make fru it tarts or meringue tarts. 
Make cases of short or puff pastry, 
bake them on the outsides of patty 
pans. Slip out the tins and leave till 
cold. Then fill them with any kind of 
fruit and cover with cream or meringue. 


SAUCES, FORCEMEATS AND 
SAVOURY BUTTERS 


in cookery, but one that is very 

much neglected in this country ! 
The French realize the value of a well- 
made sauce, and it is largely to this 
that they owe their reputation for good 
cooking. 

The perfect sauce is smooth and 
velvety in texture and this is only 
obtained by very careful mixing. The 
foundation of a great number of sauces 
consists of either a white or a brown 
sauce, and, when we have mastered the 
correct way to make these, we can 
elaborate them as fancy dictates. 


PLAIN WHITE SAUCE 

1 oz. Butter—1 oz. Flour—+ pint 

Milk—good pinch of Salt. 

Melt the butter in a saucepan over 
very gentle heat—do not let it boil— 
then very gradually stir in the flour. 
Use a wooden spoon, and be very 
careful to keep the mixture perfectly 
smooth. This can only be accomplished 
by adding a little flour at a time. 
The heat must be very gentle, as this 
mixture must not acquire any colour. 

Add the salt. Continue stirring until 
the butter has absorbed the other 
ingredients and no dry flour remains. 
You should now have a smooth, even 
paste that can be lifted out, if necessary, 
leaving the saucepan quite clean. This 
is called ‘‘ white roux.” 

The next step is to add the milk; 
use a jug with a good spout and pour it 


Sake play a most important part 


in very slowly, stirring well all the time 
over gentle heat. If the mixture appears 
in the least lumpy, remove the saucepan 
from the heat and beat with a wooden 
spoon till it is quite smooth, before 
adding more milk. 

Practice makes perfect in the art of 
mixing, and after a few times you will 
find no difficulty in keeping your sauce 
smooth. Stir until it boils, then simmer 
for ten minutes so that the flour is 
thoroughly cooked. 

Some cooks imagine when the sauce 
boils it is done,—a fatal mistake and the 
cause of the raw taste of flour so often 
found in sauces. 

Now for the final stage. Rub the 
sauce through a fine hair sieve or fine 
wire strainer which will produce the 
smooth velvety texture. You may not 
think this necessary if you have made 
the sauce carefully and it is quite free 
from lumps, but even then you will 
find it makes all the difference. 

A richer white sauce made by adding 
one tablespoon of cream is sometimes 
called Béchamel Sauce. 


BROWN FOUNDATION SAUCE 

1 oz. Butter—1 oz. Flour—+ pint 

Brown Stock (see INDEX). 

See that the stock is quite free from 
fat, then proceed to make the sauce in 
precisely the same way as white sauce, 
but stir the flour and butter over very 
gentle heat until a pale brown. Add 
stock as you would milk in white sauce. 


SAUCES TO SERVE WITH FISH, MEAT, 
POULTRY, GAME AND VEGETABLES 


FISH Caper Fennel (especially with 
BOILED OR STEAMED Celery Mackerel) 
Admiral Cucumber (especially Gooseberry (with 
Ambassador with Salmon) Mackerel or Herring) 
Anchovy Egg (generally with Hollandaise 
Asparagus Codfish) Mornay 
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Mustard (especially 
Herring) 

Oyster (with white 
Fish) 

Parsley Butter 

Piccalilli 

Piquant (hot) 

Supreme 

Tartar 

Tomato 

Victoria 

Walnut 


GRILLED OR BAKED 
Asparagus 
Butter 
Black Butter 
Epicure 
Madeira 
Mustard (especially 

with Herring) 

Parsley Butter 
Piquant (hot) 
Supreme 
Supreme Tomato 
Tartar 
Tomato 
Victoria 


COLD FISH 
Piccalilli 
Piquant (cold; and 
with Fish Salads) 
Tartar 
Victoria (and with Fish 
Salads) 


AU GRATIN 
Asparagus 
Cheese 


MEAT 


ROAST PORK 
Apple 


ROAST MUTTON 


Cranberry 
Onion 
Red Currant 


ROAST LAMB 
Gooseberry 
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Mint 
Red Currant 


ROAST BEEF 
Horseradish 


BOILED MUTTON 
Asparagus 
Cream 
Hollandaise 
Onion 
Parsley 


GRILLED 
CHOPS 

Asparagus 
Butter 
Black Butter 
Horseradish (Steak) 
Oyster (Steak) 
Parsley Butter 
Supreme Tomato 
‘Tomato 


STEAK OR 


GRILLED SAUSAGES 
Apple 


TO MASK COLD CUTLETS 
Cream 


POULTRY AND GAME 
ROAST GOOSE 
Apple 


ROAST DUCK 
Apple 


ROAST TURKEY 
Asparagus 
Cranberry 


ROAST FOWL 
Asparagus 


ROAST RABBIT 
Onion 


ROAST HARE 
Red Currant 


SAUCES 


ROAST POULTRY OR 
GAME GENERALLY 


Bread 
Cranberry 
Epicure 

Red Currant 


BOILED TURKEY 
Celery 


BOILED CHICKEN 
Celery 
Cream 


BOILED POULTRY 
GENERALLY 


Celery 
Chestnut 
Cream 
Parsley 


TO MASK COLD 
POULTRY 


Cream 


VEGETABLES 


VEGETABLES AU GRATIN 
Cheese 


VEGETABLE 
CASSEROLES 
Cheese 
Chestnut 
Parsley 
White 


ROOT VEGETABLES 
Hollandaise 
Mornay 
Parsley 
White 


GLOBE ARTICHOKES 


Hollandaise 
White 


JERUSALEM 
ARTICHOKES 
Hollandaise 
Mornay 
White 


SAUCE FOR GAME 


eat 


SAUCE TO SERVE WITH GRILLED 
GAME OR POULTRY 

Game or Poultry Giblets—4 pint 

Stock or Water—1 Shallot—scrap of 

Mace—few grains of Cayenne—+4 tea- 

spoon Salt—} oz. Butter—1 teaspoon 

Flour—few drops of Browning— 

squeeze of Lemon Juice—1 dessert- 

spoon Port Wine (optional). 
Time: 13 hours. Temperature: very moderate. 
Enough for 4 to 6 persons. 

Wash and slice the giblets, put them 
in a stewpan with the stock. Peel and 
slice the shallot and add with the mace, 
cayenne and salt. Simmer slowly for 
one and a half hours. Then strain off 
the liquor. Knead the flour and butter 
to a paste, stir it in, also the browning 
and continue stirring while it boils 
gently for five minutes. Then add 
lemon juice and wine if liked. Serve 
very hot. 


ADMIRAL’S SAUCE 

4 pint White Sauce—12 Capers— 

squeeze of Lemon Juice—pinch of 

grated Lemon Rind—+# teaspoon 

finely chopped Parsley—1 teaspoon 

Anchovy Butter. 
Time: about 15 minutes. Temperature: 
moderate. Enough for 4 to 6 persons. 

Make 3 pint of white sauce, add to 
it the parsley, capers (finely chopped) 
and lemon rind. Then the anchovy 
butter, and when this has quite melted 
add the lemon juice and serve. 


AMBASSADOR’S SAUCE 

The bones of a Sole, Whiting or other 

Fish—1 Onion—sprig each of Parsley 

and Thyme—3 Peppercorns—small 

scrap of Mace—4 pint White Sauce— 

1 small teaspoon Anchovy Essence— 

1 tablespoon Cream—few drops of 

Tarragon Vinegar—Salt. 

Time: about 45 minutes. Temperature: 
moderate. Enough for 4 to 6 persons. 

Put the bones and trimmings in a 
saucepan with the onion sliced, the 
parsley, thyme, peppercorns, mace and 
a little salt. Add 4 pint of water and 
simmer gently for half an hour. Then 
Strain. Make the white sauce, using 
half the fish stock and half milk. Stir 
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in’ the anchovy essence and cream; 
then the tarragon vinegar, drop by 
drop. Serve very hot. 


ANCHOVY SAUCE 
To 4 pint of white sauce add a 
teaspoon of anchovy essence. 


APPLE SAUCE 

4+ lb. cooking Apples—2 tablespoons 

Water—1 teaspoon Castor Sugar— 

1 teaspoon Lemon Juice—4 07. 

Butter (optional). 

Time: about 20 minutes. Temperature: 
moderate. Enough for 4 to 6 persons. 

Peel and core the apples, cut them 
in pieces but not in thin slices, put them 
in a saucepan with the water and cook 
them slowly until they are reduced to a 
pulp. Then beat them quite smooth, 
adding the sugar and lemon juice as 
you beat, and the butter if liked. 


APPLE SAUCE (Baked) 

If the oven is in use, first core and 
bake the apples instead of stewing them; 
the flavour is improved by baking. Put 
the apples in a fireproof dish with two 
tablespoons of water and when they are 
quite soft, take them out, remove the 
skins and beat them to a pulp with the 
sugar and lemon as directed in the 
previous recipe. 


ASPARAGUS SAUCE 
20 heads Asparagus—handful of 
Spinach leaves—-4 teaspoon Salt— 
1 dessertspoon Lemon Juice—1I oz. 
Butter—4 pint White Sauce. 


Cut the green ends off the asparagus. 
Wash the spinach and put it in a sauce- 
pan, together with the asparagus tips. 
Add the salt, cover with boiling water 
and boil gently until the asparagus is 
tender. Drain well and rub asparagus 
and spinach through a sieve. Melt 
the butter in a saucepan, put in the 
vegetable purée and make very hot, 
add this to } pint of freshly made white 
sauce, also the lemon juice. Mix well 
and use. Very good with stewed veal, 
lamb, or boiled fish. Canned asparagus 
need not be boiled. 


BLACK BUTTER SAUCE oes 


BLACK BUTTER SAUCE 

2 oz. fresh Butter—2 tablespoons 

Vinegar—Salt and Pepper—12 Capers 

or 1 teaspoon finely chopped Parsley. 
Time: about 15 minutes. Temperature: 
moderate. Enough for 2 to 4 persons. 

Put the vinegar with a sprinkling of 
salt and pepper into a small saucepan 
and boil until it is reduced to about 
half the original quantity. Cut the 
butter in slices, put it in another small 
saucepan and cook over gentle heat 
until it is brown, but be very careful it 
does not burn. The term black butter 
is deceiving, it should be just a deep 
golden brown. Remove from the heat 
and leave for a few minutes to cool, 
then add it slowly to the vinegar, stir 
in the parsley or chopped capers, 
whichever is preferred, and make very 
hot, but do not let it boil. Serve with 
fish, grilled steak or chops. 





BREAD SAUCE 

+ pint Milk—3 Peppercorns—1 small 

Onion or 3 Spring Onions—1 Clove 

—tiny scrap of Mace, if liked—+ Ib. 

fine Breadcrumbs—Salt and Pepper— 

+ oz. Butter. 

Time: about 20 minutes. Temperature: 
moderate. Enough for 4 to 6 persons. 

Put the milk, peppercorns, clove, 
onion and mace into a saucepan, stand 
it at the side of the stove or over gentle 
heat and simmer very slowly until the 
milk is well flavoured. Put the bread- 
crumbs into another saucepan and 
strain the hot milk on to them. Cover 
with a lid, and leave it until the bread 
has absorbed the milk. Then beat until 
smooth. Season with salt and pepper 
and stir in }0z. of butter or a table- 
spoon of thick cream. Make very hot 
and serve. 


BUTTER SAUCE 

2 oz. fresh Butter—1 tablespoon 

Vinegar—1 Shallot or small Onion— 

Salt and Pepper. 
Time: 15 minutes. Temperature: low. 
for 2 to 4 persons. 

Peel the shallot or onion and mince 
it very, very finely. Put it in a small 


Enough 
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2 pna 


saucepan with the vinegar and cook 
very gently until about three quarters 
of the vinegar has evaporated. Add 
the butter in very small pieces. And 
serve when very hot—with grilled fish 
or meat, or with asparagus. 


CELERY SAUCE 

Head of Celery—good pinch of Salt— 

+ pint Milk—small piece of Mace— 

1 oz. Flour—1 oz. Butter. 

Take the white part of a head of 
celery, cut it in small pieces, put it in a 
stewpan with enough milk to cover it, 
and the mace. Simmer gently until the 
celery is quite soft. Then take out the 
mace, strain off the milk. Blend the 
flour, butter and milk (see “‘ White 
Sauce’), add the celery and serve. 
Good with boiled turkey or chicken. 


CHEESE SAUCE 
Make this in the same way as 
hollandaise sauce, but add two table- 
spoons of grated cheese before serving. 


CHESTNUT SAUCE 
+ Ib. Chestnuts—1 oz. Butter—good 
sprinkling of Salt and Pepper—1 
small teaspoon Castor Sugar—+4 pint 

Milk—1 gill Cream (optional). 

Time: 20 to 30 minutes. Temperature: 
moderate. Enough for 4 persons. 

Remove the skins from the chestnuts. 
Let them simmer in the milk until they 
are quite tender. Rub them through a 
sieve, put them back in the milk, add the 
butter, sugar, and a good seasoning of 
salt and pepper. Stir in the cream and 
bring to boiling point, and use. 

To serve with boiled poultry or 
meat, or it can be used instead of white 
sauce on cauliflower au gratin. 


CRANBERRY SAUCE 

1 Ib. Cranberries—1 oz. Castor Sugar. 
Time: about 15 minutes. Temperature: 
moderate. Enough for 4 to 6 persons. 

Well wash the cranberries in cold 
water, put them in a stewpan with the 
sugar, cover with water and simmer 
until they are quite soft. Rub them 
through a sieve, reheat and use. 


CREAN SOE. 


CREAM SAUCE 
Add a tablespoon of thick cream and 
a pinch of powdered mace to white 
sauce. This sauce is sometimes known 
as Béchamel Sauce. 


CUCUMBER SAUCE 

1 small Cucumber—} pint White 

Sauce—+ Lemon—Yolk of 1 Egg. 
Time: about 20 minutes. Temperature: 
moderate. Enough for 4 persons. 

Peel the cucumber and cut it in 
small cubes, cook these in a little salted 
water until tender. Make } pint of 
white sauce, stir in the beaten yolk of 
an egg and cook three minutes without 
boiling. Stir all the time. Now add 
the cucumber and last of all drop in 
gradually a tablespoon of lemon juice. 


EGG SAUCE 

4 pint White Sauce—1 Egg—squeeze 

of Lemon Juice — Pepper — 34 oz. 

Butter. 

Time: about 20 minutes. Temperature: 
moderate. Enough for 4 to 6 persons. 

Boil the egg for ten minutes. Put it 
into cold water and leave until quite 
cold, then shell and cut it into dice. 
Make 4 pint of white sauce, add the 
diced egg, and leave for a few minutes 
to heat. Then stir in the butter, a 
sprinkling of pepper and as soon as 
the butter has melted, add the lemon 
juice and serve. 


EPICURE’S SAUCE 

1 tablespoon Tarragon Vinegar—- 

1 Tomato—} pint Brown Sauce— 

+ teaspoon Mustard—1 dessertspoon 

Chutney — 1 tablespoon Worcester 

Sauce. 

Time: 15 minutes. Temperature: low. Enough 
for 4 to 6 persons. 

Put the vinegar in a saucepan with 
the tomato sliced, the brown sauce, and 
the other ingredients. Simmer very 
gently for fifteen minutes. Then rub 
through a sieve, reheat and use. 


FENNEL SAUCE 
This is made in the same way as 
Parsley Sauce (see INDEX). 
Substitute finely chopped fennel for 
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the parsley and add a few drops ot 
vinegar, chilli for preference, just before 
serving. 


GOOSEBERRY SAUCE 

$ ib. green Gooseberries—2 oz. Loaf 

Sugar—3 tablespoons Water. 

Time: about 25 minutes. Temperature: 
moderate. Enough for 4 to 6 persons. 

Put the sugar and water in a sauce- 
pan. Stir over gentle heat until the 
sugar has dissolved. Bring to the boil, 
skim and boil for five minutes. Then 
add the gooseberries and simmer until 
they are soft. Rub them through a 
rather coarse hair sieve. Reheat the 
purée and use. 

This sauce makes an agreeable 
change to serve with lamb. It may 
also accompany boiled mackerel. 


HOLLANDAISE SAUCE 
¢ pint White Sauce—Yolk of 1 fresh 
Egg—1 tablespoon Lemon Juice. 
Make the white sauce, take it off the 
fire and stir in the beaten yolk of an 
egg and, drop by drop,the lemon juice. 
Reheat, but do not allow it to boil. 


HORSERADISH SAUCE 
1 Horseradish—1 gill Milk—2 tea- 

. spoons white Sugar—1 teaspoon made 
Mustard—1 saltspoon Salt—sprink- 
ling of Pepper—1 tablespoon Vinegar. 
Clean and scrape the horseradish, 

grate it finely. Mix well with the milk, 
sugar, mustard, salt and pepper. Stir 
in the vinegar last of all. Leave until 
cold and serve. 


MADEIRA SAUCE 

$# pint Brown Stock—2 tablespoons 

Madeira (any white wine can be used) 

—1 oz. Butter — 1 

Tomato Catsup—1 teaspoon Arrow- 

root, 

Put the stock, wine and butter in a 
saucepan. Mix the arrowroot to a thin 
paste with cold water. When the stock 
is hot, stir in the arrowroot, and 
continue stirring until it has boiled 
for five minutes. Add the catsup, bring 
to the boil again, and serve very hot. 
This makes a delicious sauce with meat. 


MUSTARD SAUCE —__ 


Se 


MUSTARD SAUCE 
4 pint White Sauce—1 small teaspoon 
raw Mustard—} teaspoon Anchovy 
Essence—1 dessertspoon Vinegar. 


Mix the mustard smoothly with the 
vinegar and anchovy essence, stir them 
into the sauce, and continue stirring 
until boiling point is reached. 


ONION SAUCE 
1 oz. Flour—4 pint Milk—+4 salt- 
spoon Salt—1 oz. Butter—2 medium 
sized Onions. 


Peel the onions and boil them in 
water with a little salt until they are 
quite tender. Then drain and chop 
them finely. Melt the butter in a small 
saucepan, stir into it very gradually the 
flour, making sure that it is free from 
lumps. Stir whilst it cooks gently for 
three minutes. Take the pan off the 
heat and very gradually add the milk, 
mixing well all the time until it is 
perfectly smooth. Add the salt, and 
chopped onion. Then continue stirring 


STRAINING WHITE SAUCE 


OYSTER SAUCE 





over gentle heat until the sauce has 
boiled for five minutes. Serve very hot, 
or, if a smoother sauce is preferred, 
rub it through a rather coarse sieve, 
then reheat before serving. 


OYSTER SAUCE 

6 Oysters or 1 small tin Oysters— 

1 tablespoon thick Cream or Evapor- 

ated Milk—4 pint White Sauce. 

Strain off the liquor from the 
oysters and add enough water to make 
a } pint. Simmer the beards of the 
oysters in this liquid for ten minutes. 
Strain, and use when making the white 
sauce, adding less milk in proportion. 
When the sauce is made, add the 
oysters, cut in quarters, and the 
cream. Make very hot, but do not boil 
after the oysters have been added, or 
they will be tough and unwholesome. 
Oyster sauce may be served with plain 
fish cutlets such as hake. It makes a 
delicious change from the usual parsley 
or egg sauces, 


PARSLEY SAUCE 


PARSLEY SAUCE 

+ pint White Sauce—i1 teaspoon 

finely chopped Parsley. 

Parsley for sauce should be well 
dried after washing before chopping, 
then the scraps will not cling together 
but be distributed evenly in the sauce. 
Add the chopped parsley and serve. 


PARSLEY BUTTER SAUCE 

4 pint White Sauce—1 oz. fresh 

Butter—+ teaspoon Tarragon Vinegar 

—I teaspoon very finely chopped 

Parsley. 

Enough for 4 persons. 

To the white sauce add the butter, 
a small piece at a time. When it has 
melted, add the vinegar gradually, and 
then the parsley. Stir to mix; but do not 
let it boil after adding the vinegar. 


PICCALILLI SAUCE 
3 pint Mayonnaise—1 tablespoon 
Piccalilli. 
Enough for 4 persons. 
To the mayonnaise add the piccalilli 
very finely chopped. Mix well and use. 


PICCALILLI SAUCE (Hot) 
1 dessertspoon Piccalilli—1 dessert- 
spoon Capers—1 dessertspoon Pic- 
calilli Vinegar—+ pint good Brown 
Stock—1 dessertspoon Brown Roux 
thickening. 
Time: 15 minutes. Temperature: moderate. 
Chop pickle and capers very finely, 
put them in a saucepan with the 
piccalilli vinegar. Add 4 pint well 
flavoured brown stock. Stir in the 
brown roux. Simmer ten minutes. 


PIQUANT SAUCE (Hot) 

1 tablespoon Vinegar—1i1 Shallot— 

1 gill thick Brown Gravy—few grains 

of Cayenne—1 dessertspoon Tomato 

Catsup —-1 oz. Butter — 12 drops 

Anchovy Essence. 

Time; about 10 minutes. Temperature: 
moderate. Enough for 4 persons. 

Pee] the shallot and shred it very 
finely. Put it in a small stewpan with 
the vinegar and cayenne. Bring to the 
boil, add the catsup, anchovy and 
the gravy. Bring to boiling point, stir 
in the butter and use. 
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SAUGE MORNAY 


PIQUANT SAUCE (Cold) 
+ pint Olive Oil—1 teaspoon French 
Mustard—good pinch of Salt and 
Pepper—1 teaspoon finely chopped 
Pickled Onions—1 teaspoon finely 
chopped Capers—4 teaspoon Anchovy 
Essence—1 teaspoon Tarragon or 
Onion Vinegar—yolk of 1 Egg. 

Enough for 4 to 6 persons. 


Put the egg yolk into a basin, add the 
salt, pepper and mustard. Mix well 
with a wooden spoon. Then add the 
oil drop by drop, stirring all the time 
with the spoon until the mixture is 
quite thick. Now add the onions, capers 
and the anchovy essence. Mix well. 
Stir in the vinegar gradually and serve. 


RED CURRANT SAUCE 
(For Roast Lamb) 

4 pint Gravy from roast lamb—+ 
Lemon-——2 tablespoons Red Currant 
Jelly—4 oz. Butter—few grains of 
Cayenne, if liked—pinch of Castor 
Sugar—Salt and Pepper. 

Enough for 4 to 6 persons. 


Dish the joint on to a hot dish, pour 
off all fat from the baking tin, being 
very careful to retain all the brown 
sediment, which is the essence of the 
meat. Pour into the tin 4 pint of boiling 
‘water and stir while it boils for five 
minutes, so that all the gravy mixes 
with the water. Add the sugar, butter, 
salt and pepper to taste, and cayenne, 
if used. Stir in the red currant jelly 
and the strained juice of half a lemon. 
Simmer for five minutes. Then strain 
and serve in place of gravy. 


SAUCE MORNAY 

4 pint Milk—1 oz. plain Flour— 

2 oz. Butter or Margarine—Salt and 

Pepper — 1 Onion — 2 oz. grated 

Cheese—yolk of 1 Egg—1 tablespoon 

Cream or Evaporated Milk. - 

Time: 20 minutes. Temperature: moderate. 
Enough for 4 persons. 

Melt | oz. of butter in a saucepan, 
add the flour gradually and stir until 
it is a smooth paste, then very gradually 
add the milk, stirring all the time; 
when quite smooth add the peeled 
and chopped onion, bring slowly to 


SUPREME SAUCE 





the boil and continue stirring until it 
has simmered for eight minutes. Rub 
through a sieve or strainer, then mix 
the sauce gradually with the beaten 
yolk of an egg, the cheese finely grated 
and the remainder of the butter. Season 
well with salt and pepper and stir 
over boiling water until very hot, then 
use. This sauce is good with fish, 
cauliflower or Jerusalem artichokes. 


SUPREME SAUCE 

+ pint Milk—+} pint Water—scrap 

of Mace and Parsley—} Ib. Fish 

Bones—1 Carrot—1 Shallot—6 Pep- 

percorns—Salt—1 oz. Butter—1 oz. 

Flour—1 tablespoon Cream (optional) 

—yolk of 1 Egg—1 teaspoon Lemon 

Juice—12 drops Anchovy Essence— 

few grains of Cayenne. 
Time: about 30 minutes. 
moderate. 

Put the fish bones and trimmings in 
a saucepan with a quarter of a teaspoon 
of salt, add the milk and water and 
bring very slowly to boiling point. 
Remove any scum. Then add the 


Temperature: 


parsley, mace, carrot scraped and 
sliced, finely chopped shallot and 
peppercorns. Simmer for twenty 


minutes, then strain. 

Melt the butter, stir in the flour and 
mix smoothly, then add the fish stock 
very gradually and continue stirring 
until it boils. Simmer for eight minutes. 
Beat the egg lightly with the cream, 
take the sauce off the heat and stir 
this in. Then add the anchovy, lemon 
juice and cayenne. Rub through a 
sieve, reheat and serve at once. 


SUPREME TOMATO SAUCE 

+ pint White Sauce—4 oz. Butter— 

+ lb. Tomatoes—few drops of Carmine 

—I1 tablespoon Cream (optional)— 

few grains of Cayenne. 

Time: about 15 minutes. Temperature: low. 
Enough for 4 persons. 

Slice the tomatoes and stew them 
gently until soft. Rub through a sieve, 
mix with them the butter and cayenne. 
Stir in the white sauce, the carmine, 
and the cream. Heat and serve. 
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WALNUT SAUCE 


TARTAR SAUCE 
1 gill Mayonnaise—1 dessertspoon 
Mustard—1 dessertspoon each chop- 
ped Pickled Gherkins and Onions 
— little Vinegar — 1 dessertspoon 
chopped Capers—} teaspoon Anchovy 
Essence 


Enough for 4 persons. 

Mix the mustard to a very thin paste 
with vinegar. Add it to the mayon- 
naise. Mix well with the other 
ingredients and use. 


TOMATO SAUCE 

1 gill Brown Sauce—1 Ib. Tomatoes— 

1 oz. Butter—1 Bay leaf—good pinch 

of Castor Sugar—1 Shallot-—Salt and 

Pepper. 

Slice the tomatoes, put them into a 
stewpan, sprinkle with salt and pepper. 
Add the shallot, finely minced, butter, 
sugar and bay leaf. Simmer until the 
shallot and tomato are quite tender : 
then remove the bay leaf and rub the 
mixture through a sieve. Add _ this 
purée to the brown sauce. Serve hot. 
Particularly good with grilled meat or 
fish. 


VICTORIA SAUCE 

+ pint Mayonnaise—Anchovy Essence 

—4 Lemon—pinch of Castor Sugar— 

1 pickled Gherkin—1 tablespoon 

shelled Shrimps — 1 tablespoon 

whipped Cream (optional). 
Enough for 4 to 6 persons. 

To the mayonnaise add enough 
anchovy essence to make it pale pink. 
Then stir in very gradually the strained 
juice of half a lemon, the castor sugar, 
gherkin very finely chopped, and the 
shrimps. Stir in the cream lightly just 
before serving. 

Serve with either hot or cold fish 
or meat. 


WALNUT SAUCE 

+ pint Brown Sauce—4 large pickled 

Walnuts, chopped small—1 _table- 

spoon Walnut Vinegar. 

Add the walnuts and tablespoon of 
walnut vinegar to the brown sauce. 
Serve with roast mutton. Slices of cold 
this 


mutton heated in sauce are 


Excellent with fish or grilled meat. | delicious, and it is excellent as an 


BANANA SAUCE 269 FRUIT JUICE SAUCE 
accompaniment with any kind of CHOCOLATE CUSTARD SAUCE 


boiled fish. 
SWEET SAUCES 


A well flavoured sauce makes all the 
difference to the taste of a pudding, 
and you will find a plain suet or milk 
pudding can be made delicious with 
the aid of a good sauce. 

The syrup from preserved ginger is 
most useful in this form. Make it quite 
hot, chop up a little of the ginger and 
put it in it, pour over or round the 
pudding or serve separately. 

Golden syrup may also be served in 
this way. 

Marmalade may be used as a sauce, 
made hot and mixed with water. 
Use a tablespoon of hot water to three 
tablespoons of marmalade. 


BANANA SAUCE 

4 Bananas—2 oz. Castor Sugar— 

juice of 1 Lemon. 
Time: about 5 minutes. Temperature: moderate. 
Enough for 4 persons. 

Peel the bananas and mash them with 
a fork or rub them through a sieve, 
put this purée into a saucepan with the 
sugar and the strained juice of the 
lemon. Cook gently until the sugar 
has quite dissolved and the mixture is 
very hot. It can be served round the 
pudding or separately as preferred, and 
is a good accompaniment to steamed 
lemon or sponge pudding. 


CHOCOLATE SAUCE 

2 oz. plain Chocolate—1 tablespoon 

Condensed Milk—12 drops Vanilla 

Essence—Yolk of 1 Ege—+4 pint hot 

Water. 

Time: about 10 minutes. Temperature: 
moderate. Enough for 4 persons. 

Grate the chocolate, put it in a small 
saucepan, and pour over it 4 pint of 
hot water. Stir over gentle heat until 
it has dissolved. Bring to boiling point. 
Stir in the condensed milk, and cook 
for two or three minutes. Let it cool a 
little, then add a well beaten yolk of 
egg and the vanilla. Stir until it 
thickens, then use with plain pudding. 


Make as Lemon Custard Sauce, 
omitting the lemon rind. Then dissolve 
an ounce of chocolate in two tablespoons 
of hot milk and add it to the milk after 
the egg yolk. 


FOAM SAUCE 
Whites of 2 Eggs—6 oz. Icing Sugar 
—3 tablespoons hot Milk—} tea- 
spoon Vanilla Essence. 
Enough for 4 to 6 persons. 


Beat the whites of the eggs until they 
are quite stiff. Rub the icing sugar 
through a fine sieve, then stir it 
gradually into the egg whites. Beat 
well while you pour the hot milk in 
very slowly. Add the vanilla and use. 
This is a particularly useful sauce to 
use up left over whites of eggs. 


FRUIT JUICE SAUCE (1) 

When using tinned or bottled fruits, 
there is generally some juice left over; 
this makes quite a good pudding sauce. 

+ pint Fruit Juice—1 teaspoon Lemon 

Juice—1 teaspoon Cornflour—1 table- 

spoon Castor Sugar. 

Time: about 10 minutes. Temperature: 
moderate. Enough for 4 to 6 persons. 

Mix the cornflour to a thin paste 
with about a tablespoon of the juice. 
Put the remainder of the juice in a 
saucepan with the sugar and lemon 
juice and bring to the boil. Pour this 
on to the cornflour stirring all the time, 
return to the saucepan, stir until it has 
boiled for five minutes, then use. If 
fruit syrup is used omit the sugar. 


FRUIT JUICE SAUCE (2) 

+ pint fresh Fruit Juice—1 gill Cream 

or Custard—-1 tablespoon white Sugar 

if the juice is not already sweetened. 
Time: 5 minutes exclusive of the custard. 
Temperature: moderate. Enough for 4 persons. 

Boil the juice with the sugar for five 
minutes. Remove from the heat. 
Whip the cream until stiff. Add it to 
the juice and serve, or if you are using 
custard, stir it into the sweetened juice. 
To obtain the juice, press ripe fruit 
on a sieve with a wooden spoon. 


GOLDEN SAUCE 


GOLDEN SAUCE 

3 large tablespoons Golden Syrup— 

6 tablespoons cold Water—} Lemon 

or Orange. 

Time: about 10 minutes. Temperature: 
moderate. Enough for 4 persons. 

Cut off the yellow part of the lemon 
or orange peel, being careful not to 
get any pith, put it in a small saucepan 
with the water and bring gradually to 
the koil. Take out the peel, stir in the 
golden syrup and the juice of the 
lemon or orange carefully strained. 
Simmer gently for two or three minutes. 
Serve with lemon, orange, ginger or 
plain suet puddings. 


JAM SAUCE (1) 
3 oz. Jam—z2 tablespoons Water— 
1 teaspoon Lemon Juice. 
Time: about 5 minutes. Temperature: moderate. 
Enough for 4 persons. 
Mix all together and make quite hot. 
Rub through a sieve, reheat and serve. 


JAM SAUCE (2) 

+ lb. Jam—+4 teaspoon Arrowroot— 

1 gill Water—1 teaspoon Lemon 

Juice. 

Time: 5 minutes. Temperature: moderate. 
Enough for 4 persons. 

Mix the jam with a gill of boiling 
water and rub it through a sieve. Put 
it in a saucepan. Mix the arrowroot 
to a thin paste with water. Stir it into 
the jam. Boil gently for five minutes. 
Add the lemon juice and serve. 


LEMON SAUCE (1) 
4 pint Milk—1 Egg—1 dessertspoon 
Castor Sugar—1 teaspoon Cornflour 
—rind of 1 Lemon. 
Time: 15 to 20 minutes. 
moderate. Enough for 4 persons. 
Mix the cornflour to a thin paste 
with some of the milk, boil the 
remainder and pour it on to the corn- 
flour. Return it to the saucepan and 
boil for four minutes, stirring all the 
time. Remove from the heat and stir 
in the sugar and the finely grated 
lemon rind. Cool a little, stir in the 
well beaten yolk of an egg and then the 


Temperature: 
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ORANGE SAUCE 


white whisked to a froth. Stir over 
boiling water for five minutes, but do 
not let the mixture boil. Then use. 


LEMON SAUCE (2) 

+ pint White Sauce—1 Lemon— 

Castor Sugar. 

Time: 15 minutes. Temperature: moderate. 
Enough for 4 persons. 

Make the white sauce, adding sugar 
to taste. Then stir in the grated rind 
(yellow part only) of the lemon and 
the juice carefully strained. Stir until 
mixed, make very hot but do not let 
it boil. 


LEMON CUSTARD SAUCE 
+ pint Milk—1 teaspoon Cornflour— 
1 oz. Sugar—1 Egg—trind of 1 Lemon. 
Time: about 15 minutes. 


Mix the cornflour with a little milk. 
Boil the remainder, pour it on to the 
cornflour, add the sugar and stir while 
it boils for five minutes. Remove from 
the heat, add the grated lemon rind, 
and the beaten yolk of an egg, and 
finally the white whisked to a froth. 
Cook for five minutes in a double 
saucepan, stirring all the time. 


ORANGE SAUCE 

3 sweet Oranges—1 teaspoon Arrow- 

root—1 oz. lump Sugar—12 drops 

Orange-flower Water (optional). 

Time: about 10 minutes. Temperature: 
moderate. Enough for 4 persons. 

Rub off the yellow part of the rind 
of one of the oranges with the lump 
sugar, crush it to a powder, put it in a 
saucepan with two of the oranges cut 
in slices, and freed from pith and pips. 
Mix the arrowroot with the strained 
juice of the other orange, stir and 
simmer gently with the oranges for 
five minutes. Remove from the heat, 
add orange-flower water, and use. 

Orange sauce can also be made in 
similar ways as lemon sauce (1) and 
(2) by substituting orange juice and 
rind for the lemon, but a good pinch 
of lemon rind should be added in No. 1 
and a dessertspoon of lemon juice in 


No. 2. 


ORANGE MARMALADE SAUCE 


ORANGE MARMALADE SAUCE 
2 Ib. Marmalade—1 Orange—1 oz. 
loaf Sugar. 

Time: about 5 minutes. 


Rub the yellow part of the rind of 
half the orange on to the loaf sugar. 


Put it in a stewpan with the marmalade 
and the strained juice of the orange, add 
two tablespoons of water and stir until 
dissolved. Bring to the boil and use. 


FORCEMEAT . 
FORCEMEAT FOR FISH 
For 4 Herrings 

1 breakfastcup fine Breadcrumbs— 

4+ saltspoon Salt—good sprinkling of 

Pepper—sprig of Parsley—1 teaspoon 

finely minced Onion or Shallot— 

12 Capers—2 tablespoons melted 

Butter—1 Egg. 

Chop the parsley, onion and capers, 
all very finely. Mix them with the 
breadcrumbs and liquid butter, season 
with the salt and pepper and if liked a 
little made mustard, and bind with 
beaten egg. Open the herrings and 
remove the centre bone, put in the 
stuffing and secure with fine string. 


FORCEMEAT FOR GAME 

1 Pheasant’s Liver—2 oz. Bread- 

crumbs—2 oz. fat Bacon—2 oz. 

Dripping—pinch of powdered Cloves— 

small sprig of Thyme—Parsley and 

Marijoram very finely chopped—1 tea- 

spoon Cream or Milk—-1 Egg—Salt 

and Pepper. 

Chop the liver and bacon very finely 
and pound them in a mortar with the 
dripping. Add a good pinch of salt and 
cloves, a good sprinkling of pepper, the 
breadcrumbs, herbs and cream. Bind 
with beaten egg and use as stuffing. 


FORCEMEAT BALLS FOR HARE 


3 oz. Breadcrumbs—1 oz. finely 
shredded Suet or bacon Dripping 
—2 oz. lean Ham or Bacon—! 
teaspoon powdered Herbs or 2 tea- 
spoons finely chopped fresh Herbs— 
1 oz. Onion shredded finely, if liked— 
4 teaspoon chopped Parsley—good 
seasoning of Salt and Pepper—1 Egg 
—Fat for frying. 
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Mix together the breadcrumbs and 
suet or bacon dripping, then add the 
ham finely chopped, the herbs, parsley, 
onion, salt and pepper. Mix well, 
bind with a well beaten egg and form 
into balls. 

Fry them brown in a little boiling 
fat and put them in with the hare 
twenty minutes before it is done. 


APPLE STUFFING 
For Goose, Duck or Pork 

1 Ib. sharp flavoured cooking Apples 

—l1 oz. Butter or Margarine—2 oz. 

Breadcrumbs—1 oz. Sugar—1 Ege— 

2 tablespoons Water. 

Time: 10 minutes. Temperature: low. Enough 
for 4 to 6 persons. 

Peel, quarter and core the apples, 
put them in a stewpan with the butter 
and the water, and simmer gently until 
the apples are almost tender. Then add 
the sugar, breadcrumbs, and a well 
beaten egg. Mix well, cool and use. 


A SIMPLE APPLE STUFFING 
Consists of filling the bird with 
apples that have been peeled, quartered 
and cored. Apple sauce is not served 

when a bird is stuffed in this way. 


CELERY STUFFING 
For Turkey, Fowl or Chicken 

1 teacup finely chopped Celery—+} Ib. 

Breadcrumbs—3 oz. shredded Suet— 

2 oz. Ham—1 tablespoon chopped 

Parsley—good pinch of dried mixed 

Herbs or 1 teaspoon finely chopped 

fresh Nuts—grated rind of 4 Lemon 

—Salt and Pepper—1! Egg. 

shop the ham very finely, using 
lean only. Take only the heart of 
the celery, otherwise it will be stringy 
when cooked. Mix all the ingredients 
together and bind with well beaten egg. 


CHESTNUT FORCEMEAT 
2 oz. fine Breadcrumbs—+} Ib. Chest- 
nuts — 1 teaspoon finely chopped 
Parsley—1 oz. Butter or Margarine 
—Salt and Pepper—1 Egg. 
Remove shells and skins trom the 
chestnuts, either by putting them in a 


HERB FORCEMEAT 





hot oven until the skins crack, or 
scalding them and then removing the 
shells with a knife. Boil them until 
tender in slightly salted water. Then 
mash or rub them through a coarse 
sieve, mix them with the butter 
melted, pepper, salt, breadcrumbs and 
parsley. Bind with the well beaten 
egg. 

HERB FORCEMEAT FOR VEAL 

6 oz. Breadcrumbs—2 oz. shredded 

Suet or bacon Dripping—2 oz. lean 

Ham or Bacon—1 teaspoon powdered 

Herbs or 2 teaspoons finely chopped 

fresh Herbs—1 dessertspoon finely 

chopped Parsley—good sprinkling of 

Salt and Pepper—1 Egg. 

Mix together the breadcrumbs, and 
suet, or bacon dripping. Add the ham 
finely chopped, the herbs, parsley, salt 
and pepper. Bind with the well beaten 
egg and use. 


MUSHROOM FORCEMEAT 

2 oz. Breadcrumbs—-sprig of Parsley 

—4} teaspoon finely grated Onion— 

4 oz. fat Bacon—sprig of Thyme and 

Marjoram, or pinch of dried Herbs— 

1 Egg—2 Mushrooms or 1 dessert- 

spoon Mushroom Catsup—Salt and 

Pepper—1 oz. Butter. 

This forcemeat can be used for 
turkey, chicken or pheasant. 

Cut the bacon into small dice. Chop 
the herbs. Peel and slice the mush- 
rooms. Chop the parsley. Melt the 
butter in a small stewpan, add the 
mushrooms and fry for five minutes. 
Season with salt and pepper, add the 
bacon, onion, parsley, and herbs and fry 
gently five minutes longer. Remove 
from the heat, stir in the breadcrumbs. 
Mix well. Then bind with a well 
beaten egg, and use. 


ONION FORCEMEAT 

For Goose, Duck or Pork 
1 large Onion for each person—Herb 
Forcemeat—4 oz. Dripping for 4 
onions. 


Peel and parboil the onions. Remove 
the centres, replace with herb force- 
meat, bake. for a quarter of an hour 
in a hot oven, basting with the dripping. 
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__TOMATO STUFFING 


OYSTER FORCEMEAT 

6 Oysters or 1 small tin Oysters— 

2 oz. Breadcrumbs—1 tablespoon 

finely chopped Suet—Salt and Pepper 

—1 tablespoon Cream or Evaporated 

Milk—1I Egg. 

Mix the breadcrumbs with the suet, 
add the liquor from the oysters, a good 
sprinkling of salt and pepper, the 
cream, and the oysters cut in small 
pieces. Mix well with a beaten egg. 
Stir in a double saucepan over boiling 
water for five minutes. Leave until 
cold, then use. Excellent for fish. 


SAGE AND ONION STUFFING 
3 large Onions—6 fresh Sage leaves 
—1 small teaspoon Salt—#4 teaspoon 
made Mustard — 1_ breakfastcup 
Breadcrumbs—good seasoning of Pep- 
per—I small teaspoon Castor Sugar. 
Boil the onions until almost tender 
and drain thoroughly. Chop them 
finely; also the sage. Mix all the 
ingredients well together and_ use. 
Do: not stuff too full, as the bread- 
crumbs should have room to swell. 


SAUSAGE FORCEMEAT 
For Poultry or Game 
3 pork Sausages or 4 Ib. Pork 
Sausage Meat—} teaspoon finely 
chopped fresh Herbs or good pinch 
of dried ones—pinch of grated Lemon 
Rind—1 tablespoon fine Breadcrumbs 
—1 tablespoon Stock or Gravy. 
Remove the skins from the sausages. 
Mix thoroughly with the other ingre- 
dients, moisten with the gravy and use. 


TOMATO STUFFING 

i lb. Tomatoes—Salt and Pepper— 

1 small Onion or Shallot—1 Egg— 

4 tablespoons Breadcrumbs—1 oz. 

Butter or Margarine. 

Time: 15 minutes. Temperature: low. 

Peel and chop the onion, fry it in 
the butter until tender. Stew the 
tomatoes until quite soft and rub them 
through a sieve. Mix them with the 
onion and the butter in which it was 
cooked. Leave until cool. Then mix 
with the breadcrumbs and a well 
beaten egg. Add salt and pepper, and 
use to stuff fish, meat or poultry. 


ANCHOVY BUTTER 
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SAVOURY BUTTERS 


Savoury butters have many uses, they 
make excellent sandwiches with the 
addition of shredded lettuce, or other 
salad, they may be served on toast or 
biscuits as savouries and they add 
flavour to grilled fish or meat, and 
other savoury dishes. 

Unsalted margarine may be used for 
them, but of course, they will not have 
the butter flavour. 


ANCHOVY BUTTER 


2 oz. Butter—2 Anchovies or $ tea- 
spoon Anchovy Essence—few grains 
of Cayenne, if liked. 


If you are using anchovies, wash them, 
then remove the bones, pound them 
well with a wooden spoon or in a 
mortar, and then rub them through a 
fine sieve. Beat the butter until soft and 
creamy and mix it evenly with the 
anchovy paste and cayenne. Or add 
the essence while beating the butter. 
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PREPARING HORSERADISH BUTTER 


DEVILLED BUTTER 
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BRANDY BUTTER 

2 oz. fresh Butter—4 oz. Icing Sugar 

—l1 large teaspoon Brandy. 

Roll the sugar free from lumps, then 
put it through a fine sieve. Beat the 
butter until it is soft and creamy, then 
gradually work in the sifted sugar 
beating well all the time. Then 
add the brandy gradually and when 
thoroughly blended keep in a very cold 
place until solid. 

This butter is generally served with 
Christmas pudding, it is also very 
good with steamed batter pudding. 


DEVILLED BUTTER 

1 oz. Butter—1 small teaspoon French 

or English made Mustard—+4 teaspoon 

Curry Paste—+} teaspoon Lemon Juice 

—few grains of Cayenne. 

Cream the butter and work into it 
the mustard, cayenne pepper to taste 
and curry paste, then the lemon juice. 
When evenly blended keep in a very 
cold place until required for use. 


GARNISH BUTTER 


GARNISH BUTTER 
For garnishing cold Meat, Poultry or Fish 

Yolk of 1 hard boiled Egg—12 

Capers—pinch of powdered Mace— 

1 teaspoon each Tarragon and Salad 

Oil—7 lb. Butter—few drops of 

Onion Juice—Spinach leaves. 

Wash the spinach, drain and press 
in a mortar or basin. Drain off the 
liquid. Rub the egg yolk through a 
sieve, add the capers, very finely 
chopped, the mace, oil and vinegar. 
Rub all through a sieve. Work this 
into the butter, adding enough spinach 
to tint a very pale green. To use, pipe 
through an icing bag or syringe—to 
decorate glazed beef, poultry covered 
with white sauce, etc. 


GREEN BUTTER 

2 oz. Butter—+ Ib. Spinach—6 Capers 

—sprinkling of Pepper or Paprika— 

good pinch of Salt. 

Beat the butter to a cream. Cook the 
spinach and press it dry. Rub it 
through a fine sieve, mix with it the 
capers finely minced, the salt and 
pepper. Pound well to mix. Again 
rub through a fine sieve, blend it with 
the butter and use. 


MAITRE D’HOTEL BUTTER 

1 oz. fresh Butter—Salt and Pepper— 

1 teaspoon strained Lemon Juice— 

1 small teaspoon very finely chopped 

Parsley. 

Put the butter on a saucer and work 
the parsley into it until it is evenly 
mixed, adding a sprinkling of salt and 
pepper. Then work in the lemon juice 
gradually. Leave it in a very cold 
place until required. Very good on 
grilled fish, chops or steak. When 
served on grilled game, cayenne is 
generally substituted for white pepper. 


SHERRY AND RUM BUTTER 
Make as for brandy butter, substitut- 
ing sherry or rum for the brandy. 


SHRIMP BUTTER 
24 Shrimps—-1 oz. fresh Butter— 


sprinkling of Pepper—very small 
pinch of powdered Mace. 
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WATERCRESS BUTTER 


Skin and chop the shrimps, pound 
them in a mortar, then beat the butter 
with the pepper and mace, add the 
shrimp paste and mix well. 


The following Savoury Butters make good: 
sandwich fillings. 


BLOATER BUTTER 
Beat together an ounce of butter 
and a teaspoon of bloater paste, add a 
seasoning of pepper. 


GRUYERE BUTTER 
To a tablespoon of creamed butter 
add a tablespoon of very finely grated 
Gruyére cheese, a seasoning of made 
mustard, a little red pepper (if liked) 
and half a teaspoon of tomato catsup. 


HORSERADISH BUTTER 
To loz. of creamed butter add a 
tablespoon of whipped cream, a tea- 
spoon of very finely grated horseradish, 
a seasoning of salt, and drop in half 
a teaspoon of lemon juice. 


LOBSTER BUTTER 
To creamed butter add enough 
lobster spawn to colour a nice pink, 
three drops of anchovy essence to every 
ounce of butter and six drops of lemon 
juice. Pound to a smooth, evenly 
coloured paste in a mortar. 


PICKLE BUTTER 
To a tablespoon of creamed butter 
add a pinch of chopped chives or a 
few drops of onion juice, or finely 
grated onion, a small pickled gherkin 
very finely chopped and a seasoning of 
salt and pepper. 


TOMATO CREAM BUTTER 
To a tablespoon of creamed butter 
add a tablespoon of whipped cream. 
Season with mustard, salt and pepper, 
and add gradually enough tomato 
purée to colour a pretty pink. 


WATERCRESS BUTTER 
Chop the leaves of watercress very 
finely. Add a teaspoon of this to every 
tablespoon of creamed butter. Season 
with salt, pepper and about twelve 
drops of lemon juice. 


POULTRY 


to have their own chickens, know 
the old from the young; but it is 
a different matter when we have to 
purchase them, and a certain amount 
of knowledge is necessary if we are 
to obtain good value for our money. 


Ten WHO ate fortunate enough 


TO CHOOSE 

The breast of a young fowl is gristle 
at the end, and this can be easily felt. 
If it is all hard bone, it is not suitable 
for roasting. 

The comb of a young cockerel is 
bright red and quite smooth, and the 
legs are smooth also, and spurs quite 
small. A young hen’s comb is bright, 
soft and small, and the legs smooth. 
Choose poultry that is plump without 
being over-fat. The presence of too 
much fat can be felt under the skin. 

Birds with dark skin and legs are 
best in flavour, and should be chosen 
for roasting, but white birds are more 
delicate for boiling. 

Fowls for roasting and grilling must 
be young, but for braising, boiling or 
stewing old birds are quite good. 

Ducks for roasting should be about 
three months old. To tell if they are 
young, see if their feet are pliable and 
yellow. The breast should feel firm; 
if it feels flabby, it is too fat, and will 
be oily in flavour. 

Geese are useless for cooking when 
more than a year old. When young they 
have pliable yellow feet, a smooth 
yellow bill, and white skin. 

The best turkeys have white skins, 
with smooth black legs. Choose a bird 
not under 10 Ib. in weight, and one that 
is plump and feels heavy for its size. 

When buying pigeons, see that the 
feet are smooth and supple and the 
bird plump. 

All poultry—unlike game—should 
be eaten while quite fresh. Twenty- 
four hours after killing is long enough 
in hot weather, but in very cold weather 
they may hang a day or two. 


For the calendar indicating the 
seasons of poultry and game, see the 
MARKETING SECTION. 


TO DRAW AND TRUSS 

Place the bird on a board, breast 
downwards, and cut a long slit in the. 
skin of the neck, then a small one across 
the top, thus forming the letter T. 
Turn the skin back on either side, pull 
up the neck and cut it off at the root, 
not leaving any stump. 

Lay the bird on its back and take 
out the crop through the opening. 
You will find it between the neck 
bones, like a bag of skin. 

Turn the bird round and draw it 
from the tail end. First cut across 
between the tail and the vent an open- 
ing large enough to take your thumb 
and first two fingers. Now hold the 
bird firmly by the back with the left 
hand and loosen the entrails with the 
right hand, being very careful not to 
press them, for if the gall bladder is 
broken it will give a bitter taste. Take 
hold of the gizzard (it is easily found, 
as it is the one hard entrail) and pull, 
and you will find, as a rule, that the 
whole of the entrails will come out 
with it. Put your fingers in again to 
make sure that nothing has been left. 

Examine the gall bladder (a little 
long-shaped green bag) and if intact, 
the bird need only be wiped inside 
with a damp cloth, but if the bladder 
is broken the bird must be thoroughly 
washed. Now cut off the pinions and 
truss the bird. The bird can be trussed 
either with skewers or a_ trussing- 
needle threaded with fine string, but 
the former is the simpler method. 

Put the bird breast upwards on the 
board and put the wings in position, 
turning in the ends. Then press a 
skewer through the first joint of the 
wing, then through the bird and through 
the other wing. See that you have 
both sides alike. 

Draw up the legs into position and 
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ROASTING 


put a skewer right through the first 
joints. Stuff the bird and secure the 
flap of skin at the neck with a small 
skewer. If you are not satisfied with 
the shape of the bird, shape it up in 
position with your hands and tie a 
string round to keep it in position. 
If there has been any down left on the 
bird after it has been plucked a lighted 
taper should be passed quickly over it 
before it is trussed. Be careful not to 
burn the skin. 

The bird is now ready for the baking 
tin. Lard it with plenty of dripping 
and fat bacon before putting it in the 
oven to roast. 

A turkey is drawn and trussed in a 
similar way to a fowl, but the sinews of 
the legs must first be removed, other- 
wise the legs would be uneatable. This 
is not difficult if done in the following 
way. Break the leg above the foot, and 
fasten the foot down on a board or 
table with a strong skewer or bradawl. 
Pull, and you will find the sinews will 
come out without much trouble. 

For boiling a fowl is drawn in the 
same way, but the legs are then cut off 
half-way up. Cut the skin round 
the leg at this joint, crack the joint and 
pull the shank part and you will find 
the sinews will come with it. Then 
loosen the skin of the leg from inside the 
body, working round the leg. Make a 
small cut across the leg in the drum- 
stick. Press the legs inside with the 
loosened skin drawn over them. Press 
the rump in and draw the skin over 
so that the opening is closed. Then truss 
as for roasting. 


TO ROAST POULTRY 


ROAST FOWL OR CHICKEN 
1 Chicken or Fowl—2 or 3 slices fat 
Bacon—Dripping for basting—Force- 
meat (optional)—1 Onion (optional). 
Time: 45 minutes to 1} hours according to 


the of the fowl. Temperature: Gas, 


age 
Regulo Mark 7. Electricity, 450° F. 
Fowls and chickens may be roasted 
without being stuffed, but forcemeat is 
a great improvement. Herb, sausage, 
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GRAVY 


mushroom and chestnut are all suitable; 
it is just a matter of taste. Having 
prepared the bird for roasting, put in 
the forcemeat at the neck end, putting 
in as much as the loose skin will cover, 
fasten it with a small skewer—put a 
little dripping and an onion in the body 
of the bird if the flavour is liked. 
Cover the breast with fat bacon, heat 
some dripping in a baking tin, put in 
the bird, place it in a hot oven, and 
baste well during the cooking to keep 
it moist. Time will depend entirely 
on the age of the bird—quite a young 
chicken will only need forty-five 
minutes, a fully grown fowl one and 
a half hours. Remove the bacon five 
minutes before the bird is done, to 
brown the breast. 

Turkeys and guinea fowl are roasted 
in the same way, also geese and ducks, 
but the two latter are stuffed with sage 
and onion, and the bacon is omitted. 


GRAVY FOR ROAST POULTRY 

This is far more important than most 
cooks realize. Remember it more or 
less flavours the whole meal. So it is 
necessary that it should agree with the 
roast and enhance and not detract 
from its natural flavour. 

For poultry, the foundation of the 
stock should be the giblets of the bird. 
The Giblets—bunch of savoury Herbs 
such as Thyme, Marjoram and Par- 
sley—1 Onion—+} saltspoon Salt— 
sprinkling of Pepper—-1 teaspoon 
Brown Roux—1 dessertspoon Mush- 

room Catsup. 

Wash the giblets, and cut them up 
and put them in a stewpan with the 
herbs and seasoning. Pour over | pint 
of cold water, bring to the boil, remove 
any scum, and simmer for two hours. 

Pour off all the fat from the baking 
tin in which the bird was cooked, strain 
into it 4 pint of the giblet gravy, a 
teaspoon of brown roux or a teaspoon 
of flour mixed with a teaspoon of liquid 
butter, add a dessertspoon of mushroom 
catsup and a few drops of browning, if 
necessary. Boil three minutes in baking 
tin, stir well and strain into hot tureen. 


BRAISING 


TO MAKE AN OLD FOWL TENDER 
1 Fowl—+ pint Stock or Giblet Broth 
—1 slice lean Ham—2z rashers fat 
Bacon—1 oz. Butter—1 Onion— 
piece of Celery—small bunch of 
Parsley—1 Carrot—herb Forcemeat 
—1 dessertspoon Mushroom Catsup 
—Salt and Pepper. 

Time: 1} to 2} hours. Temperature: moderate. 

Enough for 4 to 6 persons. 

Prepare the fowl as for roasting, put 
the ham inside it and stuff with the 
forcemeat.: Cover the breast with the 
slices of bacon, tying them in place 
with thin string. 

Peel and slice the onion finely, put 
it in a braising pot or casserole, also 
the celery cut in small pieces, the 
parsley, the carrot scraped and sliced 
and the butter. Fry until the onions 
are nicely browned. Add the stock, 
season with salt and pepper, put in the 
prepared fowl, cover and cook over 
gentle heat until it is tender. The time 
will vary according to the age of the 
fowl. Remove the bacon from the 
breast about quarter of an hour before 
it is done. Strain off the gravy, skim it 
well, put it in a saucepan and boil 
rapidly until it is reduced to about a 
teacup, add the catsup. Place the 
fowl on a hot dish, pour the gravy 
round and serve. 


BOILED FOWL 

1 Fowl—1 Onion—1 Carrot—sprig 

of Parsley and Thyme—4 white 

Peppercorns—1 teaspoon Salt—fried 

Bacon—slice of Lemon. 

For the Sauce: 1 oz. Butter—1 oz. 

Flour—+ pint Milk—+3 teaspoon Salt 

—yolk of 1 Egg—1l_ tablespoon 

Lemon Juice. 

Time: 1 to 2 hours according to the age of the 
fowl. Temperature: low. Enough for 4 to 6 
persons. 

When the fowl has been drawn and 
trussed ready for boiling, rub it over 
with a slice of lemon, put it in a pan 
of boiling water, and add the onion 
and carrot both sliced, the parsley, 
thyme, peppercorns and salt. As soon 
as it comes to the boil again, remove 
the scum. Then simmer gently until 
quite tender. Place on a hot dish, pour 
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BLANQUETTE OF CHICKEN 


the sauce over and garnish with fried 
bacon. For the sauce, melt the butter, 
stir in the flour, cook gently for three 
minutes, stirring all the time. Stir in 
gradually the milk, add the salt and 
stir while it boils gently for five minutes. 
Take off the fire. Stir in the beaten 
yolk of the egg, and add gradually the 
lemon juice. Make very hot and use. 

Or it may be served with parsley, 
celery or cream sauce. 

An old fowl is excellent cooked in 
this way, but it must only be allowed 
to come to the boil and then simmer 
very gently until quite tender, the 
water moving round it all the time, 
but not bubbling quickly. The liquor, 
when reduced by _ boiling, makes 
delicious hot soup or a savoury jelly. 


BLANQUETTE OF CHICKEN 

1 Chicken—1 Carrot—1 Onion— 

small piece of white Celery—1 Clove 

—3 Peppercorns—small scrap of 

Mace—sprig of Parsley and Thyme. 

For the Sauce: 1 pint White Stock— 

1 oz. fresh Butter—1 oz. Flour—yolks 

of 2 Eggs—1i1 tablespoon Cream or 

Evaporated Milk. 

Time: 1} hours. Temperature: moderate. 
Enough for 4 persons. 

Cut the chicken into neat joints. 
Into a stewpan put the carrot, onion 
and celery, all thinly sliced, the clove, 
peppercorns, mace and herbs. Place 
the joints of chicken upon this. Bring 
the stock to the boil and pour it in. 
Add salt if it is unseasoned, then cover 
closely and simmer for half an hour. 

Melt the butter in another stewpan, 
and stir in the flour. Stir for four 
minutes over very gentle heat. Remove 
it from the fire and gradually strain in 
the stock from the chicken. Mix well 
until it is perfectly smooth. Then stir 
over gentle heat until it boils. Draw 
to the side of the stove or place over a 
very low gas where it will simmer very 
gently, and leave for half an hour. 
Stir in the lightly beaten yolks of the 
eggs and the cream. Strain it into the 
pan containing the joints of chicken. 
Make very hot and serve. 


PLUCKING AND TRUSSING 


fone ete ae 














1. PLUCKING 


Place the bird upon the knees with 
the feathers lying away from you. 
Beginning with the legs, take a few 
feathers between the thumb and 
forefingers, bend them back with a 
slight jerk in the opposite way to 
which they grow (this is to break the 
main quill) and then pull them 
sharply forward and away. 














2. REMOVING THE NECK 


Cut a long slit in the skin of the 
neck, then a small one across the 
top, thus forming the letter T. 
Turn the skin back on either side, 
pull up the neck and cut it off 
closely at the root. Leave plenty of 
loose skin, which will be needed to 
cover the stuffing. 



















3. DRAWING 


First cut an opening between the 
tail and the vent large enough to 
insert the thumb and first two 
fingers. Hold the bird firmly with 
the left hand and loosen the entrails 
with the right. Take hold of the 
gizzard which is the only hard 
entrail, and pull; the entrails will all 
come away easily. 






4. SINEWS 


Cut the skin round the leg at the 
first joint and pull the shank part 
very firmly. The sinews will come 
with it. It is usually only necessary 
to remove the sinews when the bird 
is to be boiled, but the sinews of a 
turkey must always be removed 
otherwise the legs will be uneatable. 
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PREPARING FOR ROASTING 


et eee 


















5. SINGEING 


At this stage it is sometimes neces- 
sary to singe the bird, as some of the 
close under-feathers or down may 
have been left behind after plucking. 
Hold the bird up by the legs and 
quckly pass a lighted taper all over 
the body. Care must be taken not 
to burn the skin or to discolour it. 

























6. STUFFING 


Chickens may be roasted without 
stuffing, but forcemeat is a great 
improvement. It is put in at the 
neck end, inserting as much as will 
be covered by the loose skin flap 
left from cutting off the neck 
Fasten with a small skewer. An 
onion may be rut in the body of the 
bird if liked. 


7. WINGS 


Put the bird, breast upwards, on 
the board and fold the wings in 
position by turning in the ends 
under the body. Then press a 
skewer through the first joint of the 
wing, then through the bird and 
through the other wing. See that 
you have both sides alike. A skewer 
is sometimes not necessary. 





8 LEGS ~ 


Fold the legs Into position and put a 
skewer right through the first 
joints. If you are not satisfied with 
the shape of the bird, press it into 
position with the hands and tie a 
string round to keep it in position. 
The bird is now ready for the baking 
tin. 


BOILED CHICKEN 


BOILED CHICKEN (to serve cold) 
1 Chicken—1 saltspoon Salt—Beet- 
root for decoration. 

For the Sauce: Small piece of Mace— 
{ small Onion—slice of Carrot—z2 
white Peppercorns—2 oz. lean Ham 
or Bacon—1I gill Cream or 1 table- 
spoon Evaporated Milk—1 teaspoon 
Arrowroot, 


Time: 1 to 3 hours according to the age of 
the bird. Temperature: low. Enough for 4 to 


6 persons. 

An old fowl can be used for this dish, 
if simmered until quite tender. 

Put into a saucepan enough water 
to cover the chicken, add a salt- 
spoon of salt and when boiling put in 
the chicken and boil for four minutes. 
Remove the scum, then simmer gently 
till done, allowing fifteen minutes to 
the pound. Remove the string and 
skewers and leave until cold. 

Coat with following sauce, and when 
set, decorate with beetroot. 

To Make the Sauce.—Take the 
liquor in which the chicken was boiled, 
put it in a saucepan with the bacon 
finely chopped, the mace, carrot, onion 
and white peppercorns and simmer for 
one hour. Strain into a bowl, and 
when cold remove any fat. Put it back 
in the saucepan and boil it quickly 
until it is reduced to } pint. 

Mix the arrowroot smoothly with a 
little cold water, stir this in, put over 
the heat, and continue stirring until 
it has boiled for five minutes. Let it 
cool a little, stir in the cream, and when 
it is cool and thick, coat the chicken 
evenly with it and leave it to set. You 
must not let the sauce get cold before 
using, or it will not spread well. 


CHICKEN WITH CELERY 
1 Chicken or Fowl—head of Celery— 
1 Onion—1 Carrot—small bunch of 
fresh Herbs—1 Clove—6 Peppercorns 
—+ pint White Sauce—2 tablespoons 
Cream (optional)—Salt. 
Time: about 1 to 2 hours according to the age 
of the bird. Temperature: moderate. Enough 
for 4 to 6 persons. 
Joint the chicken, and put it in a 
casserole with the giblets, sliced carrot 
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FRICASSEE OF CHICKEN 


and onion and the herbs, and spice 
tied in a piece of muslin; add just 
enough water to cover the chicken and 
cook gently over slow heat or in a 
moderate oven until the meat is quite 
tender. Then take out the herbs. 
Drain off the liquor and skim it, then 
return it to the casserole. Cut the white 
part of the celery in small pieces and 
boil it in salted water until tender. 
Put it in the white sauce and pour it 
over the chicken, with the cream, if 


| liked. Cover and cook ten minutes 


longer, then serve. 


CURRIED CHICKEN AND BANANAS 
About # Ib. cold Chicken—} Ib. Ham 
— pint Stock—1 level tablespoon 
Curry Powder — 1  dessertspoon 
Chutney—1 large Onion—2 medium 
sized cooking Apples—1 oz. Dripping 
—Salt—boiled Rice—3 Bananas— 

‘1 oz. Butter. 

Time: about 45 minutes. Temperature: Gas, 

Regulo Mark 6. Electricity, 425° F. Enough 

for 4 persons. 

Peel and core the apples, peel the 
onions, and chop both rather finely. 

Melt the fat in the pan, put in the 
onions and apples, the meat cut in 
cubes, sprinkle with the curry powder 
and a little salt, and fry until they are 
nicely browned. Add the stock and 
chutney, stir for a few minutes, then 
turn the whole into a stone jar or 
casserole, and cook in a moderate oven 
until the meat is quite tender. Peel the 
bananas and cut each in four pieces. 

Fry them for a few minutes in the 

butter, turning them once. Serve the 

curry in a border of boiled rice and 
garnish with the bananas. 


FRICASSEE OF CHICKEN 
1 boiled Chicken or the left-over of 
boiled Chicken—1 oz. Butter—1 oz. 
Flour—yolk of 1 Egg—1i_ dessert- 
spoon Lemon Juice—2 tablespoons 
Cream or 1 2d. tin Cream—mashed 
Potatoes—-few Mushrooms. 
Time: about 20 minutes. 
moderate. 
Melt the butter in a small pan, add 
the flour, and stir over gentle heat until 
smooth. Do not let the mixture burn. 


Temperature: 


FRIED CHICKEN 


Then add gradually 4} pint of liquor 
in which the chicken was boiled and stir 
until it has boiled for five minutes. Beat 
the yolk of an egg, stir in the lemon juice 
and cream and add this to the sauce. 

Cut the chicken in neat joints and 
heat them in the sauce. If you are 
using a fresh chicken this is not 
necessary, as it will be hot in the broth. 
Turn on to a hot dish. Garnish with 
mashed potato pressed through a 
forcing bag, and some mushrooms 
which have been fried in a little butter; 
or the fricassee may be served plain. 


FRIED CHICKEN WITH TOMATOES 
1 young Chicken—slice of Onion— 
sprig of Thyme and Marjoram— 

1 Shallot—Salt—-Pepper—2 Pepper- 

corns—1 Lemon-——1 tablespoon Salad 

Oil—sprig of Parsley—Batter for fry- 

ing—Fat for frying—1 lb. Tomatoes 

—~-1 oz. Butter or Margarine. 

Time: 1 to 14 hours. Temperature: moderate. 

Enough for 4 . 

Cut the chicken into neat joints, put 
them in a jar or basin with the thyme, 
marjoram, finely minced onion, pepper- 
corns, three tablespoons of water, and a 
pinch of salt. Stand in a pan of gently 
boiling water, place a plate or saucer 
over the chicken and cook gently for 
half to three quarters of an_ hour, 
according to the size of the chicken. 
When cold, take out the joints of 
chicken, remove the skin, place them 
in a soup plate or basin and sprinkle 
with finely chopped shallot, juice of 
half a lemon, and salad oil. Leave for 
half an hour, then dip into batter and 
fry a golden brown in deep boiling fat. 
Drain well. 

Slice the tomatoes, put them in a 
stewpan with a sprinkling of salt, 
pepper, the butter and three tablespoons 
of the chicken jelly from the basin in 
which the chicken was cooked. Simmer 
until the tomatoes are quite soft. Rub 
through a sieve then reheat. 

Garnish the chicken with parsley and 
cut lemon and serve the tomato sauce 
separately. 

If the chicken is not young, cook it 
until tender in the basin. 
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BRAISED DUCK 


CHICKEN PIE 

1 Fowl—+ lb. cooked Ham or Bacon 

—} lb. Sausages—sprig of Parsley 

and Thyme—little Flour—scrap of 

Mace—1 Onion—1 oz. Butter— 

Short or Puff Pastry—Salt and 

Pepper—beaten Egg. 

Time: about 1 hour. Temperature: for puff 
pastry—Gas, Regulo Mark 9. Electricity, 
500° F.; for short pastry—Gas, Regulo Mark 
7. Electricity, 450° F. Enough for 6 to 8 
persons. 

An old fowl does well for this dish. 

Well grease a basin, cut the fow! into 
joints, put in the onion finely minced, 
the mace and a sprinkling of salt and 
pepper. Pour in } pint of water. Tie 
greaseproof paper over the basin or 
cover with a patent lid. Stand it in a 
saucepan containing enough boiling 
water to cover three parts of the basin, 
and let it steam until tender. 

Skin the sausages, chop the parsley 
and thyme very finely, and mix them 
with the sausage meat; form into tiny 
balls and dust them with flour. 

Line the edges of a piedish with 
pastry, put in some chicken, forcemeat 
balls, and thin, small slices of ham. 
Repeat until the dish is full. Put in 
enough gravy from cooking the bird to 
moisten well. Cover with pastey, orna- 
ment with leaves of pastry; brush over 
with beaten egg. Make a hole in the 
centre, and bake in a hot oven until 
the pastry is cooked. Add the.gravy by 
a funnel through the hole in the centre. 


BRAISED DUCK 

Cold Duck—1 Onion—4 teaspoon 

Sage—slice of lean Ham—strips of 

thin Lemon Peel—Browning—1 tea- 

spoon Arrowroot or Flour—I Seville 

Orange—Pepper. 

Time: about 2 hours. Temperature: moderate 
to simmer—hot to reduce the stock. : 

To re-serve cold duck, cut the joints 
and any breast off the duck, then put 
the carcass and trimmings in a stewpan 
with the sliced onion and half a tea- 
spoon of finely chopped sage. Add a 
small slice of lean ham, the lemon peel 
and pepper. Cover with cold water 
and simmer for one and a half hours. 


SAVOURY DUCK 


= 








Strain off the stock, leave it until 
cold, then remove every particle of fat. 
Put the stock in a stewpan, and boil 
rapidly till it is reduced to } pint. 
Stir in a few drops of browning and a 
small teaspoon of arrowroot or flour 
mixed with cold water and boil for five 
minutes, stirring all the time. Add the 
strained juice of a Seville orange, then 
put in the duck. Heat and serve. 

Any cold meat or poultry can be 
braised in this way, varying the flavour- 
ings to suit the kind of meat used. 


SAVOURY DUCK 
1 plump young Duck—onion Force- 
meat— Ib. Onions—sprig each of 
Parsley, Thyme, Tarragon and Basil 
—l blade Mace—# pint Stock— 
+ pint White Wine (optional)—2 slices 
fat Bacon—} Lemon—Pepper and 
Salt. 
Time: 14 to 2 hours. Temperature: moderate. 


Fill the duck with the forcemeat and 
fasten it up—it may be boned or not, 
whichever is most convenient. Put the 
giblets and the bones, if you have boned 
it, into a stewpan with the onions, herbs, 
stock and white wine (the wine can be 
omitted and all stock used if a less 
expensive dish is desired), lard the duck 
with the bacon, and put it into the 
stewpan. Add a good seasoning of 
pepper and salt, and simmer over slow 
heat for an hour and a half. 

Strain off the liquor, and skim off all 
fat. Put it in a saucepan, and boil 
rapidly till it is reduced to a strong 
glaze (that is, a good brown gravy 
that tastes glutinous). Add the strained 
juice of half a lemon, pour over the 
duck, and serve. 


SALMI OF DUCKLING 
1 Duckling—duck Giblets—1 oz. 
Butter—1 Onion—1 Tomato—sprig 
of Thyme and Parsley—1 level table- 
spoon Flour—1 small wineglass Port — 
Wine (optional)—1 teaspoon Meat 
Extract—Salt and Pepper—2 or 3 
Mushrooms. 
Time: 1 to 1% hours. Temperature: Gas, 
Reguio Mark 7. Electricity, 450° F. Enough 
for. 4 persons. 
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BRAISED GUINEA FOWL 


Roast a duckling in the usual way, 
cut it into neat joints, and put them 
on a hot dish. Pour over the sauce. 

To make the sauce, peel and shred 
the onion and slice the tomato and 
mushrooms. Put them in a stewpan 
with the butter, thyme, parsley, the 
giblets cut in small pieces, and a good 
seasoning of salt and pepper. Cover 
closely and cook gently for ten minutes; 
then add the flour, sprinkling it in and 
stirring well, the port wine, meat 
extract and ? pint of water. Bring to 
the boil, skim well, and continuc boiling 
for quarter of an hour. Then put 
through a sieve and use. 

Apple or orange sauce may be used. 
(See INpEx.) It should be served 
separately. 


BRAISED GUINEA FOWL 

1 Guinea Fowl—+ Ib. Sausage Meat 

—2 Eggs—3 small Onions—season- 

ing of Pepper and Salt—head of 

Celery—sprig each of Thyme, Mar- 

joram and Parsley—1 teaspoon Flour 

— oz. Butter—rolls of Bacon— Peas, 

Mushrooms (optional) for garnish— 

Browning. 

Time: 1 to 2 hours. Temperature: 
moderate. Enough for 4 persons. 

Scald and bone the fowl, splitting it 
up the back. Put it on a board, skin 
downwards. Spread the sausage meat 
on it, and the eges—hard boiled and 
cut in slices. Sprinkle well with pepper 
and salt, adding a little grated onion. 
Draw the legs of the fowl inside and 
fold it into a roll, then sew up the skin 
and put it in a cloth that has been well 
floured. 

Put the bones and giblets in a 
stewpan, with the onions and celery 
cut up small and the herbs. Put in the 
fowl, just cover it with cold water and 
stew very gently one to two hours, 
according to its age. 

Strain off 4 pint of the stock, skim 
it, and return it to a saucepan. Knead 
the flour with the butter to a paste, 
and stir this into the stock; then boil 
for five minutes, stirring all the time. 
Ajd a few drops of browning. Dish 


very 


CASSEROLE OF PIGEON 


the fowl on a hot dish, pour the gravy 
round, and add rolls of fried bacon, 
boiled peas and stewed mushrooms. 


CASSEROLE OF PIGEON 
2 Pigeons — + lb. Mushrooms — 
1 Shallot—2 thin slices Bacon— 
Pepper and Salt—2 oz. Butter or 
Margarine. 


Time: 2 to 3 hours. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. 

An excellent way to cook old pigeons. 

Peel the mushrooms, wash them, put 
them wet into a casserole with 1 oz. of 
butter and a good sprinkling of salt 
and pepper; add the shallot peeled and 
shredded. Cook for ten minutes over 
gentle heat or in a moderate oven 
closely covered. Joint the birds and 
put them in the casserole with the bacon 
cut in dice, put the remainder of the 
butter on the top and cook in a moderate 
oven or over a low gas until tender. 
Drain off the gravy, skim off any fat, 
oe it to the casserole and serve 

ot. 


STEWED PIGEON WITH STEAK 

2 Tame or I Wood Pigeon—+4 lb. 

Steak—4 Forcemeat Balls—1 Shallot 

—1 tablespoon Tomato Catsup—Salt 

and Pepper—+4 teaspoon very finely 

chopped Parsley—1 tablespoon Flour 

—] oz. Dripping—Stock or Water. 
Time: about 1 hour. Temperature: 
Enough for 4 persons. 

Pigeons are good value for money, 
and with a little steak make an excellent 
stew or pie; the pigeons need not be 
young for this. 

Divide tame pigeons in two, or a 
wood pigeon into four. 

Season the flour with salt and pepper, 
cut the steak into small pieces, and dip 
them in the seasoned flour. 

Mince the shallot finely, put it in a 
stewpan with a little dripping, and just 
brown the pigeons in this. Drain off 
any fat, add the steak, parsley, a 
seasoning of salt and pepper, and 
enough stock or water to cover. 
Simmer until the steak is tender. Stir 
in the tomato catsup, add the forcemeat 


low. 
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BRAISED GAME 


balls and serve very hot. This makes a 
very satisfying dish. 


GAME 


Though game is an expensive luxury 
at the beginning of the season, it is 
the reverse once it becomes plentiful. 
One just needs to watch the market and 
know how to buy. 

Only young birds should be roasted, 
and these may be recognized by the 
quill feather in the wings: in young 
birds these are soft and not fully grown. 
The legs should be smooth and the 
toes soft and supple. 

If your game is a present, you will 
have to pluck, draw and truss it. 

Grouse, partridges, pheasants, black- 
cock, and capercailzie are drawn and 
trussed in the same way as a fowl, the 
only difference being that with such a 
small bird as grouse you cannot put 
your hand inside to draw it. For these, 
after cutting off the head, loosen the 
inside at the neck and squeeze out the 
entrails. With the larger birds—par- 
tridge and pheasant—you can put in 
your hand. 

Be careful when removing the head 
to leave enough skin to skewer back. 

Then bring the legs up close to the 
breast, and pass a trussing needle and 
thin string through the pinions and 
thick part of the thigh; tie round 
securely. 

To truss snipe, plovers, quails and 
woodcock, after plucking the birds, 
wipe them outside with a clean damp 
cloth, but do not draw them. Twist 
the legs up close to the body, skin the 
neck and head and bring its beak 
round under a wing. 

Wild duck, teal and widgeon are 
trussed like chickens, but the pinions 
are cut off at the first joint like gecse. 


TO BRAISE GAME 
Put the giblets into a saucepan with 
two onions, a little bunch of sweet 
herbs, a small blade of mace, two bay 
leaves, and 4 pint of stock or water. 
Cover the bird with fat bacon and put 


GRILLED GAME 


it in on the giblets. Cover closely and 
simmer until the bird is quite tender, 
one to two hours, according to age. 
Remove the fat bacon from the breast 
about ten minutes before it is done. 
Then strain off the liquor and skim off 
any fat. Put it in a saucepan and boil 
rapidly until it is reduced to a gill. 
Pour this over the bird and serve. 


GRILLED GAME 


Cut the birds in half and wipe the 
inside with a damp cloth. Brush them 
over with liquid butter, sprinkle with 
salt and a little cayenne or white pepper 
as preferred. Place them on a hot, well 
greased grid-iron over a clear, bright 
fire or under a grill and cook about 
eight minutes each side for a bird the 
size of a partridge, twelve minutes each 
side for pheasant. 

Serve with maitre d’hotel butter or 
see special sauce for game. 


TO ROAST GAME 
foe Gas, Regulo Mark 7. Electricity, 
450° F. 

Lard the birds with fat bacon, using 
a larding needle, or just covering it 
well with slices of the bacon. It is also 
a good plan to put a small piece of 
butter or fat bacon inside the birds to 
keep them moist and juicy. Place them 
in a tin with some liquid dripping and 
baste well; that is the secret of success, 
for dry game is so lacking in flavour. 

Remove the bacon five minutes 
before the birds are done, and baste; 
then brown nicely and serve very hot. 


GRAVY FOR ROAST GAME 
Giblets—1 pint Stock or cold Water 
—2 Shallots—1 wineglass Port Wine 
(optional)—1 teaspoon Flour—1 tea- 
spoon liquid Butter—few drops of 
Browning—Cayenne Pepper—pinch of 
Mace—Salt. 

Wash, cut up the giblets, and put 
them in a stewpan with the shallots 
peeled and sliced, mace, cayenne, salt 
and stock. Simmer gently for two hours. 
Strain off the gravy, add to it the flour 
and butter thickening, the browning 
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DEVILLED GAME 


and port wine. Simmer for ten 
minutes and serve very hot. 


CASSEROLE OF GAME 

Brace of small Birds or 1 Pheasant— 

4 slices fat Bacon—1 oz. Butter— 

1 Carrot —1 Onion — 1 Shaliot — 

small piece of Celery—} pint Stock 

—Flour—+ teaspoon Anchovy Essence 

—Salt and Pepper—1 tablespoon Port 

Wine (optional)—slices of Toast. 
Time: about 2 hours. Temperature: 
moderate. Enough for 4 persons. 

Make the stock with the giblets, 
cut small ‘and stew gently with a 
good seasoning of salt and pepper and 
a sliced shallot. 

The birds may, if liked, be stuffed 
with herb stuffing. 

Cover them with slices of fat bacon, 
tying it over the breast. Prepare the 
vegetables, and cut them into cubes. 
Melt the butter in a casserole. Add the 
vegetables and the stock. Put in the 
birds, breast uppermost. Put on a lid, 
and cook very gently until the birds are 
quite tender—about two hours. Place 
the birds on slices of toast, and keep hot. 

Strain the stock and skim off the fat. 
Mix it smoothly with the port wine, a 
teaspoon of flour, and the anchovy 
essence. Stir while it boils for four or 
five minutes, and serve very hot. The 
wine is optional. 

An excellent method for old birds. 


DEVILLED GAME 

1 Pheasant or 2 Partridges—1 oz. 

Butter—sprinkling of Cayenne Pepper 

and Salt—4 slices hot Toast. 

For the Sauce: 1 Shallot—1 table- 

spoon Vinegar—pinch of Cayenne—1 

dessertspoon Tomato Catsup—#4 oz. 

Butter—12 drops Anchovy Essence— 

1 gill Gravy or Stock. 
Time: 20 to 25 minutes. Temperature: medium. 
2 partridges or 1 pheasant enough for 4 persons. 

Cut the bird in half and wipe the 
inside with a damp cloth. Rub each 
half over with liquid butter, then 
sprinkle with salt and cayenne or white 
pepper as preferred. Place them on a 
hot, well greased grid-iron over a clear, 
bright fire or under a grill, and cook 
allowing about eight minutes each side 


very 


GAME PIE 


for a partridge, twelve minutes each 
side for a pheasant. Place them on 
toast on a hot dish and surround with 
the sauce. 

To make the sauce, peel and chop 
the shallot as finely as possible. Put 
it in a saucepan with the vinegar and 
cayenne and bring it to the boil, then 
add the catsup, anchovy essence, and 
the gravy. Bring to the boil again, stir 
in the butter, and use. 


GAME PIE 

1 lb. Short Pastry or raised Piecrust 

(see INDEX)—Pheasant or Partridge or 

Grouse—1 Gammon rasher Bacon—1 

Onion—Salt and Pepper—pinch of 

Mace—Forcemeat Balls—few Mush- 

rooms (optional)—sprig of Parsley— 

pinch of grated Lemon Rind—1 tea- 

spoon Flour—beaten Egg. 
Time: 1 hour. Temperature: 
Mark 7. Electricity, 450° F. 
or 8 persons. 

Cut the game into neat joints, put 
it in a stewpan or casserole, with the 
bacon cut in cubes, the onion sliced, the 
mace, parsley and lemon rind, a good 
sprinkling of salt and pepper, and 
enough stock (made from the giblets) 
to cover. Bring slowly to the boil, then 
simmer until the birds are quite tender. 
Add the flour mixed with a little cold 
stock and simmer for ten minutes 
longer. Turn into a bowl and leave 
until cold. : 

If mushrooms are used, wash and 
peel them, and fry in a little butter. 

Line a cake tin or earthenware Jar 
with thick short pastry, or the pastry 
generally used for pork pies may be 
used. Put in the game and bacon, 
distributing the mushrooms and force- 
meat balls among it, and add a little 
gravy just to moisten. Cover with 
pastry and pinch the edges well to join. 
Make a hole in the top and brush over 
with beaten egg. Bake in a moderate 
oven until the pastry is done. Pour 
more gravy in the centre hole through 
a funnel, and serve hot or cold, or if 
preferred, the game can be baked in a 
piedish with just a top crust of short or 
flaky pastry, instead of raised piecrust. 


Gas, Regulo 
Enough for 6 
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HARES AND RABBITS 


ROAST HAUNCH OF VENISON 
Venison—flour and water Paste— 
Dripping or Butter—Flour. 
Time: 20 minutes to every lb. of venison. 
ae Gas, Regulo Mark 7. Electricity: 

Wash the meat in warm water, and 
dry it well with a cloth; brush it over 
with melted fat and wrap in greased 
paper, lay a flour and water paste 
over this, then one or two sheets of 
buttered paper. Tie the whole on to 
the haunch with string, and put it 
to roast in a hot oven. Commence to 
baste at once, and continue doing this 
at intervals during the whole of the 
cooking. 

About twenty minutes before it is 
done remove the paste and _ paper, 
dredge the meat with flour, and baste 
it with butter or dripping until pale 
brown in colour and nicely frothed. 
Serve with good, strong, unflavoured 
gravy in a tureen, and red currant 
jelly, or jelly dissolved in port wine 
and served also in a tureen. Send very 
hot to table and allow the plates to be 
made extra hot, as the venison fat 
chills quickly, and it is the fat which 
is so highly esteemed by epicures. 


- HARES AND RABBITS 
TO CHOOSE 

The claws of young hares and rabbits 
are smooth and pointed, the teeth white 
and small and the ears soft, and there 
is a small nut under the paws which is 
not found in old hares or rabbits. 

Leverets—that is, hares under a year 
old—are suitable for roasting; when 
older, hares are best jugged. A hare 
is a very economical purchase for a 
large family, and good soup can be 
made from left-over scraps. 

Rabbits should be used quite fresh 
and paunched as soon as they are 
killed; a hare is not paunched until it 
is to be used. 

Rabbits are often despised perhaps 
because they are cheap, and in many 
places can be had for the shooting. 
But they should be used more than 


PREPARING RABBIT 


they are, being nourishing, digestible, 
and such good value for money. 

The cause of their unpopularity often 
lies in the uninteresting way in which 
they are cooked. Try some of the dishes 
in this section and you will be sur- 
prised to find what really appetizing 
dishes can be made with them. 


TO PAUNCH AND SKIN 

Make a slit under the body and very 
carefully take away the intestines and 
stomach. Chop off the lower part of 
the legs and also the ears, unless it is 
a hare that is to be roasted; then the 
ears are left on. Make a slit in one of 
the legs and hang the hare or rabbit on 
a hook or nail. Now loosen the skin 
at the opening and draw it away, 
pulling towards the hind legs. Turn 
the skin of the legs over and draw it 
off. Next draw the skin off the body, 
pulling towards the head; remove the 
skin from the front legs in the same 
way. Cut the skin from the head with 
a sharp pointed knife, being careful 
not to tear the ears of a hare. Remove 
the eyes. 

Take the heart, kidney and liver; 
these are usually cooked with a hare or 
rabbit. Remove the gall bag carefully. 
Reserve the blood of a hare, wash the 
hare in chilled water and dry it. A 
rabbit needs to be well washed and 
cleaned before it is cooked. After 
washing put it in a bowl of lukewarm 
water with a little salt and leave it to 
soak for some hours before cooking. 


TO TRUSS 
Cut a slit in the thigh of the hind 
legs and draw them forward, then draw 
the forelegs backwards to meet them 
and secure them. Fix the head in an 
upright position by putting a string 
round the shoulders. 


TO JOINT 
Cut off the legs at the joints, then 
cut the body across in four or five 
pieces. Trim away all ragged pieces 
and make the joints look neat. Split 
the head in two; it may be served or 
not. according to taste. 
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COLD RABBIT 


BROWN RABBIT 

1 Rabbit—4 rashers fat Bacon— 

1 large Onion—1 oz. Flour—Pepper 

and Salt—Browning—small bunch of 

fresh Herbs or pinch of dried Herbs. 
Time; about 1 hour. Temperature: low. Enough 
for 4 to 6 persons. 

Cut the rabbit into neat joints. 
Fry the rashers, take them out and 
cut them into small pieces. 

Peel and slice the onion. Season the 
flour with salt and pepper, flour the 
rabbit joints with this, and fry rabbit 
and onion in the fat from the bacon, 
adding a little dripping if the bacon 
fat is not sufficient. When rabbit and 
onion are nicely browned, add the 
pieces of bacon, }$ pint of water mixed 
with a few drops of browning, and the 
herbs tied in a piece of muslin. Bring 
to the boil, skim, then simmer until the 
meat is quite tender; the time will 
depend on the age of the rabbit. 
Remove herbs before serving. 


CASSEROLE OF RABBIT 

1 young Rabbit—+ lb. thin rashers of 

Bacon—1 dessertspoon Flour—1 small 

Onion—sprig of Parsley—Pepper— 

small teacup of Water. 

Time: about 1 hour. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 4 to 6 persons. 

Cut the rabbit into neat joints and 
the bacon into small pieces. Chop the 
onion and parsley finely. Put a layer 
of bacon in a casserole, then some joints 
of rabbit. Sprinkle with pepper, onion 
and parsley. Continue the layers until 
all are used. Mix the flour with the 
water and pour these in. Cover closely 
and bake until the rabbit comes easily 
from the bones. Serve in the casserole. 


RABBIT (to serve cold) 
1 young Rabbit—4 pint White Sauce 
—Salt and Pepper—1 Onion—piece 
each of Carrot and Celery—Water- 
cress or Lettuce—Beetroot. 
Time: about 1 to 2 hours according to age of 
rabbit. Temperature: moderate. Enough for 
4 persons. 
Joint the rabbit, and leave it for an 


| hour in warm water with a teaspoon of 


SKINNING A RABBIT 
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|. REMOVING THE HIND LEGS 


First chop off the lower part of the 
legs and also the ears. Cut a slit 
down the centre of the body and 
remove the intestines. Open the 
skin and take hold of one leg. Bend 
it at the joint and pull it up towards 
the body with one hand while 
stripping the skin downwards with 
the other. 


2. THE BODY 


Holding the legs of the rabbit, 
grasp as much of the skin as_ possible 
and draw it firmly away from the 
body towards the head, altering the 
position of the restraining hand as 
the skin is drawn higher towards the 
front legs. it will come away quite 
easily if a firm, steady movement is 
used. 


3. THE FORELEGS 


These are removed in a_ similar 
manner to the hind legs, by making 
use of the joints and pulling the skin 
firmly in one direction and the leg 
equally firmly in the opposite direc- 
tion. Lay the loose skin entirely 
over the head before preparing to 
remove it, but do not attempt to 
pull it off. 


4. THE HEAD 


With a sharp, pointed knife, very 
carefully cut the skin round the eyes 
and remove these later. A rabbit 
can also be skinned by making a slit 
in one of the legs and hanging it on 
a hook. The skin is similarly drawn 
off, and cut carefully from the head. 
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CURRIED RABBIT 


~~ 





salt. Drain, and put the joints in a 
basin with the vegetables sliced, and 
a teacup of water. Sprinkle with salt 
and pepper. Tie on a piece of grease- 
proof paper and steam until the meat 
is quite tender. Put the joints of rabbit 
on a dish or sieve to cool. Make the 
white sauce, using half milk and half 
the liquor from the rabbit. Leave until 
cool. Then coat the pieces of rabbit 
with the sauce and leave them in a 
cold place to set. Serve on a bed of 
watercress or lettuce garnished with 
beetroot cut thinly. 

Left-over joints of rabbit can be 
coated in this way and served with 
salad. A little cream added to the 
sauce is a vast improvement, but 1s 
not necessary. 


CURRIED RABBIT 

1 young Rabbit—14 tablespoons Flour 

—2 oz. Butter or Margarine—1 large 

Onion—1 dessertspoon Curry Powder 

—l teaspoon Castor Sugar—+4 Ib. 

Tomatoes—} Ib. green Apples—1 

dessertspoon Sultanas—} pint Milk 

— pint Coconut Milk (optional)— 

Salt, Pepper and Cayenne. 

Time: about 1 hour. Temperature: moderate. 
Enough for 4 persons, 

Remove head and neck from the 
rabbit, cut the remainder into neat 
joints and put them in a bowl; add a 
dessertspoon of salt and well cover with 
cold water. Leave for half an hour. 
Then take out the rabbit, drain it well 
and dry with a cloth. Flour the joints 
and fry them brown in the butter. 
Take out the joints and fry the onion 
in the butter, peeled and cut into thin 
slices. Mix together the remainder of 
the flour, the curry powder and sugar; 
stir these in the butter until they are 
brown, over very gentle heat. Then add 
gradually | pint of water, coconut milk, 
the tomatoes (stewed until tender and 
rubbed through a sieve) the apples, 
peeled, cored and chopped, the sultanas, 
and a seasoning of salt, pepper and 
cayenne. Add the rabbit joints and 
bring to the boil; then simmer gently 
until the rabbit is tender. 
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JELLIED RABBIT 


To Make the Coconut Milk.—Grate 
half a coconut, cover it with } pint of 
boiling water, cover, and leave for 
half an hour, then strain and use, 10 oz. 
desiccated coconut may be used, but 
the flavour is not quite as good. 


RABBIT A L’ITALIENNE 

1 young Rabbit—2 Spanish Onions— 

Fat for frying—1 dessertspoon Mush- 

room Catsup —- 3 Ib. smal] ripe 

Tomatoes—3 oz. Macaroni—mashed 

Potatoes—1 oz. grated Cheese — 

Vinegar—4 oz. Flour. 
Time: about 1 hour. Temperature: 
Enough for 4 persons. 

Slice the onions and fry them in 
boiling fat for a minute or two. Dip 
the joints of rabbit into vinegar, and 
then into flour, and fry them with 
the onions until they are a nice golden 
brown. Now drain off the fat, cover 
the rabbit with stock or water, add the 
catsup, and simmer gently for three 
quarters of an hour. 

Thicken the gravy with a little 
flour, and put in the tomatoes whole. 
Continue simmering until the tomatoes 
are tender, but unbroken. Boil the 
macaroni in salted water until tender. 
Make a wall of mashed potato, turn 
the rabbit into the centre, arrange the 
macaroni round. Sprinkle the cheese 
over and serve. 


JELLIED RABBIT 
1 young Rabbit—+ lb. cooked Ham— 
1 Egg—Salt and Pepper—+ oz. Gela- 
tine—1 Onion—sprig of Parsley and 
Thyme. 
Time: about 1 hour. Temperature: moderate. 
Enough for 4 to 6 persons. 

Join the rabbit and blanch it. Put 
it in a double saucepan, with a season- 
ing of salt and pepper, the parsley, 
thyme and chopped onion, and } pint 
of water. Let the water boil under it 
until the rabbit is quite tender. Then 
take the meat from the bones and cut 
it in neat pieces, cut the ham in dice, 
boil the egg hard and slice it. 

Line a mould with the egg slices, and 
add the rabbit and ham in layers. 
Dissolve the gelatine in the stock, and 





low. 


JUGGED RABBIT 


strain it into the mould. Leave in a 
cold place to set. When required, turn 
out and serve with salad. 


JUGGED RABBIT 

1 Rabbit—3 lb. Steak—small rasher 

of Bacon—2 oz. Dripping—Salt and 

Pepper—1 Onion—sprig of Parsley 

—1 dessertspoon Flour—1 dessert- 

spoon Tomato Catsup—Browning— 

cold Water. 
Time: 1 to 14 hours. Temperature: low. 
Enough for 6 to 8 persons. 

Cut the steak into small squares, 
also a small lean rasher of bacon. Joint 
the rabbit and fry it in the dripping 
until nicely browned. Put it in a stew- 
pan with the steak and bacon, add a 
good sprinkling of salt and pepper. 
Cover with cold water, add a chopped 
onion and a sprig of parsley, and bring 
to the boil. 

Simmer until the steak is quite 
tender; mix a dessertspoon of flour 
with a little cold water or catsup, and 
add a few drops of browning. Stir 
this in, and simmer a few minutes 
longer, then serve. 


RABBIT MARYLAND 

1 young Rabbit—4 Bananas—1 tin 

sweet Corn—Egg and Breadcrumbs 

—Flour—Milk—1 0z. Butter or Lard 

—Fritter Batter—Fat for frying— 

Tomato Catsup. 

Time: about 30 minutes. Temperature: 
moderate. Enough for 4 to 6 persons. 

Joint the rabbit and blanch it. Put 
it in a double saucepan, and let the 
water simmer under it for twenty 
minutes. Take out the rabbit and dry 
the joints, reserving the gravy. Flour 
them, dip in egg and roll in bread- 
crumbs and fry a golden brown. Serve 
with corn fritters and fried bananas. 

To Make the Fritters—Drain the 
liquor from the corn, put the corn in 
some stiff fritter batter, drop table- 
spoonfuls into boiling fat and fry a 
light brown. 

Remove the peel from the bananas 
and dip them in milk, then in flour, and 
fry in lard or butter just sufficiently to 
brown them. Drain off the fat from 
C.B.—K 
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RABBIT PIE 


the pan in which the rabbit was fried, 
pour in the gravy from the rabbit, 
season with salt and pepper and a 
little tomato catsup and serve separately. 

For a simple dish serve the rabbit 
with bacon rolls instead of the fritters. 


RABBIT WITH MUSHROOMS 

1 Rabbit—2 oz. Butter or Margarine 

—4 oz. Mushrooms—-Stock-—1 table- 

spoon very finely chopped Parsley— 

1 dessertspoon Flour—1 tablespoon 

Tomato Catsup—Salt and Pepper. 
Time: 1} hours. Temperature: moderate. 
Enough for 4 to 6 persons. 

The rabbit should be a young one. 
Wash and cut it into neat joints. Now 
wash and peel the mushrooms. 

Melt the butter in a stewpan, put in 
the joints of rabbit and the mushrooms, 
and fry until the rabbit is nicely 
browned. Then cover with stock, and 
season with salt and pepper. Add the 
parsley and simmer gently until the 
rabbit is quite tender. Mix the flour 
and tomato catsup together and stir 
them into the stew, continuing stirring 
until it has boiled for five minutes. 
Then serve. When mushrooms are dear, 
use tomatoes instead. 


RABBIT PIE 
- 1 Rabbit—+ lb. Flaky Pastry—+4 bb. 

Ham or Bacon—2 oz. Dripping— 

Salt and Pepper—4 oz. Onions— 

+ pint Stock—little Milk. 

Time: about 14 hours. Temperature: 
Regulo Mark 4. Electricity, 375° F. Soir 
for 6 persons. 

Cut the rabbit into joints and the ham 
in very thin slices. Melt the dripping 
in a stewpan, and fry the ham and 
rabbit joints in it for five minutes. 
Sprinkle well with salt and pepper, add 
the stock, and simmer gently for three 
quarters of an hour. 

Leave until cold. Then fill a’ piedish 
with the meat. Add the stock, cover 
with pastry, and bake in a moderate 
oven for about one and a half hours. 
Brush over with the milk when nearly 
done. 

A 3 lb. steak cut in small pieces may 
be stewed with the rabbit if liked. 


RABBIT AND STEAK PIE 


RABBIT AND STEAK PIE 

1 Ib. Short Pastry—1 Rabbit—4 Ib. 

lean Steak—1 tablespoon Tomato 

Catsup—1 tablespoon Mushroom Cat- 

sup—2 oz. lean Bacon—} teacup 

Breadcrumbs—sprig of Parsley—yolk 

of 1 Egg—pinch of sweet Herbs— 

strip of Lemon Peel—2 oz. Drip- 

ping—Flour—Salt and Pepper— 

Browning. 

Time: 14 hours. Temperature to bake: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 6 persons. 

Joint the rabbit and fry the joints in 
the dripping, browning them on both 
sides. Put them into a stewpan with 
the steak cut in small pieces and then 
dusted with flour that has been seasoned 
with a sprinkling of salt and pepper. 
Just cover with cold water, add salt 


and pepper and three or four drops of 


browning. Simmer until the steak is 
quite tender. Thicken with a dessert- 
spoon of flour mixed with a tablespoon 
of tomato catsup and a dessertspoon of 
mushroom catsup. Turn into a piedish 
and leave until cold. Then put in the 
forcemeat balls, cover with short pastry 
and bake for half an hour in a moderate 
oven. 

To Make the Forcemeat Balls.— 
Shred the bacon finely, mix it with the 
breadcrumbs, parsley and lemon peel 
finely chopped, the herbs, a seasoning 
of pepper and salt and the beaten yolk 
of an egg. Form into small balls and 
just fry them brown in a little fat before 
adding them to the rabbit. 

When time is a consideration the 
forcemeat balls may be omitted, for 
though an improvement, the pie is 
excellent without them. 


RABBIT WITH RICE 
1 young Rabbit—2 oz. Butter or 
Dripping—+ lb. Onions—+ pint Stock 
—pinch of Curry Powder (optional)— 
4 pint White Sauce—2 oz. Rice— 
Salt and Pepper. 
Time: 30 to 45 minutes. Temperature: 
moderate. for 4 to 6 persons, 
Joint the rabbit, peel and slice the 
onions. Fry the onions for a few 
minutes in 2 oz. of butter or dripping, 
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SAVOURY RABBIT 


add the joints of rabbit and fry until 
brown. Sprinkle with salt, pepper and 
curry powder, add the stock, cover and 
simmer until quite tender. Boil the 
rice until tender and dry it in the oven. 
Make the white sauce and stir it in 
gradually with the rabbit. Simmer five 
minutes, make a border of the rice on a 
dish and serve the rabbit in the centre. 


ROAST RABBIT 

1 young Rabbit—Salt and Pepper—- 

+ lb. Dripping—herb Forcemeat (see 

INDEX)—+} lb. fat Bacon—1 dessert- 

spoon Flour—4 pint Stock. 

Time: 1 hour. Temperature: Gas, Regulo 
Mark 7. Electricity, 450° F. Enough for 4 
persons. 

When the rabbit has been skinned 
and paunched, wash it thoroughly and 
truss it. Then stuff it with forcemeat. 
Cover the back of the rabbit with 
rashers of fat bacon and tie them there. 
Cover with greased paper. Heat the 
dripping in a baking tin, put in the 
rabbit, place in a hot oven and bake 
for one hour. Baste well about every 
ten minutes, for the flesh of rabbits is 
naturally dry, and the flavour of roast 
rabbit is very poor unless well basted. 
After fifty minutes baking, remove the 
paper and bacon and brown nicely. 
Place on a hot dish, remove skewers 
and string. Drain off all the fat, pour 
in $ pint of good brown stock, thickened 
with flour (it may be made with meat 
extract if no stock is at hand) boil for a 
minute, serve very hot. 

Bacon rolls, bread sauce or a sharp 
flavoured jelly can, if liked, be served 
with roast rabbit. 


SAVOURY RABBIT WITH TARTAR 
SAUCE 


1 young Rabbit—1 tablespoon Oil— 

1 tablespoon Tarragon or Malt Vine- 

gar—sprig of Parsley and Thyme— 

1 small Onion—slice of Lemon— 

Salt and Pepper—1 Egg—Bread- 

crumbs—1 dessertspoon Flour—Fat 

for frying—Tartar Sauce (see INDEX). 
Time: 20 minutes. Temperature: moderate. 
Enough for 6 persons. 

Joint the rabbit. Mix well together 
in a deep dish the oil, vinegar, herbs 


STEAMED RABBIT 


and onion finely chopped, slice of 
lemon and a good sprinkling of salt 
and pepper. Put in the best joints of 
the rabbit and let them remain for 
three hours, turning them several times. 
Then take them out and dry them well 
with a cloth, flour them, dip in beaten 
egg and then in breadcrumbs, and fry 
in boiling fat. Drain well and serve 
with tartar sauce. 


STEAMED RABBIT WITH ONIONS 

1 young Rabbit—Salt and Pepper— 

1 oz. Butter—1 oz. Flour—4 pint 

Milk—+ Ib. mild Onions—boiled salt 

Pork (optional). 

Wash and joint rabbit, put it wet 
into a basin, sprinkle with salt and 
pepper and add two tablespoons of 
water. Stand the basin over boiling 
water in a saucepan. Cover closely; 
boil gently until the rabbit is tender. 

Knead the flour and butter together, 
put them in a saucepan and cook 
gently, stirring well for five minutes. 
Stir whilst you add the milk and a 
good seasoning of salt and pepper. 
Then boil for five minutes, stirring all 
the time; add the onions (previously 
boiled, and cut in small pieces). 
Simmer for five minutes. 

Turn the rabbit on to a hot dish, 
cover with the onions, and serve hot 
boiled salted pork separately. 


STEWED RABBIT AND PORK 
1 Rabbit—3 lb. salt Pork—1 table- 
spoon Flour—stick of Celery—1 lb. 
Onions. 
Time: 1 to 2 hours. Temperature: 
moderate. Enough for 4 to 6 persons. 
Joint the rabbit, cut the pork in 
strips, peel and slice the onions, clean 
the celery and cut it in small pieces. 
Sprinkle the flour on the rabbit. Put 
all in a stewpan or casserole. Just cover 
with water, and cook over very gentle 
heat or in a very moderate oven until 
quite tender—about one to two hours, 
according to the age of the rabbit. 
To make this dish digestible, it is most 
essential that it should be cooked gently. 
_ If the pork has been well salted soak 
it for a quarter of an hour before using. 


very 
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JUGGED HARE 


BRAISED HARE 

1 Leveret—1 oz. Butter—2 oz. Bread- 

crumbs—Salt and Pepper—+ teaspoon 

Sugar—grated rind of 4 Lemon— 

good pinch of grated Nutmeg—1 

Shallot or small Onion—sprig of 

Parsley, Thyme and Tarragon or a 

pinch of dried Herbs—4 lb. rashers 

of Bacon—1 pint Stock—1 table- 
spoon Mushroom Catsup. 
Time: 2 to 3 hours. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. Enough 
for 6 persons. 

Chop the shallot very finely, also the 
herbs. Mix them with a seasoning of 
salt and pepper, the sugar, lemon rind, 
nutmeg and breadcrumbs, add _ the 
butter (melted) and mix well. Truss 
the leveret, put this seasoning inside 
and sew up securely. Line a casserole 
with rashers of fat bacon. Cover the 
leveret with bacon and put it in. Add 
the stock and catsup and cook slowly 
until tender. It will need two or three 
hours according to the age of the hare. 


JUGGED HARE 

1 Hare—2 oz. Dripping or Butter— 

Salt and Pepper—1 Gammon rasher 

of Bacon—2 tablespoons Flour—1 

Onion—5 Cloves—small piece of 

Mace—good pinch of grated Lemon 

Rind—little bunch of fresh Herbs or 

~ good pinch of dried Herbs—Stock or 

Water — wineglass of Port Wine 

(optional) — Forcemeat Balls — Red 

Currant Jelly. 

Time: 2 to 3 hours according to age of hare. 
Temperature: Gas, Regulo Mark 5. Electricity, 
400° F. Enough for 6 to 8 persons. 

Skin, paunch, wash and joint the 
hare. Mix a good sprinkling of salt 
and pepper with a tablespoon of flour 
and cook the joints with this. Then 
fry them brown in dripping or butter. 
Then sprinkle in the remainder of the 
flour, and when that is brown put the 
joints of hare in a casserole or stewing 
jar, add the bacon cut in dice, and the 
onion stuck with the cloves. Add a tiny 
piece of mace, lemon rind, herbs tied 
in a bag and enough stock or water 
to cover. Cover and cook in a moderate 
oven until the meat comes quite easily 
from the bones; remove the herbs and 


ROAST HARE 


onion. Fry the forcemeat balls in a 
little fat until nicely browned and add 
them, also the wine. Serve very hot, 
with red currant or any other sharp 
flavoured jelly of a similar type. 


ROAST HARE 

1 young Hare—? bb. rashers of fat 

Bacon — Forcemeat — 4 Lemon. 

1 tablespoon Red Currant Jelly— 

1 wineglass Port Wine (optional)— 

+ lb. Dripping—2 dessertspoons Flour 

—Salt and Pepper. 

Time: 1} hours. Temperature: Gas, Regulo 
Mark 7. Electricity, 450° F. Enough for 6 
to 8 persons. 

Only a young hare is fit for roasting. 
When it has been skinned and paunched, 
wash it well, and stuff it with forcemeat, 
using the same mixture as forcemeat 
balls for jugged hare. Sew it up and 
truss it. Tie slices of fat bacon on the 
hare. Make the dripping hot in a 
roasting pan, put in the hare, cover 
with well greased paper and put in a 
hot oven. Baste it well during the 
cooking. This is very important with 
hare, otherwise it will be dry. Use more 
dripping if necessary. When nearly 
done remove the bacon, flour the hare, 
and baste well until nicely browned. 
Place on a-hot dish and remove string 
and skewers. Pour off all fat from the 
tin. Mix a dessertspoon of flour with 
} pint of water or stock, and season with 
salt and pepper. Stir while it boils 
gently for five minutes; add a good 
squeeze of lemon juice, and the red 
currant jelly and wine, if you are using 
it. Boil up, strain and serve in a tureen. 
Garnish the hare with bacon rolls and 
cut lemon. 


GARNISHES FOR 
POULTRY AND GAME 


Roast Chicken, Guinea Fowl or 
Turkey.—Herb, Chestnut, Mushroom 
or Sausage Forcemeat, Bread Sauce, 
Bacon rolls and Salad. 

Boiled Chicken or Turkey.—Parsley, 
Caper, Celery, Oyster or Mushroom 
Sauce. Boiled Ham or Bacon Rolls. 
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TIME-TABLE 


Roast Goose, Duck or Duckling.— 
Sage and Onion Stuffing, Apple Sauce 
or Orange Salad. 

Roast or Jugged Hare or Leveret.— 
Forcemeat Balls, Red Currant Jelly. 

Grouse, Partridge and Ptarmigan.— 
Fried Breadcrumbs, Salad, Red Cur- 
rant Jelly. 

Ortolan, Plover, Snipe, Teal, Wild 
Duck and Woodcock.—Orange Sauce 
and Plain Salad or Orange Salad. 

Salad with oil and vinegar or lemon 
dressing may be served with any kind 
of game. Also thin chip potatoes. 


TIME-TABLE 
FOR POULTRY, GAME 
AND RABBITS 


thes abroad pid ae: Gas, Regulo Mark 7. 
Electricity, 4 


BIRD METHOD TIME 

erase a . . Roasted . }? to] hr. 
percailzie or 

Wood Grouse { oo Eto 1d hrs, 
Chicken = . 2 to l hr. 
Chicken . Steamed . 1 to 1} hrs. 
Duck . Roasted . I to I$ hrs. 
Duckling . . 3 . 1 to 1} hrs. 
Fowl ; Pe . | to 1} hrs. 
Fowl . Boiled . 14 to 2 hrs. 
Goose . . . Roasted . 1} to 2 hrs. 
Gosling . .. 55 . £ to 12 hrs. 
Guinea Fowl as . 2tol hr. 
Grouse... 3 . $ to } hr. 
Hare .. . ss . 1} to 2 hrs. 
Leveret. .. es . | to 1} hrs. 
Ortolan. ... 5 . 20 to 25 mins. 
Partridge ... * . 25 to 30 mins. 
Pheasant... ‘. . | to 1} hrs. 
Pigeon . ... 5 . 20 to 30 mins. 
Pintail . .. ie . 20 to 30 mins, 
Plover . ... - . 15 to 20 mins. 
Ptarmigan as . 30 mins. 
Quail <s . 15 mins. 
Rabbit Boiled . | to 1} hrs. 
Rabbit Roasted . | hr. 
Snipe e . 15 to 20 mins. 
Teal . ‘ . 20 to 30 mins. 
Turkey Boiled . 2 to 3 hrs. 
Turkey Roasted . 14 to 3 hrs. 
Venison 3: . 20 mins. to lb. 
Widgeon - . 15 to 20 mins. 
Wild Duck - . 20 to 25 mins. 
Woodcock ‘s . 20 to 25 mins. 


VEGETABLES 


\ S A NATION the English do not 


possess a very good reputation for 
making the most of vegetables. 

It is not the vegetables that are at 
fault, for we grow the best in the world, 
but cooks so often do not realize how 
very important this branch of cookery 
is. We are inclined to exclaim in 
derision ; “‘ Why, she cannot even cook 
a potato!” But personally, I think a 
perfectly cooked potato is one of the 
signs of a good cook. The best cooks are 
those who are not afraid of taking 
trouble, and as a rule if the cook takes 
trouble over simple things like potatoes, 
she will with everything she undertakes. 

Green vegetables should be cooked 
as fresh as possible; in fact, the sooner 
they are cooked after being taken from 
the ground the better. Remove any 
decayed or coarse leaves and cut across 
the stump of vegetables of the cabbage 
family. Wash well, put them in fresh 
cold water. Do not put salt in the 
water, for this kills some insects and 
they then remain in the vegetable; 
plain water will bring them out 
and you will find them in the bowl. 

Put them in boiling water with a 
teaspoon of salt to a quart of water, 
and if the water is very hard, add a 
pinch of bicarbonate of soda. As soon 
as the water boils again, remove the 
lid and boil quickly until they are done. 
Drain and press well with a wooden 
presser; this is very important as 
watery greens are most unpleasant. 

Root vegetables and tubers must be 
well scrubbed before cooking, and very 
thinly peeled when peeling is necessary, 
except turnips which need to be thickly 
peeled. 

If you have a garden, however small, 
spare a corner for a little parsley, a root 
of tarragon, thyme, savory, sage and 
marjoram, and a few chives; and your 
savoury dishes need never lack flavour. 

Even if you live in a town flat it is 
possible to have a little herb garden in 
a window box—a plant of parsley, 


common and lemon thyme, marjoram, 
and a miniature bay tree. It will be a 
source of delight, and add so much to 
the possibilities of your cooking, for it 
is often difficult to obtain fresh herbs in 
towns, and, when they are dried, the 
flavour is never the same. 

Cabbages, savoys, brussels sprouts, 
and cabbage lettuce should feel firm 
and hard to the touch when pinched in 
the centre. 

Leeks should be thick in the stem 
and very white. 

Small marrows are best for cooking 
as a vegetable; very large ones are 
coarse and only fit for preserves. 

Choose large Jerusalem artichokes; 
it is impossible to peel small ones a good 
shape. The latter are only fit for soup. 

White celery is preferable to the red, 
and looks more delicate when cooked. 

Turnips should be firm to the touch 
and heavy; when soft and spongy they 
are useless except for flavouring. Fresh 
asparagus is crisp and upright and the 
cut ends moist. 

Broad beans should be quite young. 
When not much larger than a sixpence, 
they are most delicious. 

Spinach is a vegetable that should be 
cooked very soon after gathering. Fresh 
spinach is bright green without any 
sign of yellow in the leaves, and the 
stalks are crisp. 


TO COOK VEGETABLES 
WITHOUT WATER 

Here is a very nutritious and delicious 
way of cooking vegetables so that all 
the flavour and valuable mineral salts 
are retained. Any kind of vegetables 
can be used, either one kind or several 
combined. 

Cauliflower, cabbage, brussels sprouts, 
carrots, parsnips are all good cooked 
in this way; potatoes are not suitable. 

Prepare the vegetables in the usual 
way, washing them thoroughly but not 
drying them. They should, in fact, be 
quite wet. Allow 2 oz. of butter or 
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CREAMED VEGETABLES 


margarine to every pound or pint 
basin full of prepared vegetables. 

Put the butter in the casserole or 
saucepan and add a good seasoning of 
salt and pepper. Put in the vegetables 
and stir over very gentle heat until the 
butter has melted and the vegetables 
are well coated with it. Now cover very 
closely and cook until tender in a 
moderate oven or over gentle heat. 

Or they may be cooked with | oz. of 
butter or margarine and about | in. 
of water in the bottom of the saucepan. 
The liquid is then served with the 
vegetable, or if preferred they can be 
drained and the liquid—which contains 
the salts—added to a soup. 


CREAMED VEGETABLES 

4 pint White Sauce (see INDEX)— 

yolk of 1 Egg—1 gill Cream (optional) 

— 6 young Carrots—2 Turnips— 

1 Onion—4 Ib. French Beans—+4 pint 

shelled Green Peas—good pinch of 

Sugar—2 oz. Butter or Margarine— 

Salt and Pepper. 

Time: 30 to 45 minutes. Temperature: 
moderate. Enough for 4 persons. 

Cut the carrots and turnips in small 
cubes, chop the onion finely, cut the 
beans in small slices. Melt the butter 
in a stewpan, add the sugar and a 
seasoning of salt and pepper. Put in all 
the vegetables. The peas must be 
young ones. Cover closely and cook 
gently until all are tender. Stir occa- 
sionally. Stir into 4 pint of white sauce 
the beaten yolk of an egg and the 
cream. Stir in a double saucepan, or 
over hot water, for five minutes. Mix 
this with the vegetables and serve piled 
on a dish with a border of mashed 
potato or surrounded by toast sippets. 

This is also a very good accompani- 
ment to grilled chops or steak. 


FRIED VEGETABLES 
This is an excellent way to dispose of 
left-overs; mix together any kinds of 
cooked vegetables, with some potatoes 
among them. Potatoes, carrots and 
cabbage, or artichokes, carrots and 
potatoes are good mixtures. Chop 
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ASPARAGUS 





finely the cabbage, or other green 
vegetable, mash root vegetables. Sea- 
son with salt and pepper, and any kind 
of sauce or catsup. Form into round 
cakes and fry brown in a little dripping. 

Cooked artichokes are very good fried 
whole in butter or egg and_ bread- 
crumbs, so is cauliflower, divided into 
sprigs and fried in the same way. 

Have vegetables dry, and dust with flour 
before putting them in the butter or egg. 

Some vegetables are excellent fried in 
fritter batter, if not already too well 
cooked. Sprigs of cauliflower, small 
pieces of well drained vegetable mar- 
row or Jerusalem artichokes are good. 


VEGETABLE PUREE 

Prepare vegetables as for boiling, 
then cut them up into small pieces. 
Any kind may be used, but be sure you 
have an onion among them—a cabbage 
heart, carrot and turnip mix well. 

Wash and put them quite wet into a 
stewpan. Add a good ounce of butter 
to a pint of cut vegetables. Cover 
closely and cook very gently until the 
vegetables are tender. The water from 
the vegetables should be sufficient 
moisture, but they must be over slow 
heat and looked at now and then to 
see that they do not stick to the pan. 
Now rub through a sieve, season well 
with salt and pepper, and add enough 
milk to make a consistency as thick as 
Devonshire cream. Serve very hot. 

Note : This makes a nice surround for 
a dish of mince or a hash. 


ASPARAGUS 


Asparagus is a delicious vegetable but 
somewhat expensive unless it is home 
grown. It is not difficult to cultivate 
and needs little attention once it is 
established. The last week of May and 
the first weeks of June are the cheapest 
times for purchasing. It should be 
cooked as soon after cutting as possible 
—though it may be kept for a few days 
in a cold place if its stalks only are put 
in water. When stale it looks wilted 
and droops and should be avoided as it 
is then almost flavourless. 


ASPARAGUS _ 








TO BOIL 
Time: 20 to 30 minutes according to size. 
Temperature: very moderate. 

An asparagus saucepan is very deep 
with a fitment inside whereby the 
stalks are in the water while the tips 
rise above so that they are steamed; 
but it can be cooked in a small kettle 
that has a drainer in it, or a large 
saucepan. To prepare it for cooking, 
cut the stalks all one length, a length 
that your saucepan or kettle will 
accommodate easily. Then scrape the 
white part of the stalk; be careful not 
to injure the heads. Put them into 
cold water as you do them. When 
finished, gather into bundles, with the 
stalks all one end, and tie with a piece 
of tape; do not use string. 

Put into boiling water with a tea- 
spoon of salt to a quart of water and 
boil gently until the green part is tender. 

When done, lift it out gently and 
remove tape; if you have not a strainer 
in the stewpan, use a fish slice. Serve on 
a folded dinner napkin or on a strainer 
in a hot tureen, with the stalks all at 
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one end. Serve liquid butter separately 
or vinaigrette sauce. Asparagus is also 
very good cold with mayonnaise or oil 
and vinegar dressing. Be careful not 
to overcook or the tips will be broken. 


ARTICHOKES 


GLOBE ARTICHOKES 

The globe artichoke is not very 
generally used in this country. It is 
very pretty when growing, resembling 
a huge green and purple thistle with 
beautiful grey-green foliage. 

The edible parts are the fleshy 
succulent portions at the root end of the 
leaves and the cup-like base from which 
the flower leaves grow. 

These artichokes are generally boiled 
and served with oil and vinegar dressing 
or vinaigrette sauce, sometimes with 
hollandaise sauce. They may be 
served hot or cold. They are also 
stuffed and baked. The bottoms may be 
fried, fricasseed, or served filled with 
herb forcemeat. Globe artichokes are 
generally eaten with the fingers. 


GLOBE ARTICHOKES 


TO BOIL 
Time: about 45 minutes. Allow 1 for each 
person. 

Choose artichokes that are young 
and green; when they become purple 
they are not so tender. Remove the 
hardest leaves at the base, and then 
cut a small piece off the top, to open 
the centre. 

Wash them very thoroughly and let 
them lie in cold water for about half 
an hour before cooking. Then put them 
in a colander, run some cold water over 
them, and leave them to drain, turning 
them upside down so that the water 
drains out of them. 

To a large saucepan rather more than 
half full of boiling water, add a table- 
spoon of lemon juice and a teaspoon of 
salt. Put in the artichokes, flower end 
downwards, and when the water comes 
to the boil again let it boil rapidly for a 
few minutes; this improves the colour. 
Then boil gently until the artichokes are 
so tender that the leaves can be easily 
pulled out. Take them out of the water, 
drain them very thoroughly, remove the 
soft flower centre and serve on a 
napkin with either hot liquid butter, 
lemon or hollandaise sauce. 


STUFFED GLOBE ARTICHOKES 

4 Artichokes—mushroom Forcemeat 

(see INDEX)—2 tablespoons Salad Oil 

—4 pint Stock (veal stock is very 

good). 

Time: 1 hour. Temperature to bake: Gas, 
Regulo Mark 5. Electricity, 400° F. Enough 
for 4 persons. 

Prepare and boil the artichokes (see 
previous recipe) for twenty minutes, or 
thirty minutes if large ones, but they 
must not be tender or they will lose 
their shape. Remove the soft centre 
and fill them with the mushroom force- 
meat; tie each one round with a piece 
of tape to keep the forcemeat in place. 
Then brush them over with the oil. 
Put them in a casserole and pour the 
stock round them, bake until quite 
tender, place them on a hot dish, 
remove the tape, skim the stock well 
and pour it round them. Serve hot. 
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JERUSALEM ARTICHOKES 


RAW ARTICHOKES 
In France, globe artichokes are often 
served raw; but only very young ones 
must be used. Wash thoroughly, drain 
dry, remove the centre and serve the 
leaves with oil and vinegar dressing. 


JERUSALEM ARTICHOKES 
Jerusalem artichokes are a _ root 
vegetable not in any way resembling. 
the globe artichoke. 
They are a most useful vegetable, 
very inexpensive and may be cooked in 
almost as many ways as potatoes. 


BOILED ARTICHOKES 

2 lb. Jerusalem Artichokes—1 dessert- 

spoon Vinegar or Lemon Juice—1 

large teaspoon Salt—} pint Milk. 
Time: about 30 minutes. Temperature: 
moderate. Enough for 4 to 6 persons. 

Well scrub and wash the artichokes. 
Then peel them as nearly to the same 
size and shape as possible. Have ready 
a bowl of fresh cold water, add the 
lemon juice or vinegar to it and put 
each artichoke into this as it is peeled 
—for artichokes, to look appetizing, 
must be kept as white as possible. 

Put the milk in a saucepan—not an 
iron one—add enough water to cover 
the artichokes, and the salt. Bring to 
the boil, then well drain the artichokes; 
put them in and boil gently until they 
are tender. 

They can be cooked in plain water if 
preferred, but the taste or appearance 
will not be so good, and the milk and 
water they were cooked in can be used 
as soup stock or to make the sauce. 

Well drain the artichokes, put them 
in a hot tureen and pour white sauce 
over. (See INDEX.) 

Jerusalem artichokes are also good 
when mashed. They should first be 
washed, peeled and boiled in the usual 
way (see recipe above.) ‘Then drain 
them well and rub through a fine sieve. 
Replace them in the stewpan together 
with | oz. of butter to every Ib. of 
artichokes, two tablespoons of milk 
and a seasoning of salt and pepper. 
Stir this purée until quite hot and 
serve. 


AUBERGINES 
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CURRIED ARTICHOKES 

1 lb. Jerusalem Artichokes—2 table- 

spoons Rice—1 teaspoon each Curry 

Paste and Curry Powder—2 oz. 

Butter or Margarine—; pint Milk— 

+ pint Stock or Water—2 teaspoons 

Lemon Juice—good sprinkling of Salt 

—J teaspoon Castor Sugar—1 Onion. 
Time: about 30 minutes. Temperature : 
moderate. Enough for 4 persons. 

Wash the rice. Melt the butter in a 
saucepan, put in the onion, peeled and 
sliced, and fry gently for five minutes. 
Add the curry powder and paste, stir 
for a minute or two, then add the rice, 
stock, sugar and lemon juice, and cook 
gently until the rice is quite soft. Peel 
and boil the artichokes until tender. 
Mash them with the milk and season 
well. Pile in the centre of a dish and 
surround with the curry. Serve chutney 
separately. 


AUBERGINES OR EGG 
PLANT 


Aubergines—or egg plant, as they are 
often called—may be purple, red or 
white. The purple is the most popular. 

The white variety look exactly like 
eggs but the purple are longer in shape. 


AUBERGINES (To Bake) 

3 Aubergines—Salt—2 oz. Butter or 

Margarine—4 pint White or Hol- 

landaise Sauce (see INDEX). 

Time: 30 minutes. Temperature: Gas, Regulo 
Mark 5. Electricity, 400°F. Enough for 4 
persons, 

Peel the aubergines and slice them. 
Put them in a dish, sprinkle a dessert- 
spoon of salt over them and leave for 
twenty minutes. Then drain off the 
liquid—this removes any bitterness. 
Put them into a fireproof dish, put the 
butter on them in small pieces, cover 
and bake for half an hour in a moderate 
oven. Serve with sauce. 


BEANS 


BROAD BEANS 
Unlike some beans, the seeds are the 
edible part of broad beans. They are 
at their best when not much larger than 


a sixpence; when large, the skins are 
tough and they should then be skinned 
before being cooked. 


TO BOIL 
Time: 20 to 40 minutes according to age. 
Temperature: medium. 1 pint enough for 6 
persons. 

Shell the beans and wash them, then 
drain. Put them into a saucepan of 
boiling water, add a teaspoon of salt 
and boil gently until they are quite 
tender. Remove any scum. Strain 
and serve very hot with parsley sauce. 


BROAD BEANS WITH BUTTER 

For about 1 pint of boiled beans, 
melt 1 oz. of butter in a saucepan, put 
in the cooked beans, add a sprinkling 
of salt and pepper, toss the beans in 
this and serve very hot. 


OLD BROAD BEANS 
To skin old broad beans before 
cooking, put the shelled beans into a 
bowl, cover with boiling water, leave 
for three or four minutes, then drain 
off the water and the skins can be 
easily removed. 


BROAD BEAN MOULD 
1 pint shelled Broad Beans—1 salt- 
spoon Castor Sugar—1 saltspoon Salt 
* —-J oz. Butter or Margarine—good 
sprinkling of Pepper—1 teacup Tomato 

Purée or any good Sauce. 

Time: about 45 minutes. Temperature: 
moderate. Enough for 4 persons. 

Put the beans in boiling water with a 
saltspoon of salt to 1 pint of water, 
and boil gently for half an hour until 
they are quite soft. 

Drain them in a colander and remove 
the skins. Put the skinned beans into 
a bowl and mash them with a wooden 
spoon to a smooth paste. Mix with 
them the butter, pepper, sugar and 
salt. Stir over a gentle heat until the 
butter has melted and the mixture is 
piping hot. 

Warm a mould, grease it with butter, 
press in the bean paste; cover and steam 
for fifteen minutes. Then turn on to 
a hot dish, pour the tomato purée (see 
INDEX) round and serve. 


BEETROOTS 


FRENCH BEANS 

These are the dwarf beans, sometimes 
called kidney beans. 

They may be cooked whole when 
young after removing the stalks and 
tips; if fully grown they will need to 
have the stringy edge removed and 
should then be sliced in thin strips the 
length of the bean. As you slice them, 
put them into cold water. 

Then drain them and put them into 
a saucepan of boiling water with a good 
teaspoon of salt to a quart of water. 
Let the water boil quickly, removing 
the scum as it rises. Keep the lid off 
and dish them up as soon as they are 
tender. If overcooked they lose their 
lovely green colour. Serve very hot as 
soon as they are done. 

It is an improvement to toss them in 
a saucepan with 1 oz. of hot butter and 
a sprinkling of salt and pepper before 
serving them. 


SCARLET RUNNER BEANS 

These are a coarser type of bean 
than the French bean, and they are 
never cooked whole, but are sliced 
after stringing and then cooked in the 
same way as French beans. They are 
of excellent flavour. A very useful 
vegetable, they seem to grow almost 
anywhere and are very prolific. 


BEETROOTS 


There are two varieties of beetroots, 
the globe (turnip shaped) and the long 
beetroot which is shaped like a carrot. 
In towns, beetroots are usually sold 
ready cooked. When choosing them, 
remember that the deeper they are in 
colour the better the flavour will be. 
The turnip-shaped ones are the easier 
to cook as they do not require so much 
room, and beetroots need such very 
careful handling, for if the skin is 
broken and the red juice escapes the 
beetroots will be pink instead of red. 

So do not scrub them when cleansing 
them. Let them soak first in cold 
water and then remove any earth as 
gently as possible, being careful not to 
break the skin or the roots. 
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TO BAKE 
Time: 2 to 3 hours. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. 
Beetroots may be baked; many 
cooks prefer this way as there is less 
chance of the juice escaping. But as 
they need two to three hours baking, 
it is not economical unless the oven ts 
in use for other cooking. 


TO BOIL 
Time: 1 to 3 hours according to size and age. 
Temperature: moderate. 

Wash the beetroots very carefully, 
being careful not to break the skin or 
the roots. Put them in a stewpan or 
kettle and well cover with cold water. 
They should be allowed plenty of room. 
Bring to the boil and then boil gently 
until they are done. When cooked 
sufficiently they will feel tender to the 
touch; they must on no account be 
tried with a fork. ‘They may be served 
cold with vinegar dressing or served 
hot as a vegetable with white or lemon 
sauce. (See INDEx.) 


BROCCOLI 


BROCCOLI (White) 

White broccoli is similar in appear- 
ance to cauliflower; in fact, few people 
know the difference. It is a more 
hardy vegetable. It is cooked in 
exactly the same way as cauliflower. 


BROCCOLI (Purple Sprouting) 
Time: about 20 minutes. 


A delicious vegetable, very prolific. 
When the purple sprouts are young, 
they taste very like asparagus. 

Cook the sprigs, cutting away any 
hard stalks. Put in boiling water with 
a teaspoon of salt to a quart of water, 
boil with the lid off until quite tender. 
Drain, press and serve very hot. 


BRUSSELS SPROUTS 


A very useful vegetable, as both the 
sprouts growing on the main stem and 
tops can be used. The sprouts should 
be firm and round like a tiny compact 
cabbage. If loose and soft they lose 


BRUSSELS SPROUTS 





their shape while cooking and the 
appearance of the dish is spoiled, 
and the flavour is not so good. 

They are one of the best winter 
vegetables to grow as they do not take 
up a great deal of room and pay so 
well for growing. 


TO BOIL OR STEAM 

Time: about 30 minutes to steam—15 to 20 
minutes to boil. 14 lb. enough for 4 persons. 

Trim off the outside and discoloured 
leaves, and cut the stalk quite short; 
then make a slit across the stalk as you 
would in a cabbage. Wash them and 
look them over well for insects, let them 
remain in cold water for half an hour, 
then drain. They may he steamed or 
boiled; if steamed, place them in a 
steamer over boiling water, sprinkle 
with salt, and steam until tender; or 
cook in boiling water without a lid 
and allow a teaspoon of salt to a 
quart of water. Be careful not to cver- 
cook or the colour and flavour will be 
spoilt. They should be tender but 
whole and a rather bright green. 

In very frosty weather they may need 
a little more cooking. When done, 
drain well, press lightly to retain their 
shape, and serve very hot. They are 
improved if tossed in a little hot butter, 
allowing 1 oz. to a pound of sprouts. 


TO FRY 

Time: 20 minutes. Temperature: moderate. 

Brussels sprouts may also be fried. 
Choose little hard buttons, boil them 
first for ten minutes, drain well and 
dry gently in a cloth. Flour them. 
Then dip in beaten egg and seasoned 
breadcrumbs and {ry in boiling fat. 

See also ‘‘ To Cook Vegetables without 
Water.” 


BRAISED BRUSSELS SPROUTS 
1 Ib. Brussels Sprouts— pint Brown 
Stock or Gravy — 1 Onion — 2 
Tomatoes—2 oz. Butter or Bacon 
Dripping—Salt and Pepper. 

Time: 30 minutes. Temperature: moderate. 


Boil the sprouts in salted water for 
five minutes, then drain thoroughly. 
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Melt the butter in a stewpan and fry 
the sprouts in it for two or three minutes. 
Then add the onion peeled and finely 
shredded, the tomatoes skinned and 
sliced, and the stock. Season well with 
salt and pepper. Cover and simmer for 
twenty minutes. 


SAVOURY BRUSSELS SPROUTS 

1 Ib. small, firm Brussels Sprouts— 

4 Ib. rashers Bacon—1 tablespoon 

grated Cheese—Salt and Pepper. 
Time: about 20 minutes. Temperature: 
moderate. Enough for 4 persons. 

Wash and prepare the sprouts, put 
them in boiling water with a small 
teaspoon of salt, and boil for fifteen 
minutes with the lid off. Grill or fry 
the bacon (which should be rather fat) 
and place it round a hot dish, then well 
drain the sprouts and fry them lightly 
in the fat from the bacon. Sprinkle 
with pepper and salt. Place them in 
the centre of the dish, sprinkle with the 
cheese, and serve. 


CABBAGE 


The cabbage is one of the cheapest 
as well as one of the most plentiful of 
vegetables, and is obtainable all the 
year round; but it is most delicious in 


-late spring and early summer. Like all 


green vegetables, the sooner it is 
cooked after cutting, the better. Cab- 
bage is very wholesome, and is invalu- 
able as a blood purifier. 

For those who find cabbage indiges- 
tible, it should be put into fast boiling 
water, and as soon as the water comes 
to the boil again it should be strained 
off and the cabbage covered with fresh 
boiling water. This method also takes 
away the strong taste of winter cabbage. 

The savoy cabbage has closely 
wrinkled leaves and a very compact 
heart which is sometimes almost white. 
It makes an excellent vegetable dish 
and the delicate heart can be shredded 
into salad as a substitute for lettuce. 
These leaves have a faint pineapple 
flavour and are deliciously crisp. 

Savoys, spring greens and turnip 
tops follow the general rules for 


CABBAGE 


cooking cabbage. Recipes for preparing 
cabbage are also given in the VEGE- 
TARIAN DisHEs Section. 


TO BOIL 
Time: 20 to 30 minutes. Temperature: boiling. 
1 cabbage enough for 2 to 6 persons, according 
to size. 

Remove the outside and discoloured 
leaves and the hard centre of the 
stump, cut large cabbage in halves or 
quarters. Small spring cabbages only 
need cutting across like brussels sprouts. 
Look the cabbage well over for insects 
and wash well. Then leave it in cold 
water for half an hour before.cooking. 
Drain well. Put it in a saucepan 
of fast boiling water with a good 
teaspoon of salt to a quart of water, see 
the cabbage is well covered, bring 
quickly to the boil again, and boil well 
with the lid off until it is quite tender. 
Or when the cabbage has boiled for a 
few minutes, drain off the water and 
cover again with boiling water, add 
salt and boil until tender. This is a 
little more trouble, but the result makes 
it worth while. Remove all scum as it 
rises. Drain well and press out the 
water with a wooden presser. Get it as 
dry as possible, but be quick doing 
this as it must be served very hot. 

Turn it into a hot vegetable dish 
that has a strainer. Score it across with 
a knife to make serving easy, and serve 
at once. If liked, a little hot butter 
seasoned with salt and pepper may be 
mixed with the cabbage. 

See also “‘ "To Cook Vegetables with- 
out Water.” 


CREAMED CABBAGE 

Heart of 1 large or 2 small Cabbages 

—2 oz. Butter or Margarine—1 oz. 

Flour—+ age Milk—Salt and Pepper. 
Time: about minutes. Temperature: 
moderate. nous for 4 persons. 

Boil the cabbage until quite tender, 
drain, and press very dry. Cut in small 
pieces. Melt the butter in a saucepan, 
add a good seasoning of pepper and 
salt, then put in the cabbage and cook 
for a few minutes, but do not let it 
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brown. Stir in the flour gradually, then 
the milk. Stir well whilst it cooks 
gently for five minutes, then serve. 


RED CABBAGE 
Although generally pickled, red cab- 
bage may be cooked in the same way 
as green cabbage. Choose when young 
before the heart is too hard. 


CARROTS 


Carrots are nourishing, containing 
both sugar and starch; they are indis- 
pensable for flavouring many kinds of 
made dishes. They are invariably 
served with boiled beef, and when 
served as a vegetable, parsley sauce is 
served with them or hot butter and 
chopped parsley. 


TO BOIL 
Time: young carrots about 45 minutes—old 
carrots 1} to 2 hours. 

Very young carrots only need to be 
washed and brushed before cooking, 
but old carrots must be lightly scraped 
from the top downwards. Do not 
scrape off more than is absolutely 
necessary, as the red outer portion of 
the carrot is the best part. Young 
carrots are cooked whole, but old ones 
should be cut in pieces. Put them in 
boiling water with a teaspoon of salt to 
a quart of water and boil quickly with 
the lid on until they are quite tender. 

Serve with parsley sauce, white 
sauce (see INDEX) or hot butter. 


CARROTS WITH ONION 
About 2 Ib. Carrots—2 oz. Butter or 
_ Margarine—1 large Spanish Onion 
—Salt and Pepper—1 dessertspoon 
Flour—} pint Stock—1 tablespoon 
Cream (optional). 
Time: 1 to 14 hours according to age of carrots. 
Temperature: moderate. Enough for 4 persons. 
Scrape the carrots and cut them in 
cubes, then boil them in salted water 
until tender. Melt the butter in a 
saucepan, add the onion peeled and 
chopped, sprinkle with salt and pepper, 
and fry until the onion is quite tender. 
Well drain the carrots and add them 
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es 


to the fried onion. Stir while you 
sprinkle in the flour. Cook gently five 
minutes. Then add the stock and 
simmer five minutes longer. Stir in the 
cream, and serve. 


CAULIFLOWER 


A very highly esteemed vegetable 
that may be boiled and served with 
white sauce, but may also be used to 
make many kinds of savoury dishes. 

Choose them with a hard firm flower 
surrounded by fresh green _ leaves. 
Beware of a cauliflower that has been 
stripped of its leaves. You may be 
quite sure that those leaves were yellow 
and wilted, and of all unwholesome 
food perhaps a stale cauliflower is the 
most dangerous. The young leaves 
that grow immediately round the flower 
are very good when served as greens by 
themselves. 


TO BOIL 
Time: 15 to 25 minutes according to size. 

Cut off the thick part of the stalk and 
most of the leaves. Cut the stalk across 
two or three times. Wash well and look 
carefully for green caterpillars, for 
Nature has made them in appearance 
very like the pale green stalk. Put the 
cauliflower in a bowl with enough cold 
water to cover it well and leave it for 
half an hour before cooking. 

Then put it in a saucepan of fast 
boiling water with a teaspoon of salt 
to a quart of water. The cauliflower 
should be put in flower downwards, so 
that it may not be discoloured by the 
scum. Boil gently until tender but 
unbroken. Drain without pressing and 
serve with white sauce. 


CAULIFLOWER CROQUETTES 

1 large or 2 small Cauliflowers— 

Salt and Pepper—pinch of Mace— 

1 Egg—fine Breadcrumbs—Dripping 

or Butter for frying—Flour. 

Time: about 30 minutes. Temperature: 
moderate. Enough for 4 persons. 

Trim the cauliflower and put it in 
cold water for half an hour. Then boil 
in salted water until nearly tender but 
quite firm. A large cauliflower will 


EN ciaccmiedt 


need fifteen minutes, smaller ones about 
ten minutes. Then put in a colander 
and leave to drain. When quite cold 
and dry, separate into sprigs and dust 
them with flour. Mix a good seasoning 
of salt and pepper and the mace with 
some fine breadcrumbs. Beat the egg. 
Heat enough butter in a pan to fry 
the cauliflower—dripping may be used, 
but butter gives a delicious flavour. 
Dip the pieces of cauliflower in the 
egg, then in the breadcrumbs, and fry 
until lightly browned in the butter. 
Drain, pile on a hot dish, and serve. 
Cheese straws are very nice with this 
dish. 


CAULIFLOWER FRITTERS 

1 Caulifiower—+ pint Fritter Batter 

(see INDEX)—Fat for frying. : 
Time: about 10 minutes. |§ Temperature: 
moderate. Enough for 4 persons. 

Boil a cauliflower in the usual way. 
Choose one with a hard white flower, 
and do not overcook it as it must not 
be too soft. Divide into sprigs. Dip 
each one in batter, and fry a golden 
brown in deep fat. Drain well and 
serve at once. 


CAULIFLOWER SCALLOPS 

1 Cauliflower—} Ib. Potatoes—2 oz. 

Butter—1 gill Milk—Pepper and Salt. 
Time: about 30 minutes. Temperature: Gas, 
Regulo Mark 6. Electricity, 425° F. Enough 
for 4 persons. 

Take the leaves away from the cauli- 
flower and boil the flower in salted 
water until it is quite tender. Break 
it into small pieces. Boil the potatoes 
and mash them; beat them well with 
the butter, milk, pepper and salt. 
Mix this with the cauliflower. Fill 
shells or small fireproof moulds with 
the mixture. Pile a little mashed 
potato on the top to ornament. Bake 
till brown in a hot oven. 


CELERY 


There are two varieties of celery, the 
red and the white; the taste is similar, 
but the white is generally preferred, as 
it is more appetizing in appearance. 


CELERY 


TO SERVE RAW 

Celery is generally eaten raw and is 
considered at its best after a touch of 
frost. Choose heads of medium size, 
and remove the outside stalks. Well 
wash the white centre and examine 
well, for the little red celery worm is 
often found near the heart. Let the 
celery remain in the coldest possible 
water for half an hour before serving, 
then serve in a celery glass or any wide- 
mouthed glass vase or large tumbler 
half full of cold water. 


TO SERVE HOT 
Celery is an extremely nice and 
wholesome vegetable. It may be boiled 
and served with white sauce or braised 
or cooked au gratin. It adds flavour to 
a vegetable stew or casserole—makes 
excellent soup and delicious sauce. 


BOILED CELERY 

2 large heads Celery—+4 pint White 

Sauce (see INDEX). 

Time: 30 to 45 minutes. Enough for 4 to 6 
persons. 

Remove outside sticks of the celery, 
well wash and cut in small lengths. 
Put it in boiling water, boil for five 
minutes then drain off the water. Then 
just cover with milk and simmer until 
tender. Drain off the milk and use it 
to make white sauce. Put the celery in 
a hot tureen and pour the sauce over. 


CELERY AND TOMATOES 

4 large Tomatoes—large head of 

Celery—3 pint White Sauce (see 

INDEX)—2¢ 0z. Butter—Salt and 

Pepper—Breadcrumbs. 

Time: about 30 minutes. Spree ia Gas, 
Regulo Mark 6. Electricity, 425° F. Enough 
for 4 persons. 

Take the white part of the celery 
and cut it in inch-long pieces. Put 
them in a stewpan with 1 oz. of butter. 
Cover closely and cook gently until 
tender. Cut the tomatoes across in 
halves, scoop out the centres and put 
this pulp into a small stewpan with 
1 oz. of butter and a good sprinkling of 
salt and pepper. Cook until soft, then 
rub through a sieve, and keep hot. Fill 
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the tomato cases with celery. Put a 
little white sauce on each, sprinkle with 
breadcrumbs, put a scrap of butter on 
each and bake until quite hot. Mix 
the tomato purée with the liquor from 
the celery. Make very hot, pour it 
round the tomatoes, and serve. 


CELERIAC 


A vegetable with the flavour of 
celery but the shape of a turnip. The 
root is the edible part. 


BOILED CELERIAC 

2 Celeriac Roots—1 large teaspoon 

Salt—+ pint White or Hollandaise 

Sauce (see INDEX). 

Time: about 1 hour. Temperature: moderate. 
Enough for 4 persons. 

Well brush and wash the _ roots, 
remove the outside skin, cut out any 
brown parts, then cut the root into 
cubes. Put them in a saucepan of 
boiling water that will well cover them, 
add the salt and boil gently with the 
lid on until quite tender. Drain and 
serve with white or hollandaise sauce. 


CHICORY 


Chicory belongs to the endive family. 
It is blanched and cooked in the same 
way as seakale. 


CUCUMBER 


Cucumbers are generally served raw, 
but many people find them indigestible 
in this way. They are, however, very 
good steamed or fried, but they are 
tasteless if boiled. 


TO SERVE RAW 

Choose a firm straight cucumber of 
medium size, if flabby it is stale. Peel 
and slice very thinly with a cucumber 
or vegetable cutter. Serve in a glass 
or cucumber dish with vinegar or oil 
and vinegar dressing. Raw cucumber 
dressed with vinegar is the usual 
accompaniment to boiled salmon. 

Raw cucumber is said to be more 
easily digested if eaten with the peel 
on, but this sometimes has a bitter taste. 
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CELERY AND TOMATOES 
FRIED CUCUMBERS - 


1 large or 2 small Cucumbers— 

$ teaspoon Salt—1 dessertspoon Flour 

—Frying Batter or Egg and Bread- 

crumbs—Fat for frying. 

Time: about 45 minutes. Temperature: 
moderate. Enough for 4 persons. 

Prepare the cucumber and steam for 
forty minutes (see “ Cucumber, 
Steamed ”), then drain the pieces and 
dry them. Flour them lightly, dip each 
piece in batter or in beaten egg, and 
then in breadcrumbs and fry a golden 
brown in boiling fat. Drain well and 
serve as a vegetable with grilled or 
roast meats or fried fish. 


STEAMED CUCUMBERS 
2 medium size Cucumbers—1 small 
teaspoon Salt—} pint Parsley or 
Hollandaise Sauce (see INDEX). 


Time: about 45 minutes. Temperature: 
moderate. Enough for 4 persons. 


Peel the cucumbers and cut them in 


two- or three-inch lengths. Take out 
the seeds. Put the cucumber in a 
steamer or in a colander, sprinkle the 
salt over, place them over boiling 
water, cover closely with a lid and 
cook until quite tender. Serve in a hot 
tureen with the sauce poured over. 


DANDELIONS 


Nowadays we realize that the young 
leaves of the dandelion are very good in 
salad, and that it is also a wholesome 
spring vegetable. Remember, however, 
that only the very young leaves must 
be used, as the older, larger leaves 
taste very bitter. 

A very good home-made wine can 
be obtained from dandelion leaves and 
instructions for making it will be found 
in the PRESERVES section. 

Dandelions are perhaps best in a 
mixed salad; to serve as a vegetable 
they should be cooked as follows :— 


ENDIVE 


DANDELION PUREE 

2 ib. young Dandelion leaves—Salt 

and Pepper—1 teaspoon Lemon Juice 

—1 oz. Butter or Margarine. 

Time: 20 to 30 minutes. Temperature: 
moderate. Enough for 4 persons. 

See that the leaves are fresh and 
young. Wash them well, changing the 
water two or three times, leave in 
cold water with the lemon juice for an 
hour. Drain well. Put them in a 
steamer over boiling water, sprinkle 
with salt, and steam until tender. 
Press very dry and rub through a coarse 
sieve. 

Heat the butter or margarine in a 
saucepan, put in the sieved dandelions 
and a sprinkling of pepper. Make very 
hot and serve. 


ENDIVE 


A vegetable with curly leaves and a 
bitter taste. As a rule only used in 
salads, but it is a wholesome vegetable 
and may be cooked like spinach if the 
bitter taste is not disliked. 


INDIAN CORN OR MAIZE 


Indian corn is becoming more 
popular in this country. The cobs 
should be fresh, short and thick. 


BOILED INDIAN CORN 


4 young Cobs—1 teaspoon Sugar— 
Salt and Pepper—2 oz. Butter or 
Margarine. 


Time: about 15 minutes. Temperature: 
moderate. Enough for 4 persons. 

Remove the husk, that is, the outer 
covering, and then pull off all the silky 
fibre. Wash the cobs in cold water. 
Then wash a couple of the husks and 
tie these round the corn in a bundle. 
Put the bundle in boiling water with the 
sugar. Boil rather gently until the 
grains are quite tender. Remove the 
husks, drain and serve one to each 
person. Serve the butter separately 
very hot, and well seasoned with salt 


and pepper. 
CURLY KALE 


A most prolific and wholesome winter 
vegetable. Remove all hard parts of 
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the stalk, then cook in the same way as 
turnip tops. 


KOHL-RABI 


Somewhat similar to a turnip and is 
cooked in the same way. The green 
leaves of this vegetable may also be 
served like turnip tops. 


LEEKS 


The leek is similar in flavour to the 
onion, but very much milder. When 
well grown it is thick and white. Leeks 
make excellent soup; they are also a 
good vegetable and most useful for 
flavouring stews and other made dishes. 

When preparing leeks great care is 
needed to remove the grit, for as in 
the case of vegetables that are earthed 
up to blanch, the earth penetrates into 
the leaves. 


BOILED LEEKS 

4 to 8 Leeks according to size— 

1 teaspoon Salt—boiling Water— 

1 teaspoon Lemon Juice (optional). 

Trim the root off the leeks and remove 
the outside leaves and cut away most of 
the green part, then split them down 
one side to enable the water to get to 
the centre. Wash the leeks under a 
tap, then put them in a bowl of cold 
water, allowing them to remain for at 
least a quarter of an hour. Then put 
them in a fresh bowl of water, and leave 
until they are to be cooked. 

Have ready a saucepan of fast boiling 
water with a teaspoon of salt to a 
quart of water, and boil with the lid 
off until tender. Drain and _ press. 
Serve with plain hot butter or white 
sauce. (See INDEX.) 

A teaspoon of lemon juice added to 
the water helps to keep the leeks white. 


LETTUCE 


A vegetable with two distinct varie- 
ties—cabbage lettuce 1s shaped like a 
small cabbage, and the cos is a tall 
lettuce. The latter is tied up to blanch. 
Lettuces are invaluable for salads 
either alone or in conjunction with 
other vegetables. The shredded heart 


MAIZE 


of a savoy cabbage may be used as a 
substitute when lettuces are rare. For 
recipes see SALADS. 

Lettuces may also be cooked like 
spinach, but will only need five minutes 
boiling. 

MAIZE 


(See ‘* Indian Corn.”’) 


MUSHROOMS 
Though edible and very valuable in 


cookery these are really members of 


the fungus family. In late summer, 
especially if the nights are dewy, the 
wild ones are often very plentiful and 
are far superior in flavour and texture 
to those which are cultivated. They 
may be distinguished from poisonous 
kinds of fungi by the mushroom smell 
and pinky brown colour when fresh. 
They can be easily peeled which is 
not the case with other fungi. 
Mushrooms can be served in several 
ways and recipes for preparing them 
will be found on reference to the INDEx. 


NETTLES 


In spring the young shoots of the 
nettles form a very wholesome vege- 
table. ‘They may be cooked as spinach 
and country-dwellers should be able 
to obtain them easily. 


ONIONS 


A very wholesome vegetable. If you 
sit down when peeling them, the fumes 


will not affect the eyes as they do if 


you stand over them. After peeling 
them, wash your hands in cold water 
and the smell] of the onion will 
disappear. 


BOILED ONIONS 

4 large Onions—2 oz. Butter or $ pint 

White Sauce—Salt and Pepper. 
Time: 1 to 2 hours according to size. Tem- 
perature: moderate. Enough for 4 persons. 

Peel the onions and put them in 
boiling water with a teaspoon of salt 
to a quart of water. Boil until quite 
tender. Drain well and serve in a hot 
tureen. Put a piece of butter in the 
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centre of each onion or pour white 
sauce over—or they may be served with 
brown gravy. (See INDEX.) 


OYSTER PLANT 
(See “‘ Salsify.’’) 


The shells should be bright green, and 
the peas of medium size. Do not shell 
until just before cooking as the skins 
soon harden when exposed to the air. 

The shells, when quite young, make 
an appetizing soup (see INDEx). Stewed 
until tender and rubbed through a 
sieve they may also be used to thicken 
a mixed vegetable soup or meat stew. 
When green peas are too old they are 
only fit to serve as purées when they 
make a good surround for hashes and 
made dishes. 


BOILED GREEN PEAS 

1 pint shelled Green Peas—Salt and 

Pepper—1 small teaspoon Sugar— 

1 oz. Butter or Margarine—sprig of 

Mint, if liked. 

Time: 20 to 30 minutes according to size. 
Temperature: moderate. 

Shell the peas, wash them in cold 
water, drain them in a colander. Put 
them in a saucepan with the salt and 
mint and sugar with enough boiling 
water to cover them. Bring to the boil, 
remove any scum and then boil gently 
until they are tender. Drain the water, 
add a sprinkling of pepper and the 
butter. Make very hot and serve. 
Young peas will not need sugar. 


STEAMED GREEN PEAS 

1 pint shelled young Green Peas— 

Salt and Pepper—1 oz. Butter or 

unsalted Margarine—2 tablespoons 

Water—heart of a Lettuce and a few 

Spring Onions, if liked. 

Time: 20 to 30 minutes. Temperature: 
moderate. Enough for 4 persons. 

Shell and wash the peas. Put them 
into a stewpan with the butter or 
margarine, a sprinkling of salt and 
pepper and the water. Add the onions 
and the lettuce, cut in shreds. Put on 
a tightly fitting lid to keep in the steam. 


PARSNIPS 


Cook gently until the peas are quite 
tender. Do not strain, but serve very 
hot with the liquor in which they have 
been cooked. 


PARSNIPS 
A wholesome and nourishing vege- 
table that should be more used. The 
flavour is improved by frost. They are 
cooked in the same way as carrots. 
When large they should be cut in 
quarters or wedges before cooking. 


PARSNIPS WITH BUTTER CREAM 
SAUCE 

2 Parsnips—few Carrots (optional)— 

+ pint Milk—1 heaped tablespoon 

Flour—1 oz. Butter or Margarine— 

yolk of 1 Egg—juice of 4 Lemon. 
Time: about 45 minutes. Temperature: 
moderate. Enough for 4 persons. 

Boil the parsnips until quite tender, 
and cut them in pieces. Toss them in 
the sauce and turn them on to a hot 
dish, garnish with sliced boiled carrots. 

To make the sauce, melt the butter, 
add the flour, and stir for five minutes 
over very gentle heat. Then add the 
milk very gradually and boil for five 
minutes, stirring well so that it is 
perfectly smooth. Remove from the 
heat, add the well beaten yolk of an 
egg. When mixed, add very gradually 
the lemon juice. Make very hot and 
use, but do not boil after the egg has 
been added. 


CREAMED PARSNIPS AND CHEESE 
2 lb. Parsnips—2 oz. Butter or Mar- 
garine—2 tablespoons Cream or Milk 
—-Salt—Pepper and Mustard—2 oz. 
grated Cheese—2 tablespoons fine 
Breadcrumbs. 

Time: about 14 hours. Temperature: Gas, 

Regulo Mark 5. Electricity, 400° F. 

Boil the parsnips until tender, then 
mash them until quite free from lumps. 
Beat into them an ounce of butter and 
two tablespoons of cream or milk, also 
a good seasoning of salt, pepper and 
mustard. Butter a fireproof dish, line 
it with parsnip mixture, then sprinkle 
on an ounce of grated cheese. Add the 
remainder of the parsnips and another 
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POTATOES 


ounce of the grated cheese. Cover with 
fine breadcrumbs, put small pieces of 
butter on the top, and bake until 
brown, in a moderate oven. 


POTATOES 


As there are numerous varieties of 
potatoes, both floury and waxy in 
texture, the kind to choose is just a 
matter of taste. But the time to cook 
varies according to the variety, for 
whilst some kinds boil easily without 
breaking, other kinds break and become 
soppy almost as soon as they boil, and 
for these steaming is undoubtedly the 
best method. 


POTATOES BAKED IN THEIR 
JACKETS 

Time: 1 to 14 hours according to size. Tem- 
perature: Gas, Regulo Mark 7. Electricity, 
450° F. Allow 1 or 2 for each person. 

Choose large potatoes of uniform 
size and scrub them quite clean. Put 
them into a hot oven. They will need 
about an hour.. To try them, pierce 
with a thin skewer. As soon as they 
are done, make a slit in the skin at 
one end to let the steam escape. If 
liked, a piece of butter that has been 
seasoned with pepper and salt can be 
inserted. Serve on a folded table 
napkin in a vegetable dish. 


BAKED SAVOURY POTATOES IN 
THEIR JACKETS 
There are many ways in which these 
baked potatoes can be made to serve 
as complete supper dishes. When they 
are done, cut a slice from the end and 
scoop out a little of the potato, then 
fill the space with any of the following 
fillings : 
Grated cheese, seasoned with salt, 
pepper and tomato sauce. 
Cooked fish, flaked and mixed with 
anchovy sauce or tomato purée. 
Cooked sausage. 
Any kind of cold meat put through 
the mincer and nicely flavoured. 
Scrambled eggs. 
Replace the slice that was cut off, 
and reheat before serving. 


POTATOES, BAKED 


POTATOES BAKED WITH A JOINT 

Take potatoes of medium size, wash 
well, and peel them thinly. Dry them, 
put in the baking tin under the meat, 
with some dripping, if the joint is a 
lean one. Sprinkle with a little salt. 
Turn them two or three times during 
the baking. Serve round the joint, or 
in a hot vegetable dish. 

Potatoes of medium size take about 
one hour to bake. If your joint is 
small, parboil them for five minutes 





BAKED SAVO 


before putting them in the oven, or 
they will not be done as soon as the 
meat. ‘The flavour, however, will not 
be quite as good as when they are put 
In raw. 


POTATOES BAKED IN MILK 
1 lb. Potatoes—4 pint Milk—Salt 
and Pepper—2 oz. Butter or Mar- 
garine. 
Time: 30 to 45 minutes. Temperature: Gas, 
Regulo Mark 6. Electricity, 425° F. Enough 
for 4 persons. 
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POTATOES, BOILED 





Choose small potatoes, boil and drain 
them. They should be tender, but not 
at all broken. Well butter a square 
baking dish and put the potatoes in it, 
close together. Season the milk and 

our it over them. The milk should not 
ee more than half-way up the potatoes. 
Put the remainder of the butter on the 
top of the potatoes in small pieces, and 
bake until brown. They may be 


sprinkled with 2 oz. of finely grated 
cheese when almost done, if liked. 
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URY POTATOES 


BOILED POTATOES 
Time: about 30 minutes according to the kind 
of potato. 

Potatoes may be boiled with or with- 
out their skins. Choose those of about 
the same size. Wash and brush them 
until quite free from earth, then peel 
them as thinly as possible—a potato 
knife, which can be bought for a few 
pence, makes this easy. Remove any 
black specks, and put the potatoes in a 
bowl of cold water as you peel them. 


POTATOES IN JACKETS 


When they are to be cooked, drain them, 
put them in a saucepan of cold water, 
and add a sprinkling of salt. Cover, 
bring to the boil quickly, and let them 
simmer until tender. To try when 
sufficiently cooked, pierce them with a 
skewer or knitting needle. Then tilt 
the lid, and carefully drain off all the 
water. Let the pan stand at the side 
of the stove with the lid tilted. Shake 
the pan gently and when they are quite 
dry, serve in a hot tureen. 

Potatoes do not improve with keep- 
ing, so time them, if possible, to be done 
just as they are required. 


TO BOIL POTATOES IN THEIR 
JACKETS 

Prepare but do not peel them. Cook 
in the same way. Then when done 
peel them as quickly as_ possible, 
putting them into a hot tureen as you 
peel them—or they may be served in 
their jackets. 


STEAMED POTATOES 
Time: about 30 minutes. 

Every cook should realize that a 
steamer is a necessity in a kitchen, and 
by no means a luxury, for it economizes 
in fuel and space. It is very difficult to 
boil potatoes that break easily—and 
these are the best kind. But if steamed, 
they cook perfectly, and require very 
little attention once they are put in. 

Potatoes may be steamed either in 
their skins or when peeled. They are 
more nourishing when cooked in their 
skins, for then their valuable salts are 
not lost, and this method is also more 
economical, as the skins can _ be 
removed without wasting any of the 
potato. Choose potatoes of equal size, 
scrub them thoroughly clean, put them 
in a steamer over fast-boiling water, 
put on the lid, and keep the water 
boiling until they are done. Then take 
off the lid, put the saucepan at the 
side of the stove until the potatoes have 
dried. Peel them, putting them back 
into the steamer as you do them, to 
keep hot. 

Potatoes should, if possible, be served 
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POTATOES, FRIED 


as soon as they are done. If kept waiting 
long, or if over-cooked, they lose their 
floury appearance, and their flavour is 
not so good. 

A very good substitute for a steamer 
is a colander. Prepare the potatoes 
and put them in a colander, put this 
on a saucepan containing boiling 
water, put the lid over the potatoes in 
the colander, keep the water boiling 
well underneath. 


FRIED POTATOES 

These are the most difficult for the 
beginner. But the trouble generally is 
the same as with fish—the potatoes are 
not dried. If fried while wet, they will 
never be crisp. 

Another important point is to have 
plenty of fat; the potatoes must be 
well covered. Either a very deep frying 
pan or a saucepan should be used. 

Well wash the potatoes and peel 
them. Then cut into squares or thick 
slices. As you cut them, put them in 
cold water that has a little salt in it. 
Leave them in this until you are almost 
ready to fry them. Then drain and 
dry them in a soft cloth. Put into 
hot fat, a few at a time—use a basket 
if you have one—and cook until tender. 
Now take them out. Boil up the fat in 
the pan until a thin smoke rises and 
put in some more potatoes and fry 
a golden brown. Drain and serve. 


POTATO CHIPS 
These are cooked in the same way, 
but cut in very thin slices. This is 
easily accomplished with the tin cutters. 
The potatoes should be well dried. 


POTATOES FRIED IN BATTER 

Potatoes may also be fried in batter. 
Peel and cut them in cubes, and 
dry well in a cloth. 

Have ready a pan of hot fat, and as 
soon as the thin blue smoke rises, dip 
each piece of potato in batter, then drop 
it in the fat, fry a golden brown, drain 
and serve very hot. 

Note: The batter should be a thick 
fritter batter. (See INDEx.) 


POTATOES, MASHED 


MASHED POTATOES 

Steam as many potatoes as required. 
As soon as they are cooked, rub them 
through a sieve, or mash with a fork. 
Put into a saucepan with seasoning of 
salt and pepper. Add | oz. of butter 
or margarine and a tablespoon of milk 
to every pound of potatoes. Beat till 
smooth, and stir over hot water or 
gentle heat until very hot. Pile in a 
tureen, smooth with a fork, and serve. 





POTATO AIGRETTES 

+ lb. Potatoes—2 Eggs—1 oz. Butter 

—Salt and Pepper—Fat for frying. 
Time: 30 minutes. Temperature: moderate. 
Enough for 4 to 6 persons. 

Steam the potatoes and rub them 
through a sieve. Add the butter, 
melted, and a good seasoning of salt 
and pepper. Whip the yolks and whites 
of the eggs separately. Beat the yolks 
into the mashed potato, then add the 
stifly whipped whites. Heat some fat 
until a thin blue smoke is rising from it. 
Then drop the potato mixture in, in 
small tablespoons, and fry until it is a 
golden brown. 


POTATO BALLS 

1 Ib. boiled Potatoes—Salt and Pepper 

—l Egg—2 oz. grated Cheese— 

1 tablespoon Milk—Breadcrumbs— 

Fat for frying—Flour. 

Time: 10 minutes. Temperature: moderate. 
Enough for 4 persons. 

Rub the potatoes through a sieve. 
Season them with salt and pepper. 
Stir in the milk and grated cheese, 
then half the well beaten egg. Form into 
balls or croquettes and dust them with 
flour. Leave them for an hour or more. 
Dip in beaten egg, then in bread- 
crumbs, and fry a golden brown in 
boiling fat. Drain and serve. 


BUTTERED POTATOES 
1 Ib. boiled Potatoes—2 oz. Butter 


or t and Pepper— 
sprig of Parsley. 


Time: 10 minutes. Tem 
Mark 6. Electricity, 4 
persons. 


Gas, Regulo 
ask Enough for 4 
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Time: about 10 minutes. 


DUCHESSE POTATOES 


Well butter a fireproof dish. Cut the 
potatoes in slices. Put in a.layer of 
potato slices, then some scraps of butter 
and repeat until all are used. Season 
each layer with salt and pepper. Bake 
in a moderate oven until lightly brown, 
sprinkle with chopped parsley, and 
serve. 

The top layer may be covered with 
grated cheese before baking. 


POTATO CAKES 
+ Ib. Potatoes—1 teaspoon Salt— 
2 oz. fresh Butter or unsalted Mar- 
garine—1 Egg—1 gill Milk—1 heaped 
teaspoon Baking Powder—+ Ib. Flour. 
Time: about 45 minutes. a haa Gas, 
Regulo Mark 6. Electricity, 425° F 
Steam the potatoes, then fab them 
through a sieve. Mix the salt and butter 
with them. Stir in the milk, a well 
beaten egg and enough flour mixed 
with the baking powder to form a stiff 
batter. Three parts fill patty pans 
with the mixture and bake twenty-five 
minutes in a moderate oven. Serve 
the cakes hot, split open and buttered. 


POTATO RIBBONS 

1 lb. old Potatoes—Fat for frying— 
Salt. 
Temperature: 
moderate. Enough for 4 persons. 

Wash the potatoes, choosing those of 
a large size, and then continue cutting 
as though you were still peeling, but 
rather thicker. Put the ribbons in cold 
water and leave for an hour. Drain 
well and dry in a soft cloth, being care- 
ful not to break them. Fry in deep 
boiling fat till slightly crisp and golden 
brown, drain well, keeping them very 
hot. Sprinkle with salt and serve. 


DUCHESSE POTATOES 
1 Ib. boiled Potatoes—1 oz. -Butter 
or Margarine—1 tablespoon Milk— 
Salt and Pepper. 
Time: about 20 minutes. Tem: 
Regulo Mark 7. Electricity, rs — 
Mash the potatoes and rub them 
through a sieve, sprinkle well with salt 
and pepper, add the butter (melted), 
and the milk. Stir over gentle heat for 


POTATOES WITH LEMON 


tive minutes to mix the ingredients well. 
Cool, and when only just warm, force 
it through a forcing bag into heaps on a 
buttered baking dish, or it may be 
put in little rocks with a fork. Brown 
in a quick oven, pile on a doily and 
serve as hot as possible. 


POTATOES WITH LEMON 

14 lb. boiled Potatoes—2 tablespoons 

White Sauce (see INDEx)—1 table- 

spoon chopped Parsley—2 oz. Butter 

or Margarine—Pepper and Salt— 

+ small Lemon. 

Time: about 10 minutes. Temperature: low. 
Enough for 4 to 6 persons. 

Cut the boiled potatoes into slices. 
Put them in a saucepan with the white 
sauce, the parsley, butter and a good 
sprinkling of pepper and salt. Heat 
slowly. Squeeze over them the juice 
of half a small lemon, and serve hot. 

This is very good with veal. 


POTATOES LYONNAISE 

1 Ib. cold boiled Potatoes (sliced)— 

1 tablespoon finely shredded Onion—~ 

Salt and Pepper—2 oz. Butter or 

Margarine. 

Time: 10 to 15 minutes. Temperature: 
moderate. Enough for 4 persons. 

Make the butter quite hot in a frying 
pan, put in the shredded onion and 
cook until it is brown and tender. It 
should be only a light brown, not dark. 
Now remove the onion with a fish slice, 
draining it from the butter and leaving 
as much butter in the pan as possible. 
Brown the potato slices in the butter 
and sprinkle them with salt and pepper. 
Put the onion back in the pan and 
reheat it with the potatoes. Serve hot. 


POTATOES MAITRE D’HOTEL 

1 lb. Potatoes—} pint Milk—Salt 

and Pepper—2 oz. Butter or Mar- 

garine—1 dessertspoon very finely 
chopped Parsley—yolk of 1 Egg— 

1 dessertspoon Lemon Juice. 

Time: about 20 minutes. Temperature: 
moderate. Enough for 4 persons. 

Peel the potatoes and put into cold 
water, drain them and cut into balls 
with a cutter, or into cubes. Boil 
them in slightly salted water until 
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SPANISH POTATOES 


tender. The drain and and put them 
in the heated milk and leave at the 
side of the stove. 

Cream the bytter, add to it the egg 
yolk, and beat together to mix. Stir in 
gradually the lemon juice, chopped 
parsley and a seasoning of salt and 
pepper. Strain the milk from the 
potatoes, put in the butter mixture. 
Stir a minute. Turn out, and serve. 


POTATO SAUTE 
1 Ib. cold boilei Potatoes—Salt and 
Pepper—little chopped Parsley—2 oz. 
Butter or Dripping, bacon dripping is 
best. 


Time: about 10 minutes. Temperature: 


moderate. 

Cut the potatoes into rather thick 
slices, and sprinkle a little salt and 
pepper over them. Fry in hot fat, 
browning them on both sides. Place 
on a hot dish, sprinkle with very finely 
chopped parsley and serve. 


SCALLOPED POTATOES 

1 Ib. boiled Potatoes—Pepper and 

Salt—-2 tablespoons White Stock— 

1 tablespoon Milk—2 oz. Butter or 

Margarine — 2 tablespoons Bread- 

crumbs. 

Time: 10 minutes. Temperature: Gas, Regulo 
Mark 7. Electricity, 450° F. Enough for 4 
persons. 

Butter some scallop shells, fill them 
with cold potatoes cut in neat slices, 
sprinkle over a little pepper and salt. 

Mix together the stock and milk, 
and put a little in each shell to moisten 
the potato. Cover with breadcrumbs, 
put a scrap or two of butter on each, 
and brown in a hot oven. 


SPANISH POTATOES 

1% lb. Potatoes—1 Ib. Tomatoes— 

1 oz. Butter or Margarine—2 table- 

spoons Cream or Milk—Salt and 

Pepper. 
Time: about minutes. Temperature: 
modcrate. Enough for 4 to 6 persons. 

Steam the potatoes, rub them through 
a sieve, then season well with salt and 
pepper. Slice the tomatoes and simmer 
them gently with the butter until 
tender. Then rub through a sieve. 


VEGETABLES FOR HEALTH 
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A SELECTION OF VEGETABLES 


!. Leeks 5. Beans 8. Celery 

2. Savoy Cabbage 6. Onions 9. Parsnips 

3. Ordinary Cabbage 7. Jerusalem 10. Mushrooms 
4. Cauliflower Artichokes Il. Carrots 


12. Vegetable Marrow 13. Turnips 
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POTATO SUPPER DISH 


Mix the tomato purée with the mashed 
potato, add the cream. Stir over 
gentle heat until] the mixture is very 
hot. -Pile on a hot dish and serve. 


POTATO SUPPER DISH 

1 Ib. Potatoes—2 oz. fat Bacon— 

little chopped Parsley and Thyme— 

+ Ib. Onions—1 pint Stock—Pepper 

and Salt. 

Time: about 30 minutes. Temperature: 
moderate. Enough for 4 persons. 

Choose small potatoes; peel them 
thinly. Chop the parsley and thyme. 
Peel and slice the onions, shred the 
bacon and fry it with the onions until 
the onions are brown. Add to them the 
stock, pepper and salt, potatoes and 
herbs, and cook all together until the 
potatoes are soft. Serve hot with any 
green vegetable. 


SNOWY MOUNTAIN 
ls lb. floury Potatoes—1 oz. Butter 
2 tablespoons Milk— 

Salt and White Pepper—1 

or 2 small Lemons—Parsley for 

garnishing. 

Time: about 30 minutes. |§ Temperature: 
moderate. Enough for 4 to 6 persons. 

Peel the potatoes very thinly, then 
steam them. Rub them through a 
sieve. Put the sieved potatoes in a stew- 
pan with a good seasoning of white 
pepper and salt. Add the butter and 
milk. Stir until the butter has dissolved. 
Then beat over gentle heat for five 
minutes, adding one tablespoon of 
lemon juice as you beat. Pile on a hot 
dish, garnish with parsley and lemon 
and serve, 


SOUFFLE POTATOES 

1 Ib. Potatoes—Whites of 2 Eggs 

1 oz. Butter or 

Pepper—1 tablespoon Milk. 

Time: 15 minutes. Temperature: Gas, Regulo 
Mark 6. Electricity, 425° F. Enough for 4 
persons. 

Boil the potatoes, then rub them 
through a sieve. Melt the butter and 
warm the milk. Beat the egg whites to 
a stiff froth. Add butter and milk to the 
potatoes, mix well and season with salt 
and pepper. Stir in the beaten whites. 
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SALSIFY 





Heap the mixture on a fireproof dish 
and bake until lightly browned in a 
hot oven. 


PUMPKIN 


Belongs to the same family as the 
melon and vegetable marrow, but is 
very much larger. It is very little used 
in this country, but may be cooked in 
the same way as vegetable marrow. 


SALSIFY 


Salsify is often called the oyster 
plant, as it has a decided oyster flavour. 
It is a neglected vegetable that should 
be more used. It is very good boiled 
and served with white sauce, and can 
also be served au gratin or fried. 


BOILED SALSIFY 

2 lb. Salsify—1 teaspoon Vinegar or 

Lemon Juice. 

Time: about 1 hour. Temperature: moderate. 
Enough for 4 to 6 persons. 

Scrape the roots lightly, just to take 
off the outside skin. Have by your side 
a bowl with a quart of water and a 
teaspoon of vinegar or lemon juice in 
it, and drop the salsify into this as you 
scrape it, to keep it a good colour. 

Put the roots in boiling water with a 


! teaspoon of salt, and boil quickly until 


Drain them and serve 
(See INDEX.) 


quite tender. 
with white sauce. 


FRIED SALSIFY 

1 bb. Salsify—Batter for fritters (see 

INDEX)—Fat for frying. 

Time: about 1} hours. Temperature: moderate. 
Enough for 4 persons. 

Boil the salsify until tender and leave 
it until cold. Cut in pieces of a con- 
venient size, dry them. Dip each piece 
in batter and fry a golden brown in 
boiling fat. 


SALSIFY AU GRATIN 

1 lb. Salsify—4 pint White Sauce 

(see INDEX)—1 oz. Butter or Mar- 

garine—2 oz. grated Cheese. 
Time: about 1} hours. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 4 persons. 

Boil the salsify until tender, then add 


SEA-KALE 


the grated cheese to the white sauce. 
Put the salsify and sauce in a buttered 
fireproof dish, with a few scraps of 
butter on top, and brown in a quick 
oven. 


MOCK LOBSTER 

2 lb. Salsify—3 pint White Sauce (see 

INDEX)-——1 teaspoon Anchovy Essence 

—2 tablespoons shelled Shrimps— 

2 oz. Butter or Margarine—2 oz. 

grated Cheese—fine Breadcrumbs. 
Time: about 1} hours. Temperature: Gas, 
Regulo Mark 5. Electricity, 400° F. Enough 
for 4 to 6 persons. 

Boil the salsify, drain it well, and 
cut it into small pieces. Butter a fire- 
proof dish, put in a layer of salsify, 
then a thin covering of white sauce, a 
few shrimps and a little grated cheese. 
Continue the layers until all are used. 

Beat the anchovy essence into the 
remainder of the butter, and put this 
in small pieces on the top, cover with 
fine breadcrumbs and brown in a 
moderate oven. 


SEA-KALE 


A delicious vegetable, very welcome 
in spring, as it comes before asparagus. 
When growing it is covered with 
earthenware pots to blanch it. It is 
sold in punnets by the pound. 


BOILED SEA-KALE 

1 Ib. to 14 lb. Sea-kale—4 pint White 

Sauce (see INDEX) or 2 oz. Butter— 

1 teaspoon Salt. 

Time: about 20 minutes. Temperature: 
moderate. Enough for 4 persons. 

Trim off the root end of the sea-kale 
and wash it well, for tiny slugs are often 
to be found between the leaves. Tie 
it in bundles as you would asparagus, 
and cook until tender in boiling water 
with a teaspoon of salt. Drain, remove 
the tape and serve in a hot tureen with 
white sauce or hot butter poured over. 


SHALLOTS 


These belong to the onion family. 
They are of excellent flavour and much 
used in made dishes. 
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_ SPINACH 





They are also very good pickled and 
are much preferred to onions by some 
people, being milder in flavour. It 
improves a salad to rub the inside of 
the bowl with a cut shallot. 


SORREL 


The sorrel should be young and freshly 
gathered, otherwise it is bitter. It may 
be cooked in the same way as spinach. 


SPINACH 


A wholesome and digestible vege- 
table, also used in many fancy dishes. 


TO BOIL 

Pick all the leaves from the stalks 
and put them in a bowl of cold water, 
wash well, but handle gently as they 
are easily bruised. Take them out, 
leaving the grit at the bottom of the 
bowl. It will be necessary to wash 
spinach two or three times in this way, 
as, growing so near the earth, it is 
usually full of grit. 

Put it into a saucepan with a teacup 
of boiling water to 2 lb. of spinach, add 
a good pinch of salt and boil gently 
until tender—about ten minutes. Turn 
it into a colander and press as dry as 
possible. Then chop it or rub it through 
a sieve, put it in a clean saucepan with 
loz. of butter or margarine and a 
sprinkling of salt and pepper. Make very 
hot and serve. 

It can be served if preferred without 
being chopped or sieved. 


SPINACH CREAM 

2 lb. Spinach—2 oz. Butter or Mar- 

garine—2 level tablespoons sifted 

Flour—2 tablespoons Milk—Salt and 

Pepper. 

Time: about 20 minutes. Temperature: 
moderate. Enough for 4 persons. | 

This is a delicious way of serving 
spinach, and with poached eggs makes 
a perfect meal. 

Wash the spinach and leave it to 
drain. Melt the butter in a stewpan, 
stir in two level tablespoons of sifted 
flour. and cook very slowly for five 

| minutes. Then add the spinach. Put 


TOMATOES 
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on a closely fitting lid, and cook over 


very slow heat until the spinach is soft, 
which takes about a quarter of an hour. 
Rub through a sieve. Return the purée 
to the stewpan, stir in the milk and a 
seasoning of salt and pepper and serve 
very hot. 


SPINACH CROQUETTES 

2 lb. Spinach—piece of Butter the 

size of a walnut—Pepper and Salt— 

tiny piece of Mace—1 tablespoon 

Milk—1  dessertspoon Evaporated 

Milk or 1 tablespoon Cream—2 Eggs 

—fine Breadcrumbs. 

Time: about 30 minutes. Temperature: 
moderate. Enough for 4 persons. 

Stalk the spinach, and wash it in 
several waters to be sure that it is free 
from grit. Then boil in just enough 
water to cover it. When done, drain, 
press thoroughly so that it is free from 
water, and chop well. Melt the butter 
in a small stewpan, put in the drained 
spinach, add pepper and salt, mace, 
milk and cream, and stir while it 
simmers for six minutes. 

Turn it out, and when cool, beat into 
it the well whipped egg. Turn it on to 
a plate, and leave until quite cold. 
Form into croquettes, dip in egg and 
breadcrumbs and fry. 


SAVOURY SPINACH 

2 Ib. Spinach—2 oz. Butter or Mar- 

garine—1 tablespoon Flour—+3 pint 

strong Chicken Broth—Salt and 

Pepper—pinch of Mace and Nutmeg. 
Time: 25 minutes. Temperature: moderate. 
Enough for 4 persons. 

Thoroughly wash the spinach in 
several waters to remove grit, and boil 
in a little salted water for fifteen 
minutes. Press as dry as_ possible. 
Rub the spinach through a coarse 
sieve. Melt the butter, add the flour, 
and stir until smooth. Season with salt, 
pepper, nutmeg and mace. Add the 
stock gradually. When quite smooth 
put in the spinach, and cook very 
gently for five minutes. Then serve. 

Savoury spinach may be served with 
poached eggs instead of spinach purée. 


SPRING GREENS 
(See ‘* Gabbage.’’) 


SWEDES 


Similar to turnips but larger and 
sweeter. They may be cooked in the 
same way. 


TOMATOES 


‘Tomatoes impart flavour to so many 
dishes, and are the mainstay of many 
others. They can be bought so cheaply 
now, that they are more of a necessity 
than a luxury, and they can turn a 
few scraps into a fresh and attractive 
dish. 


TOMATOES TO SERVE WITH ROAST 
MEAT 

8 Tomatoes—2 oz. Butter or Mar- 

garine—1 tablespoon fine Bread- 

crumbs—Salt and Pepper. 
Time: 15 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 4 
persons. 

Liberally butter a fireproof dish and 
fill it with small tomatoes placed close 
together. Sprinkle lightly with bread- 
crumbs, season well, put plenty of 
small pieces of butter on the top and 
bake for fifteen minutes in a moderate 
oven. These are good with any joint. 


_  DEVILLED TOMATOES 
Medium sized Tomatoes — Curry 
Paste—Butter or Margarine. 

Time: 10 minutes. Temperature: Gas, Regulo 
Mark 9. Electricity, 500° F. Allow 1 for 
each person. | 

These make a good accompaniment 
to grilled steak or chops. 

Well butter a small tin or fireproof 
dish, cut the tomatoes in halves, put 
them in the dish, cut side uppermost. 
Spread each one with curry paste, and 
make hot under a grill or in a hot oven. 

There are two kinds of tomatoes, the 
red and the yellow, but the red is by 
far the most popular. The tomato is 
really a fruit although we are inclined 
to regard it as a vegetable, as it 1s 
generally served in that way. It is also 
used to make various kinds of preserves. 


TOMATOES 


TOMATOES AU GRATIN 

1 Ib. Tomatoes—4 oz. Cheese— 

2 tablespoons Breadcrumbs—1 oz. 

Butter—1 teaspoon finely grated 

Onion. 

Time: about 15 minutes. Temperature: Gas, 
Reguio Mark 4. Electricity, 375° F. 

Butter a fireproof dish. Put the 
tomatoes in a basin, pour boiling water 
over them and leave for one minute. 
Then strain off the water and skin the 
tomatoes. Slice the tomatoes and put 
a layer in the dish, then a little onion 
and a sprinkling of grated checse. 
Repeat the layers until all are used, 
cover with breadcrumbs, put a few 
pieces of butter on the top and bake 
fifteen minutes in a moderate oven. 


TOMATOES WITH CREAMED 
MUSHROOMS AND HAM 

4 large Tomatoes—2 medium sized 

Mushrooms—+} Ib. Ham—2 oz. Butter 

or Margarine—2 tablespoons Cream 

—Breadcrumbs. 

Time: about 20 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 4 persons. 

Cut a slice off each tomato, scoop out 
the pulp and rub it through a sieve. 
Peel and chop the mushrooms and 
fry them in loz. of butter for five 
minutes. Put the ham through a fine 
mincer. 

Mix together the ham, mushrooms 
and the butter in which they were 
fried, the tomato pulp and the cream. 

Fill the tomato cases with this 
mixture, put a few breadcrumbs on 
each and a few scraps of butter, and 
cook until hot through and _ nicely 
browned in a hot oven. 


TOMATO PUREE 


1 lb. Tomatoes—1 oz. Breadcrumbs— 
1 Egg—Parsley—1 oz. Butter or 
Margarine 


Enough for 4 persons. 

Pour boiling water on the tomatoes, 
drain it off and peel them. Cut them 
up and add the breadcrumbs, the 
finely chopped parsley and egg well 
beaten. Melt the butter in a small 
saucepan, put in the tomato mixture, 
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and cook very gently until thick, but 
do not let it boil. 


SCALLOPED TOMATOES 

1 lb. Tomatoes—4 tablespoons Bread- 

crumbs—Salt and Pepper—2 oz. 

Butter or Margarine. 

Time: about 15 minutes. Temperature: Gas, 
Regulo Mark 6. Electricity, 425° F. Enough 
for 4 persons. 

Butter a fireproof dish. Skin the 
tomatoes and slice them. Fill the dish 
with alternate layers of tomato slices 
and breadcrumbs, sprinkling them with 
salt and pepper. Melt the remainder of 
the butter and pour it over them. Bake 
until nicely browned. 

A variation of this dish may be made 
by mixing 2 oz. of grated cheese with 
the breadcrumbs. 


TURNIPS 


When served as a vegetable they 
should be mashed, unless very young, 
when they may be served whole with 
white sauce. The turnip is useful for 
flavouring soups and stews. 


MASHED TURNIPS 
8 medium sized Turnips—2 oz. Butter 
—Pepper and Salt. 


-Time: about 1 hour. Temperature: moderate. 


Enough for 4 persons. 


Turnips must be peeled thickly to 
the yellow line, that can clearly be 
seen as you peel. Cut them in quarters, 
put them in boiling water with a 
teaspoon of salt and boil until tender. 
Drain and mash them with the butter 
and a sprinkling of salt and pepper. 
Make very hot and serve. 


TURNIPS WITH PARSLEY SAUCE 
6 large Turnips—} pint Milk— 
1 Bay leaf—blade of Mace—1 gill 
White Sauce (see INDEXx)—1 table- 
spoon Cream or Evaporated Milk— 
Salt — Pepper — Nutmeg — sippets 
of Toast—i dessertspoon chopped 
Parsley. | 

Time: about 30 minutes. Temperature: 

moderate. Enough for 4 persons. 

Trim, wash and peel the turnips, 
cut them into even-sized cubes or 


TURNIP TOPS t—“‘“CéNG 


fingers, and cook till tender in equal 
quantities of water and milk, seasoned 
with salt, a small bay leaf and a small 
blade of mace. Drain the cooked turnips 
on a sieve. Heat the white sauce, add 
one tablespoon of cream, and salt, 
pepper and nutmeg to taste. Now add 
the finely chopped parsley and the 
cooked turnips and toss gently over the 
stove so as to heat them thoroughly 
without breaking them. Serve very 
hot with sippets of toast. 


TURNIP TOPS 
(See “‘ Cabbage.’’) 


VEGETABLE MARROW 


Vegetable marrows may be cooked 
in many ways. As a vegetable they are 
best when quite small. Then they should 
be cooked whole and served with plain 
butter or white sauce. When large they 
must be peeled, the seeds removed and 
the marrow cut in pieces of convenient 
size for serving, but the flavour is not 
so good. They are excellent stuffed with 
mince and baked. (See Lerr-Overs.) 


STEAMED VEGETABLE MARROW 

1 medium sized or 4 small Marrows— 

2 oz. Butter or Margarine or } pint 

White Sauce (see INDEx)—Salt. 

Time: about 30 minutes. |§ Temperature: 
moderate. Enough for 4 persons. 

Peel the marrow if large, remove the 
seeds and cut it in pieces, put them ina 
steamer, sprinkle with salt and cook 
over boiling water until tender. Drain 
and serve very hot with white sauce or 
hot butter. 


DRIED VEGETABLES 


BEANS 

Dried beans consisting of haricot, 
butter or Lima beans, and flageolets 
are very nourishing. They are cheap 
and most useful when fresh vegetables 
are both scarce and dear. They should 
be soaked in cold water overnight to 
soften them, then washed and cooked 
in fresh water until tender. They 
will need two to three hours cooking. 
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LENTILS 
A most nourishing dried vegetable 
and easily digested, they make excellent 
soup, and also are good as a thickening 
for stews and made dishes. 


LENTIL CURRY 

+ Ib. Lentils— Ib. Onions—2 large 

cooking Apples—2 Bananas—1 tea- 

spoon Lemon Juice—1 teaspoon Sugar 

—1l1 teaspoon Curry Powder—1 des- 

sertspoon Chutney—1 oz. desiccated 

Coconut—2 0z. Raisins—boiled Rice. 
Time: about 1 hour. Temperature: moderate. 
Enough for 4 to 6 persons. 

Wash the lentils and soak them in 
cold water overnight. Then peel and 
chop the onions. Peel, core and cut 
up the apples, peel ‘and slice the 
bananas, stone the raisins. 

Strain off the water from the lentils. 
Put them in a stewpan, well cover 
with boiling water and boil gently 
until quite soft. Add the onions, apples 
bananas, sugar, curry powder, lemon 
juice and stoned raisins. Simmer for a 
quarter of an hour. Turn the mixture 
on to a hot dish and sprinkle with 
, coconut. Surround with the rice mixed 
with the chutney finely chopped and 
serve at once. 


LENTIL PUREE 

4 Ib. Lentils—1 oz. Butter or Mar- 

garine—1 Onion—1 Clove—Salt and 

Pepper—small bunch of fresh Herbs 

(optional)—-1 pint cold Water. 
Time: 14 to 2 hours. Temperature: very 
moderate. Enough for 4 persons. 

This may be served with any joint 
or made dish, in place of a vegetable. 

Well wash the lentils and soak them 
in cold water for two or three hours. 
Then strain off the water, put them ina 
saucepan with a pint of fresh water, 
the onion peeled and stuck with the 
clove, also the herbs. Boil gently until 
tender (when the lentils are done almost 
all the water should be absorbed). If 
they become dry before they are tender, 
a little more water must be added. 
When quite tender, take out the herbs 
and onion and rub the lentils through a 
sieve. Melt the butter in a saucepan, 
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add the lentils, and salt and pepper. 
Make very hot and serve. 


MOCK PORK CROQUETTES 

+ Ib. Lentils—} lb. Onions—j bb. 

Potatoes — 1 tablespoon Flour — 3 

tablespoons brown Breadcrumbs—4 

Sage Leaves—Salt and Pepper— 

+ teaspoon made Mustard—1 pint 

Stock or the Water in which vege- 

tables boiled—Fat for frying—Apple 

Sauce (see INDEX). 

Time: about 1 hour. Temperature: moderate. 
Enough for 4 to 6 persons. 

Wash the lentils and put them in the 
stock. Leave to soak for twelve hours. 
Then strain off the stock and bring it 
to the boil. Peel and slice the onions 
thinly. Add them to the boiling stock 
with the soaked lentils, simmer until 
quite soft and then rub through a sieve. 
Boil or steam the potatoes and rub 
them also through a sieve. Mix them 
with the lentil purée, add the bread- 
crumbs, salt and pepper, the sage 
finely chopped and the mustard. Form 
the mixture into round cakes, flour 
them and fry until nicely browned in 
boiled fat. Drain well and serve with 
apple sauce. 


DRIED GREEN PEAS 

‘These may be served as a vegetable 
cooked in the same way as fresh green 
peas, but they must be soaked in cold 
water for at least twelve hours before 
cooking. They are also good to put in 
casseroles, hot pots or any form of stew 
that needs long cooking, and they make 
excellent soup. 


GREEN PEA PUDDING 
+ Ib. dried Green Peas—1 oz. Butter 
or Margarine—1 tablespoon Flour— 

+ pint Milk—1 large Onion—sprig of 

Parsley, Thyme, Marjoram and 

Savoury or a good pinch of dried 

sweet Herbs—1 Egg. 
Time: about 1 hour. Temperature: moderate. 
Enough for 4 persons. 

Soak the peas overnight. Then put 
them into a stewpan with the onion 


peeled and chopped and enough boiling — 


water to cover well. Boil until the 
peas are quite tender, then rub through 


a sieve, chop the herbs finely and mix 
them in with salt and pepper. 

Melt the butter in a stewpan, add 
the flour and stir over gentle heat until 
it is a smooth paste, season with salt 
and pepper, add the milk gradually and 
continue stirring until it has boiled for 
five minutes. Add this sauce to the 
pea purée and mix thoroughly. When 
it has cooked a little, stir in the well 
beaten yolk of an egg, and finally the 
white beaten to a stiff froth. Turn 
into a greased piedish and bake in a 
moderate oven for fifteen minutes. 


DRIED SPLIT PEAS 
These are used for soup and to make 
pease pudding; they may also be 
cooked in the same way as lentils and 
served as a purée. They are much 
harder than lentils and therefore need 
to be soaked overnight. 


PEASE PUDDING 

+ lb. split Peas—Salt and Pepper— 

1 oz. Butter or Margarine (optional) 

—I1 Egg (optional). 

Time: about 3 hours. Temperature: boiling. 
Enough for 4 persons. 

Wash the peas thoroughly and dis- 
card any black ones. Soak them in cold 
water overnight. Then put them in a 
cloth and tie rather loosely so that they 
have plenty of room to swell, plunge 
them into boiling water that has had 
half a teaspoon of salt added to it. 
Then boil quickly until they are tender 
—-about two and a half hours. Take 
them out of the cloth and rub them 
through a coarse sieve. Season with salt 
and pepper, then tie tightly in a cloth 
and boil another half-hour. If the 
pudding is to be served with boiled pork 
or any boiled meat, it should be put in 
with the meat for the second boiling, as 
the broth will very much improve the 
flavour. If, however, the pudding is 
to be served alone, add the butter or 
margarine and a well beaten egg after 
rubbing the peas through the sieve. 

Note: The peas must be well covered 
with water during the first boiling. 
If necessary more boiling water must 
be added as it boils away rapidly. 
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TOMATOES WITH SWEET CORN 
4 large Tomatoes—1 tin Sweet Corn 
—2 oz. Butter—8 small slices Bread. 

Time: about 20 minutes. Temperature: 

Moderate. Enough for 4 persons. 

Cut the tomatoes in halves across the 
fruit, scoop out the centres, put a scrap 
of butter in each, season, and bake 
until hot. Put the corn in a saucepan 
and simmer for three minutes. 

Cut the crusts from the bread, and 
fry them brown in butter. Drain the 
corn and fill the tomato cases with it. 


SPLIT PEA AND POTATO PIE 

1 Ib. Potatoes—2 tablespoons Milk— 

2 oz. Split Peas—slice of stale brown 

Bread—3 oz. grated Cheese—1 oz. 

Butter or Margarine—1 Onion—1 

Egg—1 tablespoon Chutney. 

Time: about 2 hours. Temperature: moderate. 
Enough for 4 persons. 

Soak the peas overnight. Put them 
in a saucepan, cover with fresh water 
and boil until quite soft. Then strain. 
Slice the onion and fry it in the butter. 
Mix the peas and breadcrumbs, add 
the onion and the butter in which it 
was fried, and the chutney finely 
chopped. Stir in a well beaten egg, 
season with salt and pepper, and turn 
the mixture into a greased piedish. 
Boil or steam and mash the potatoes, 
beat until smooth, adding the milk 
gradually. Spread them over the mix- 
ture in the piedish and add the grated 
cheese. Rough with a fork and bake 
until brown in a moderate oven. 


VEGETABLE TIME-TABLE 


ARTICHOKE, GLoBE. If young, allow 
thirty minutes; if fully grown, one 
and a quarter hours. 

ARTICHOKE, JERUSALEM. Twenty min- 
utes if small, thirty minutes if large. 

AspARAGUS. Fifteen to twenty-five min- 
utes, according to the thickness of the 
stalks. 

Beans, FRENcH. Fifteen minutes if 
sliced, twenty-five if cooked whole. 
BEeans, Broap. If young, fifteen min- 
utes; if old, boil thirty minutes, then 

skin and mash. 
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Beans, Haricot. Soak for twelve hours, 
then boil two hours. 

BEANS, SCARLET RUNNER. 
twenty minutes. 

BEETROOT. Two hours (medium size), 
three hours (large size). 

Broccout, PurpLe. Twenty minutes. 

Brocco, WHITE (similar in appear- 
ance to cauliflower). Fifteen to 
twenty-five minutes, according to 
sIze. 

BRUSSELS Sprouts. Fifteen minutes. 

CABBAGE, SPRING. Fifteen minutes. 

CABBAGE, FULL-GROWN. Thirty min- 
utes. 

Carrots, New. Three quarters of an 
hour. 

CarroTs, OLp. One and a half to two 
hours, according to size. 

CAULIFLOWER, SMALL. Fifteen minutes. 

CAULIFLOWER, LARGE. ‘Twenty-five 
minutes. 

CELERY, YOuNG. Forty-five minutes 
(one and a quarter hours if old). 

Kae, Curry. Fifteen minutes. 

Leeks. Forty minutes. 

Lentits. Soak for twelve hours, then 
boil one hour. 

Onrons, Larce. Two hours. 

Onions, SMALL. One hour. 

Parsnips. One to one and a half hours, 
according to size. 

PEAS, GREEN, YouNG. Fifteen minutes. 

Peas, GREEN, FuLLy Grown. ‘Twenty- 
five minutes. 

Peas, GREEN, Driep. Soak overnight, 
then boil twenty minutes. 

Pras, Spuir. Soak overnight, then boil 
two and a half hours. 

PotaToEs, Oxtp. Twenty to thirty 
minutes, according to size. 

Potatoes, New. Twenty t. thirty 
minutes. 

Sautsiry. One hour. 

SEA-KALE, YOUNG. Twenty minutes. 

SEA-KALE, OLp. Forty minutes. 

SPINACH. ‘Ten minutes. 

Turnips, Oxtp. One and a_ half 
hours. 

TurRnips, YOUNG. Twenty minutes. 

VEGETABLE Marrows. Fifteen to 
twenty-five minutes, according to 
size. 


Sliced, 


VEGETARIAN DISHES 


day once a week, both from an 

economical and a health point of 
view, and the reason vegetarian diet 
is not more popular is that it is so 
often flavourless and carelessly served. 

Remember, too, that vegetarian 
dishes must be sustaining if they are 
to take the place of meat, so eggs, 
cheese or cream should often be an 
ingredient. And now that cream can 
be made so cheaply or bought in tins 
for a few pence it is not an extravagance. 
Make, then, your vegetarian dishes 
nourishing, appetising and dainty in 
appearance. 

Note: In many of the recipes given 
in this section, the use of mutton or 
meat broths is directed for binding or 
moistening. It is realized that strict 
vegetarians would not use a broth with 
a meat foundation and in this case a 
vegetable broth should be substituted. 


ARTICHOKES 


ARTICHOKE CROQUETTES WITH 
MASHED POTATOES 

1 lb. Jerusalem Artichokes—1 Ib. 

Potatoes — 1 Egg — Breadcrumbs — 

1 oz. Butter or Margarine—Salt— 

Pepper—1 teaspoon Vinegar—little 

Milk. 

Time: about 30 minutes. Temperature: 
moderate. Enough for 4 persons. 

Boil the potatoes. Put the vinegar in 
a basin of cold water, peel the arti- 
chokes and put them in the vinegar 
water as they are peeled. Then boil 
until tender in a mixture of milk and 
water. Drain and dry the artichokes. 
Flour them, then dip in egg and bread- 
crumbs and fry a golden brown. Drain, 
place them on a hot dish and surround 
with potato balls. 

To Make Potato Balls.—Mash the 
potatoes with the salt, pepper and 
butter, moisten with a little of the 
milk and water in which the artichokes 
were boiled, and form into balls or 
make a border round the croquettes. 


I: 1s Goop for us all to have a meatless 


ARTICHOKE PUDDING 

14 lb. Jerusalem Artichokes—1 Lemon 

—1 pint Milkk—2 Eggs—1 oz. grated 

Parmesan Cheese—Salt and Pepper 

—2 tablespoons Breadcrumbs—1 oz. 

Butter or Margarine. 

Time: about 45 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 4 persons, 

Add a tablespoon of lemon juice to 
each pint of water used. Peel the arti- 
chokes and put them in the Jemon 
water as you peel them. Strain off the 
water, put them in a stewpan with the 
milk and simmer very gently until soft. 
Lift out the artichokes and rub through 
a sieve, add a good seasoning of salt 
and pepper, the well beaten yolks of 
the cggs and the milk from the arti- 
chokes, then stir in the stiffly whipped 
whites of the eggs. Butter a piedish, 
put in the mixture, sprinkle the grated 
cheese over, then the breadcrumbs, and 
put the remainder of the butter in small 
pieces on the top. 

Bake for about a quarter of an hour 
in a hot oven. Serve with cut lemon. 


CABBAGE 


CABBAGE PUDDING 

1 Cabbage of medium size—} pint 

Milk—2 oz. Butter or Margarine— 

2 Eggs—Salt and Pepper. 
Time: about 1 hour. Temperature: Gas, 
Regulo Mark 3. Electricity, 350° F. 

Remove all the outer leaves and the 
stump from the cabbage. Put it into 
boiling water, bring again to boiling 
point. Then drain off the water, cover 
with fresh water, add a teaspoon of 
salt and boil for twenty minutes. 
Drain and press well. Then chop finely, 
and season well with salt and pepper. 
Add the butter melted, and the eggs 
lightly beaten and mixed with the milk. 
Turn into a buttered casserole. Bake 
in a very moderate oven until set. 

If baked with other dishes in a hot 
oven, stand the dish in a tin containing 
a little cold water. 
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LADY CABBAGE AND TOMATOES 
Heart of 1 Cabbage—2 oz. Butter or 
Margarine—Salt and Pepper—4 Ib. 
Tomatoes—2 tablespoons Cream or 
2 tablespoons Milk and } teaspoon 
Cornflour. 

Time: about 15 minutes. Temperature: Gas, 

Regulo Mark 6. Electricity, 425° F. Enough 

for 4 persons. 

Boil the cabbage in the usual way, or 
left-over cabbage can be used. Butter a 
fireproof dish. See that the cabbage is 
pressed dry. Chop well and put it in 
the buttered dish. Pour boiling water 
on the tomatoes, then remove the skins, 
slice them, put them in a stewpan with 
loz. butter and cook gently until 
tender. Rub through a sieve, return 
to the stewpan, add the milk mixed 
with the cornflour and stir until it 
thickens. If you are using cream, add 
it to the juice without any cooking. 
Season well with salt and pepper. 
Pour this over the cabbage. Put the 
remainder of the butter on the top in 
small pieces and bake until hot 
through in a moderate oven. 

A variation of this dish is to cover 
the top with grated cheese before 
putting it in the oven. 


CARROTS 


CARROTS AND TURNIPS 
HOLLANDAISE 

24 young Carrots—12 young Turnips 

—+ pint White Sauce—yolk of 1 Egg 

—juice of 4 Lemon. 

Time: 30 to 45 minutes ete oh to age of 
vegetables. Temperature: Enough 
for 4 persons. 

Scrape the carrots and peel the 
turnips. Cook them separately in 
salted water until tender, toss them in 
the sauce and serve on a hot dish. 

For the Sauce.—Make 3} pint of 
ordinary white sauce. Remove the pan 
from the heat and stir in the beaten 
yolk of an egg. Stir for two or three 
minutes over gentle heat, but do not 
let the sauce boil after the egg has been 
added. Drop in the lemon juice gradu- 
ally, stir until well mixed and use. 

Note: Remember that carrots take 
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longer to cook than turnips, therefore 
they must be cooked separately or the 
turnips added when the carrots are 
half cooked. 


CAULIFLOWER 


CAULIFLOWER CARDINAL 

1 large Cauliflower—+ pint Milk— 

1 dessertspoon Flour—2 oz. Butter or 

Margarine—-1 Ib. Tomatoes—1 oz. 

grated Cheese-—Salt and Pepper. 
Time: about 30 minutes. Temperature: 
moderate. Enough for 4 persons. 

Trim the cauliflower, leaving just < 
fringe of leaves, cut the stalk quite 
level so that it will stand erect. Wast 
thoroughly, then boil gently in slighth 
salted water until tender. Be carefu 
not to overcook as the cauliflower mus: 
be quite whole. Place it on a hot dis} 
or casserole, pour the sauce over 
sprinkle with the grated cheese ant 
serve immediately. 

To Make the Sauce.—Slice th 
tomatoes, put them in a small stewpa 
with | oz. of butter and a good sprink 
ling of salt and pepper. Cover an 
cook very gently until quite soft. Mi 
the flour with a little milk, boil th 
remainder of the milk, stir it into th 
flour, add a seasoning of salt an 
pepper, the remainder of the butt 
and stir whilst it boils for five minute 
Rub the tomatoes through a sieve, m 
the purée with the white sauce. Mal 
very hot and use. 


CAULIFLOWER PIE 

1 large Cauliflower—2 oz. Cheese— 

2 oz. Butter or Margarine—1 tea- 

spoon chopped Parsley—sprig of 

Thyme—4 tablespoons Milk—1 bb. 

Tomatoes—1 large Spanish Onion— 

Salt and Pepper — 1 Ib. boiled 

Potatoes. 

Time: about 45 minutes. Temperature: G 
Regulo Mark 5. Electricity, 400° F. Enot 
for 4 to 6 persons. 

Boil the cauliflower until tend 
then take the white part and beat 
to a creamy mass. Season well w 
salt, pepper, and if liked a few gra 
of cayenne. Mix with it the pars 
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and thyme very finely chopped, the 
grated cheese and half the milk. 

Butter a casserole, line it with the 
cauliflower cream, then add a layer of 
thinly sliced tomatoes, a sprinkling of 
grated onion, repeat the layers until 
all are used, mixing the remainder of 
the butter cut in small pieces, among 
the layers. Mash the potatoes, add salt 
and pepper and the remainder of the 
milk. Spread this on the top, rough 
with a fork and bake in a moderate 
oven twenty to thirty minutes. 


CAULIFLOWER PUDDING 

1 Cauliflower—2 oz. dry Cheese— 

1 oz. Margarine or Butter—Salt and 

Pepper—dash of Cayenne—4 tea- 

spoon very finely chopped Parsley 

and Thyme—1 tablespoon Milk. 
Time: about 30 minutes. Temperature: Gas, 
Regulo Mark 6. , 425° F. Enough 
for 4 to 6 persons. 

Boil the cauliflower until tender, then 
take all the white part and beat it with 
a fork until it is a creamy mass. Season 
well with salt, pepper, and cayenne. 
Then add the herbs, the cheese finely 
grated, and the milk. Put the mixture 
in a fireproof dish and sprinkle on top 
a little grated cheese. Add the butter 
in small seraps. Brown in the oven. 


CURRIED CAULIFLOWER 

1 Cauliflower—1 large Onion—2 oz. 

Butter or Margarine—4 Coconut (or 

desiccated Coconut) — 4 teaspoon 

Curry Powder—Salt and Pepper— 

tiny pinch of Ground Ginger—1 cook- 

ing Apple—1 teaspoon Lemon Juice— 

1 pint White Stock—3 oz. Ground 

Rice. 

Time: 45 or ype Temperature: moderate. 
Enough for 4 persons. 

Peel and chop the onion, peel, core 
and chop the apple and fry both until 
well browned in the butter. Then add a 
tablespoon of the white part of the 
coconut finely grated, a seasoning of 
salt and pepper, the ginger and curry 
powder and lemon juice. Mix the stock 
with the rice and stir itin. Then simmer 
for half an hour. Boil the cauliflower 
in the usual way. Divide it into pieces 
of convenient size for serving. Put them 
C.B.—L 
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in a dish, pour the curry over, decorate 
with finely grated coconut and serve 
very hot. 


SAVOURY CAULIFLOWER AND 
FRENCH BEANS 

1 large Cauliflower—Salt and Pepper 

—I1 lb. French Beans-——1 tablespoon 


Butter. 

For the Sauce: } pint Milk—+ pint 

Vegetable Stock—1 oz. Butter or 

Margarine—1 oz. Flour—Salt and 

Pepper—2 o£. stale Cheese. 

Time: about 30 minutes. Temperature: 
moderate. Enough for 4 persons. 

Remove all the green leaves from the 
cauliflower. Look it well over for 
insects and leave in cold water for an 
hour—then put it in plenty of boiling 
water with a teaspoon of salt, and 
boil without a lid until it is tender, 
about twenty minutes. 

String the beans, and if large slice 
them. Put them in boiling water with a 
teaspoon of salt to each quart, and boil 
until tender. Strain and just before 
serving stir in a tablespoon of hot 
butter and a sprinkling of salt and 
pepper. Strain the cauliflower and 
divide it into sprigs, put them in the 
centre of a hot dish, pour the sauce 
over and arrange the beans round. 

To Make the Sauce.—Melt the 
butter in a saucepan, stir in the flour, 
and cook gently until it is a smooth 
paste. Very gradually add the stock, 
stirring all the time. Sprinkle in a 
good seasoning of salt and pepper, 
add the milk, and continue stirring 
until it is a smooth cream, Simmer for 
ten minutes. Remove the pan from the 
heat and add the cheese finely grated 
and use. 


CAULIFLOWER FRITTERS 

1 large or 2 small Cauliflowers—Fat 

for frying—Fritter Batter. - 

Time: about 30 minutes. Temperature: 
moderate. Enough for 4 persons. 

Boil the cauliflower until almost 
tender but unbroken. When cold, 
divide into sprigs. Dip each one in 
batter, then fry in boiling fat. Drain, 
sprinkle with grated cheese and serve 
at once. 


CELERY 


CELERY 


BRAISED CELERY CREAM 
Good white head of Celery—2 rashers 
fat Bacon—1 large Onion—1 Carrot 

—2 Cream (optional)— 
pang and eee omens 1 pint Milk 


aes HN emer Temperature: low to 
simmer—high to boil. Enough for 4 persons. 

Remove the outer leaves from the 
celery, cut off the green tops, thoroughly 
wash the white part and cut it into 
short lengths. Put them in fast boiling 


water, boil for five minutes. Drain and 


put the celery in cold water. 

Cut the bacon in shreds and put them 
in a braising pot or casserole. Add the 
onion and carrot peeled and sliced, 


drain the celery and put it on the onion, ; 


etc. Just cover with milk, or half milk 
and half mutton or chicken or veal 
broth, and simmer over gentle heat 
until the celery is sufficiently cooked. 

Drain off the liquid and skim it. 
Then put it in a saucepan and boil until 
it is reduced to about } pint. Add the 
cream and season to taste. Put the 
celery on a hot dish, pour the sauce 
over, and serve. 


FRENCH BEANS 


FRENCH BEANS WITH MACARONI © 


1 ib. French Beans—1 teaspoon Salt 
—Pepper—i1 oz. Butter—}4 teacup 
Tomato Purée or Tomato Sauce— 

4 oz. Macaroni. 

Time: about 30 minutes. ine dacsshi 
moderate. Enough for 4 persons. 

Break the macaroni into inch lengths, 
put it in a saucepan, well cover with 
cold water, add half a teaspoon of salt 
and boil gently until tender. String 
and slice the beans, put them in cold 
water for fifteen minutes, then in a 
saucepan of fast boiling water to which 


has been added half a teaspoon of salt. 


When they are boiling, take off the 
cover and boil quickly until quite 
tender. Drain them as dry as possible. 

Melt the butter in a saucepan, put 
the beans into it, and pepper to taste. 
Toss them in this for two or three 
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minutes. Stir into them the tomato 
sauce and make very hot. Well drain 
the macaroni, place it on a dish in a 
ring, turn the beans into the centre 
and serve very hot. 


FRENCH BEANS A LA CHATELAINE 
4 Eggs—3 oz. Butter—1 lb. young 
French Beans—Salt and Pepper. 

Time: about 30 minutes. Temperature 

Regalo Mark 4. Electricity, 375° F. Enough 

for 4 persons. 

String the beans and boil them in 
salted water until quite tender. Then 
drain well. Melt the butter. Toss the 
beans into 2 oz. of this and season well 
with salt and pepper. Put them in a 
buttered fireproof dish. 

Beat the eggs very lightly for not 
more than a few seconds, season them 
and add the remainder of the melted 
butter. Pour the mixture over the 
beans and bake in a moderate oven. 


FRENCH BEANS MAITRE D’HOTEL 

1 Ib. French Beans—Salt and Pepper 

2 oz. Butter—sprig of Parsley— 

1 dessertspoon Lemon Juice. 

Time: 30 minutes. Temperature: moderate. 
Enough for 4 persons. 

The beans should be young and 
small, then they will not need stringing. 
Just trim off the stalks and tips. Wash 
them and boil until tender in slightly 
salted water. Then drain them 
thoroughly. Put the beans into a 
saucepan with the butter, and _ toss 
them over gentle heat until they are 
very hot. Add the lemon juice and 
parsley and serve piping hot. 


FRENCH BEANS AND TOMATOES 


1 tb. ripe Tomatoes—} tb. cooked. 
‘French Beans—2 Eggs—Mayonnaise 


Time: 10 minutes. Temperature: moderatt. 
Enough for 4 persons. 

Boil the eggs for ten minutes, then 
leave them until cold. Toss the beans 
in some mayonnaise dressing and 
arrange them in the centre of a bowl. 

Slice the tomatoes and place them 


round. Cut the eggs in slices, rub the 


yolks through a sieve, and mix them 


GREEN PEAS 


“FRENCH BEANS 


with a littlhe mayonnaise. Put the 
mixture in little heaps on the slices 
of tomato and put the rings of egg white 
round them. 


GREEN PEAS 


GREEN PEA MOULD WITH BRAISED 
CARROTS 

1 pint shelled Green Peas (old ones 

are quite good for this)—lump of Sugar 

—2 oz. Butter or Margarine—1 oz. 

Flour—Salt and Pepper—2 Mint 

leaves—i2 young Carrots—enough 

Brown Stock to cover the carrots. 
Time: about 45 minutes. Temperature: 
moderate. Enough for 4 persons. 

Boil the peas in salted water with a 
lump of sugar until tender. Drain off 
the water and reserve it and rub the 

through a sieve. Melt 1 oz. of 
utter in a stewpan, stir in the flour, 
cook for two minutes, then add a 
+ pint of the water in which the peas 
were boiled. Stir while it boils for five 
minutes. 
Now add the pea purée, two mint 


leaves very finely chopped, and a good 
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AND TOMATOES 


seasoning of salt and pepper. Turn 
into a buttered mould, press well in, 
and steam for half an hour. Turn out, 
surround with the braised cartots and 


‘serve hot. 


To Braise the Carrots. —Scrape 
thoroughly, and put them in a stewpan 
with 1 oz. of butter and fry, gently for 
five minutes, then add the stock, nicely 
seasoned, cover closely and simmer 
gently until tender. 


GREEN PEAPIE ® 
pint shelled Green Peas—1} 

Potatoes—4 ib. Tomatoes—2 Eggs—. 

1 oz. Butter or Dripgine. 

Time: about 1 hour. ‘Temperature: 
Regulo Mark 6. sraaalae = F. facut 
for 4 persons. 

Boil and strain the peas. Boil the 
potatoes and mash them. Scald the 
tomatoes and remove the skins. Boil 
the eggs for ten minutes, then put them 
in cold water. When cool enough, shell 
and slice them. 

Grease a piedish, line it with mashed 
potato, then a layer of peas, slices of 
egg and tomato. Repeat the layers;. 


GREEN PEAS 


finish with potatoes. Season each layer 
with a little salt and pepper. Put the 
remainder of the dripping or butter on 
the top in small pieces and bake until 
nicely browned in a moderate oven. 


GREEN PEA PUDDING 

1 breakfastcup dried Green Peas— 

pinch of Bicarbonate of Soda—1 Ib. 

Potatoes—1 Egg—Salt and Pepper 

_—2 oz. Butter or Margarine—1 tea- 

spoon Sugar—Milk to mix—4 bb. 

Tomatoes. 

Time: about 1 hours. Temperature: moderate. 
Enough for 4 to 6 persons. 

Soak the peas over night in plenty 
of cold boiled water, with a good 
pinch of bicarbonate. of soda. Then 
put them in boiling water with a 
teaspoon of salt*and-the sugar, and 
boil until quite tender. Steam or boil 
the potatoes. Rub both peas and 
potatoes through a sieve and mix them 
together. 

Beat the egg and add it to the purée, 
also the butter melted. Mix well with 
milk to a soft paste that will just drop 
from the spoon. Press it into a buttered 
mould or basin and steam for three 
quarters of an hour. Slice the tomatoes, 
season them with salt and pepper, 
cook them until tender, rub through a 
sieve and reheat. Turn out the pudding, 
pour the tomato round and serve hot. 


GREEN PEA PUREE WITH 
MACARONI 

1 teacup dried Green Peas—+} bb. 

boiled Potatoes—2 oz. Macaroni— 

@ lb. Tomatoes—2 oz. Butter or 

Margarine — little Milk — Salt and 

Pepper. 

Time: about 14 hours. Temperature: Gas, 
Reguio Mark 9. Electricity, 500° F. Enough 
for 4 persons. 

Soak the peas overnight, then boil 
them gently until quite soft; then drain 
off the water and rub them through a 
sieve. Rub the potatoes through a 
sieve. Slice the tomatoes, reserving one 
for garnishing, and simmer until quite 
soft. Rub them through a sieve. Break 
the macaroni in short lengths, and boil 
until quite tender in salted water. 
Drain well. Do not let it break. 
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Mix together the sieved peas and 
potatoes, add to them 1 oz. of liquid 
butter and a good seasoning of salt 
and pepper. Stir in two tablespoons 
of hot milk. Beat until smooth and 
evenly mixed. Turn into a dish and 
brown in a hot oven. Toss the macaroni 
in the tomato purée over gentle heat 
with the remainder of the butter. 
Arrange this round the dish and 
garnish with pieces of fried tomato. 


GREEN PEA AND TOMATO PIE 
1 pint Green Peas, shelled—+4 Ib. 
Tomatoes—1 Cauliflower—1 Onion 
—2 oz. Butter or 1 Egg 
—sprig of Parsley and Thyme—1 Ib. 
mashed Potatoes. 

Time: 30 to 45 minutes. Temperature: Gas, 

Regulo Mark 7. Electricity, 450° F. Enough 

for 4 persons. 

Boil the peas, slice the semiatoes: and 
cook them until tender with 1 oz. of 
butter, then rub them through a sieve. 
Chop the onion finely and fry it in the 
remainder of the butter. Chop the 
herbs finely. Boil the cauliflower and 
divide it into sprigs. 

Fill a dish with these ingredients, 
mixing them well. Then cover with 
mashed potatoes, pour beaten egg over, 
and brown in a hot oven. 


GREEN PEAS WITH LETTUCE 

1 pint shelled Green Peas-—good 

sprinkling of Pepper—4 teaspoon 

Arrowroot or Flour—1 oz. Butter or 

Margarine—+} pint Stock——} teaspoon 

Salt—1 small Cabbage Lettuce— 

2 Spring Onions, if liked—yolk of 

1 Egg. 
Time: 20 to 30 minutes. Temperature: 
moderate. Enough for 4 persons. . 

Melt the butter in a stewpan, put 
in the peas and shake them well so 
that the butter is distributed among 
them. Then pour in the stock. Stir in 
the pepper and salt unless the stock is 
already highly seasoned, the heart ol 
the lettuce pulled in shreds, and the 
onions finely chopped. Simmer gently 
until the peas are quite tender, the 
time will depend on the age of the peas 

Mix the arrowroot with water to s 


LEEKS 


thin paste, pour it into the peas and 
stir until it boils. Then take it off the 
fire, and when it has quite gone off the 
boil, stir in the well whisked yolk of 
egy. Pile in a hot dish, pour the sauce 
over and serve at once. 


PUREE OF GREEN PEAS WITH 
FRIED NEW POTATOES 

1 pint shelled Peas—heart of 1 small 

Lettuce—sprig of Mint—1i Spring 

Onion—4 teacup Stoeck—1 Ib. new 

Potatoes—2 oz. Butter or Margarine 

—-Salt and Pepper. 
Time: about 30 minutes. Temperature: 
moderate. Enough for 4 persons. 

Put the peas into just enough boiling 
water to cover, add a little salt, the 
lettuce, mint and onion. When quite 
tender rub all through a sieve, mix 
with the purée 1 oz. butter melted, 
the stock and a seasoning of salt and 
pepper. Stir over gentle heat for five 
minutes. Boil the new potatoes, then 
fry them brown in 1 oz. butter. ‘Turn 
the purée on to a hot dish, place the 
potatoes round and serve. 


LEEKS 


LEEKS AND CHEESE SAUCE 
Bunch of Leeks (about 8)—4 pint 
White Sauce (see INDEx)—2 oz. grated 
Cheese-——Breadcrumbs—little Butter 
—1 teaspoon Vinegar. 

Time: about 30 minutes, Temperature: Gas, 
Regulo Mark 9. Electricity, 500° F. Enough 
for 4 persons. 

Wash the leeks very carefully, remov- 
ing all grit. Boil them until tender, 
adding a teaspoon of vinegar to the 
water to preserve their colour. When 
cooked, press well as they hold a good 
deal of water. Cut into small pieces. 

Make 3} pint of white sauce, and mix 
with it the grated cheese. Butter a 
fireproof dish, put a layer of sauce in 
it, then a layer of chopped leek, and 
continue until all are used. Sprinkle the 
top with breadcrumbs and put some 
scraps of butter on them. Stand the 
dish in a tin with a little cold water 
in it, and bake for about ten minutes 
in a hot oven. 

A covering of mashed potato may be 
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put on this dish before baking, mixing 
the butter with it and omitting the 
breadcrumbs. 


LENTILS 


LENTIL PASTRY 

+ Ib. Flour—good pinch of Salt— 
6 oz. Lard or Margarine. 

For the Filling: 2 oz. Lentils—1 Onion, 
medium size—3 dessertspoons brown 
Breadcrumbs—} pint Stock or Milk 
— Salt — Pepper and Mustard — 
3 Mushrooms or 1 teaspoon Mush- 
room Catsup—2 oz. boiled, sieved 


Potato. 

. Electricity, 450° F. Enough 
for 4 to 6 persons. 

Soak the lentils in the stock over- 
night, then put them in a saucepan 
with the stock and the onion, finely 
minced, and simmer until the lentils 
are quite soft. Rub through a sieve, 
add breadcrumbs, salt, pepper and 
mustard, catsup and potato. Mix well 
and leave until cold. Iffresh mushrooms 
are used, peel and chop them and fry 
in a little butter before adding them to 
the other ingredients. 

Add the salt to the flour, rub in the 


hour. Temperature: 


_lard and form into a dough with a 


little cold water. 

Roll out ; use half to line a greased 
enamelled plate or tin, then put in the 
mixture, cover with the pastry and brush 
over with beaten egg. Bake about 
twenty-five minutes in a moderate oven. 


LENTIL PUFFS 

2 tablespoons Rice——4 lb. Lentils— 

4 Ib. Onions—~ lb. Cheese—} tea- 

spoon made Mustard—Salt and Pep- 

per—Dripping for frying—Stock. 

For the Batter: 4 lb. Flour—+ tea- 

spoon Salt—1 tablespoon Salad Oil 

—4 pint lukewarm Water—White of 

1 Egg—Pepper. 3 
Time: about 45 minutes. Temperature: 
moderate. Enough for 4 to 6 persons. 

First make the batter. Add half a 
teaspoon of salt and a good sprinkling 
of pepper to the flour and silt it. Stir 
the oil in gradually, and when quite 
smooth add a } pint of lukewarm water. 
Stir to a smooth batter, then fold in 
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lightly the stifly whipped white of egg. 

The lentils should be soaked over- 
night in sufficient cold water to cover 
them well. Well wash the lentils and 
the rice, put them in a pan with enough 
vegetable stock or milk and water to 
cover them well. Simmer until tender. 

Meanwhile peel and chop the onions 
and fry them in a little dripping. 

Add them to the cooked rice and 
lentils, also mustard, pepper and salt. 
Stir in the finely grated cheese. Spread 
the mixture on a dish and leave until 
almost cold. Then form into three- 
cornered shapes. Dip in batter and 
fry in boiling fat. Drain and serve hot. 


MUSHROOMS 


BAKED MUSHROOMS WITH 
SAVOURY FILLING 

8 medium ‘sized Mushrooms—1 small 

Shallot—aprig of Parsley and Thyme 

—2 tablespoons fine Breadcrumbs— 

1 Egg—-2 oz. Butter or Margarine— 

4 pint Milk or Cream. 

Time: about 15 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 4 persons. 

Take out the stalks and insides of 
the mushrooms, and fry the mushroom 
cases and stalks very gently in the 
butter for three or four minutes. 

Cover the crumbs with the hot milk 
or cream, soak for a few minutes, then 
add the insides of the mushrooms, the 
parsley, thyme and shallot, all chopped 
very finely. Add the butter in which the 
mushroom cases were fried and the 
well beaten egg, and stir over gentle 
heat till thick. Fill the mushroom cases 
with this mixture, put a stalk in the 
centre of each and bake in a hot oven 
for five minutes. Place them on a hot 
dish and serve. 


MUSHROOMS ST. HONORE - 


Peel the onion, chop it rather finely 
and boil in just enough water to cover 
it. When tender, strain off the water, 
add a tablespoon of flour and 2 oz. 
butter to the onion. Cover the pan with 
a piece of greaseproof paper and bake 
in the oven for ten minutes. 

Wash, peel and remove the stalks 
from the mushrooms. Scrape the black 
part from them and rub it and the stalks 
through a sieve. Put 2 oz. of butter in a 
pan, season with salt and pepper and 
fry the mushroom cases in this, then 
place them very carefully on a fireproof 
dish. 

To the butter in the pan add the 
sieved mushroom and the strained juice 
of the lemon. Cook over gentle heat 
until dry. Then stir it into the cooked 
onion. Mix well and fill the mushroom 
cases with this. 

Add the egg yolk and half the cheese 
to the white sauce, and put a covering 
of it on each mushroom. Sprinkle with 
the remainder of the cheese and brown 
under a grill or in a hot oven. Serve 
with young green peas cooked in the 
usual way. They may be served alone. 


NUTS 


NUT CROQUETTES 
4 oz. mixed Nats (shelled)—i bb. 
Potatoes—Salt and Pepper—4 tea- 
spoon grated Onion—1 oz. Bread- 


Eggs—1 

Milk—Fat for frying. 
Time:. about 30 minutes. 
moderate. Enough for 4 persons. 

Put the nuts through a mill or mincer. 
Boil the potatoes, rub them through a 
sieve. Mix with them the nuts, cream 
or milk, a good séasoning of salt and 
pepper, grated onion and most of the 
breadcrumbs. Bind with a well beaten 
egg, and leave until cold. Form into 
croquettes. Flour them, dip in beaten 
egg, then in fine breadcrumbs, and fry 
a golden brown in boiling fat. Drain 
and serve with tomato sauce. 

Any nuts may be used for this recipe, 
which is extremely nourishing and 
appetizing for those who donot like meat. 





BAKED MUSHROOMS WITH SAVOURY FILLING 


NUT CUTLETS © 
4 oz. shelled Brazil Nuts—2_ table- 
spoons grated Coconut (or desiccated 
Coconut)—4 Ib. Breadcrumbs—2 oz. 


poons poon 

Onion—1 Egg—1} gills Mifk—Salt 

and Pepper. 

Time: about 25 minutes. Temperature: 
moderate. Enough for 4 persons. 

Scrape the brown skin off the Brazil 
nuts and chop them finely. Melt the 
butter in a small stewpan and fry the 
onion very gently, just enough to soften 
it. Then stir in the flour and cook 
gently for four minutes. Add the milk 
gradually, a seasoning of salt and 

per, and stir constantly until it has 
oiled for five minutes. 

Remove the pan from the heat, cool 
slightly, stir in a little beaten egg, and 
continue stirring over very gentle heat 
for three minutes. Do not allow it to 
boil. Mix in the’ prepared nuts, 
coconut and breadcrumbs. Turn on to 
a plate and leave until cold. 

When required form into cutlets, 


aay af inociall 


flour them and fry as they are, or first 
dip in egg and breadcrumbs, as 
preferred. Drain the cutlets well and 
serve hot or cold. 


NUTS AU GRATIN 
+ Ib. shelled Nuts—?} lb. Lentils— 
seasoning of Pepper, Salt and Mus- 
tard—1 oz. Butter or Margarine— 
1 tablespoon fine Breadcrumbs—1 oz. 
grated Cheese. 
Time: about 45 minutes. Temperature: Gas, 
Electricity, 450° F. Enough 


gree wash the lentils, removing any 
black ones and soak them in cold 
water for an hour. Then boil gently 
until quite tender but not mashy, then 
drain and rub them through a sieve. 
Shred the nuts finely, mix the shredded 
nuts with the lentils, add the seasoning. 
Three parts fill scallop shells with this, 
sprinkle with breadcrumbs, put on the 
butter in small pieces and cheese on 
the top. Brown in a hot oven. 

If scallop shells are not available, the 
mixture can be cooked in one dish 


NUTS 


_ NUT ROAST 

_$ Ib. shelled Nuts—1 medium sized 

Onion—6 oz. Breadcrumbs—1 des- 

sertspoon Tomato Catsup—1 dessert- 

spoon Mushroom Catsup — 1 oz. 

Butter—Salt and Pepper—1 break- 

fastcup mashed Potatoes—2 table- 

spoons Vegetable Stock—1 Egg. 
Time: about 20 minutes. Temperature: Gas, 
Regulo Mark 5. Electricity, 400° F. Enough 
for 4 to 6 persons. 

Grate or mill the nuts, make the 
butter hot in a frying pan, put in the 
nuts and the onion, finely grated, and 
fry for three minutes. Stir in the bread- 
crumbs, catsups, a seasoning of salt and 
pepper, beaten egg, and the stock and 
mashed potato. Mix well. Turn into a 
buttered fireproof dish and bake until 
nicely browned in a moderate oven. 
Serve hot with tomato sauce. 


NUT AND VEGETABLE GALANTINE 
i Ib. mashed Potato—+ Ib. cooked 
Haricot Beans—+} lb. shelled Nuts— 

1 Onion finely chopped—pinch of 

mixed Herbs—1 Egg—little Milk— 

seasoning of Salt and Pepper to taste 

—1 teaspoon chopped Parsley. 

Time: 1% hours. Temperature: moderate. 

Enough for 4 persons. 

Rub the beans through a sieve and 
put the nuts through a mincer. Mix 
them together and add also the mashed 
potato, the chopped onion and parsley, 
mixed herbs, and salt and pepper. 
Beat up the egg and bind the mixture 
with it, adding only enough milk to 
make a firm mixture. Form into a roll, 
tie in a cloth and boil for an hour and 
ahalf. Press under a weight, remove the 
cloth and serve cold. 


SAVOURY NUT PIE 
1 Ib. Potatoes—6 oz. shelled Nuts— 
$ Ib. Onions—sprig of Parsley— 
pas and ag! phere 02. on 
2 tablespoons Milk 
S Peaeir and Salt. 
Tinee: about 45 minutes. : Gas, 
Regulo .Mark 6. Electricity, “425° F F. teak 
for 4 persons. 
Boil the potatoes and mash them 
smoothly with the milk and a good 
seasoning of pepper and salt. Slice the 
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onions finely and fry them in | oz. of 
butter until they are soft. Mix these 
with the mashed potatoes, add the 
nuts, ground or finely shredded, and 
the chopped herbs. Bind with the milk. 
Turn into a buttered dish, put some 
scraps of butter on the top and bake in 
a moderate oven for about fifteen 
minutes. 


ONIONS 


STUFFED ONIONS 
4 large Spanish Onions—2_ table- 
spoons fine Breadcrumbs—14 oz. 


Butter or Margarine—2 oz. grated 
Cheese—1 dessertspoon grated Nuts 


—Salt and Pepper. 
Time: about 1 hour. gy <a Gas, 
Regulo Mark 4. Electricity, 375° F. 
Boil the onions very gently Gul they 
are almost tender. Lift them out care- 
fully and leave them to drain. Do not 
press them or their shape will be spoilt. 
When cool, take out the centre 
carefully with a small spoon. Chop it 
finely, mix with it the breadcrumbs, 
loz. butter melted, the cheese, nuts 
and a good seasoning of salt and 
pepper. Put this mixture into the centre 
of the onions. Place them on a well 
buttered tin and bake until quite tender 
and nicely browned in a moderate oven. 
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PARSNIP FAGGOTS 

4 medium sized Parsnips—} pint 

Stock—} pint Water—2 oz. shelled 

Nuts—-1 Egg—4 oz. Butter—3 table- 

spoons fine Breadcrumbs—Salt and 

Pepper—1 tablespoon Flour. 

Time: about 40 minutes. Temperature: Gas, 
Regulo Mark 9. Electricity, 500° F. 

Put the nuts through a nut mill or 
mincer. Prepare the parsnips and cut 
them in quarters. Put them in a stew- 
pan with the stock and water and cook 
until they are quite tender, and the 
liquid is almost absorbed. Season with 
salt and pepper, and mash them until 
smooth. Form them into balls with 
floured fingers and leave until quite cold. 

Then dip them into the beaten egg, 
coat them with nuts, then with fine 


POTATOES 


breadcrumbs. Pack them into a greased 
tin and brown in a hot oven. 

Serve very hot. Lemon or tomato 
sauce can be served with them if liked. 


POTATOES 


EGG AND POTATO PIE 

1 tb. Potatoes—4 Eggs—Salt and 

Pepper—2 oz. grated Cheese—} pint 

White Sauce (see INDEX). 

Time: 45 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. 

Boil the potatoes. Be careful not to 
over boil them, as they must not be 
broken. Boil the eggs for ten minutes. 
Leave until quite cold. Then fill a 
piedish with alternate layers of sliced 
potato and sliced egg. Sprinkle the 
cheese between the layers and season 
with salt and pepper. Pour over the 
white sauce, cover with a thin layer of 
cheese, and brown in a moderate oven. 


POTATO AND CHEESE PIE 
Cold boiled Potatoes—grated Cheese 
— Breadcrumbs — Butter or Mar- 
garine—} pint White Sauce (see 
INDEX). 

Time: 15 minutes exclusive of the sauce. 
Temperature: Gas, Regulo Mark 6. Electricity, 
425° F. Enough for 4 persons. 

Butter a piedish, fill it with layers of 
the cold boiled potatoes cut in slices, 
and place a thin covering of finely 
grated cheese over each layer. Cover 
with white sauce. Put a covering of 
breadcrumbs on the top, and a few 
scraps of butter on it. Bake for fifteen 
minutes in a fairly hot oven. 


POTATO PUREE WITH PEAS AND 
TOMATOES 


1} Ib. Potatoes—4 pint shelled Green 
Peas—} lb. Tomatoes—Salt and 
Pepper—3 oz. Butter or Margarine 
—Toast. 
Time: about 30 minutes. Temperature: 
moderate. Enough for 4 to 6 persous. 
Steam the potatoes. Boil the peas. 
Slice the tomatoes, put them in a small 
stewpan with | oz. butter, pepper and 
salt. Simmer until tender, rub through 
a sieve. Rub the potatoes through a 
sieve, then reheat and mash them with 
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1 oz. butter and a seasoning of pepper 
and salt. Strain the peas and reheat 
them with 1 oz. butter, and a sprinkling 
of pepper. Make a ring on a dish with 
the mashed potatoes, fill the centre and 
garnish the border with the peas, pour 
the tomato purée round, and place 
toast sippets at. intervals. 


POTATOES WITH TOMATOES 

1 lb. Potatoes—1 lb. Tomatoes— 

Salt and Pepper—2 oz. Butter or 

Margarine—1 tablespoon Milk. 
Time: about 45 minutes. Temperature: to bake 
Gas, Regulo Mark 7. Electricity, 450° F. 

Steam and mash the potatoes, mix 
with them a seasoning of salt and 
pepper, an ounce of the butter heated, 
and the milk made hot. Mix well and 
keep hot while the tomatoes are being 
prepared. Wipe the tomatoes with a 
cloth, cut them in thin slices. Melt 
the other ounce of butter in a saucepan, 
add a little salt and pepper. Put in the 
tomato slices and simmer to a soft 
pulp. Rub through a sieve. Butter a 
fireproof dish, and put in a layer of 
potato, then of tomato purée, continue 
the layers, arranging so that the top 
layer is potato. Rough it with a fork, 
and brown in a hot oven. 


POTATO AND TOMATO CAKE 
1 Ib. boiled Potatoes—4 tablespoons 
Tomato Purée—1 teaspoon grated 
Onion—1 teaspoon Sugar—Salt and 
Pepper—sprig of Parsley—2 table- 
spoons grated Cheese—1 tablespoon 
Mitk—1 oz. Butter—2 tablespoons 
fine baked Breadcrumbs. 
Time: about 20 minutes. Temperature: G 
Regulo Mark 5. Electricity, 400° F. Enough 
for 4 persons. 
Mash the potatoes, mix with them 
the tomato purée, the sugar, a good 
seasoning of salt and pepper, grated 
onion, parsley, very finely chopped, and 
the milk. Mix well. Then turn the 
mixture into a well buttered dish. 
Mix the breadcrumbs with the cheese 
and sprinkle these over the top. Put 
the remainder of the butter in scraps 
on the top, and bake until brown in a 
moderate oven. Serve very hot. 


POTATOES 


SAVOURY POTATOES 
1 bb. Potatoes—} pint Milkk—Salt 
and mean oz. Butter—1 dessert- 
spoon very finely chopped Parsley— 
— of 1 Egg—1 dessertspoon Lemon 


Time: about 20 sare Temperatyre: 
moderate. Enough for 4 persons. 

Peel the potatoes and put them into 
cold water, drain and cut them 
into balls with a cutter, or cut them 
into cubes. Boil them in slightly salted 
water until tender. Then drain and 
put them in the heated milk, and place 
at the side of the stove. 

Cream the butter, add to it the egg 
yolk and beat together to mix. Stir in 
gradually the lemon juice, chopped 
parsley and a seasoning of salt and 
pepper. Strain the milk from the 
potatoes, put in the butter mixture. 
Stir a minute. Turn out, and serve. 


SAVOURY POTATO PUDDING 
1} -lb. Potatoes—4 tablespoons Milk 
—1 oz. Butter or Margarine—} lb. 
Cheese-——Salt and Pepper—few grains 
' of Cayenne Pepper, if liked. 
Time: about 45 minutes. Temperature: Gas, 
Mark 6. Electricity, 450° F. Enough 
for 4 to 6 persons. 

Steam the potatoes and rub them 
through a sieve. Butter a piedish. Put 
in a layer of the potato, then a layer of 
grated cheese and a sprinkling of salt 
and pepper. Repeat the layers until all 
is used. The top layer should be 
potato. Pour the milk in very gently 
and leave for half an hour to soak. 
Then place the remainder of the butter 
on the top in small pieces, and bake in 
a moderate oven for fifteen minutes. 
To bake minced meat at the bottom 
of this dish, mix the milk with the 
potato before putting the meatin the dish. 


SPINACH 
CREAMED SPINACH WITH 
POACHED EGGS 

1} lb. Spinach—small pinch of Mace 

—-l oz. Butter—2 tablespoons Cream 

or Evaporated Milk—4 poached Eggs 

—Sak and Pepper—sprig of Parsley. 
Time: 15 minutes. Temperature: moderate. 
Enough for 4 persons... 
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Pick off all the leaves from the 
spinach, well wash them in two or three 
waters. Put them quite wet into a 
stewpan, sprinkle with salt, cover and 
cook over very gentle heat for fifteen 
minutes. Then rub through a coarse 
sieve. Add to it a good seasoning of salt 
and pepper, the mace, butter and cream. 
Make very hot, pile on a dish, surround 
with poached eggs, sprinkle them with 
very finely chopped parsley and serve 
as required. 


SPINACH MARYLAND 

2 lb. Spinach—3 oz. Butter or Mar- 

garine-——1 tin Sweet Corn—3 Bananas 

—Salt and Pepper. 

Time: about 20 minutes. Temperature: 
moderate. Enough for 4 persons. 

Remove the stalks from the spinach, 
and wash it in several waters so that it 
is quite free from grit. Then boil in 
salted water until tender. Drain and 
press as dry as possible, then rub 
through a sieve. Mix with it a good 
seasoning of salt and pepper, | oz. of 
butter melted, and if liked a pinch of 
grated nutmeg. 

Drain the liquor from the sweet corn, 
add to it 1 oz. of butter and make very 
hot. Peel:the bananas, split them down 
the centre, and cut each in halves, 
then fry lightly in butter. Make a 
border of the spinach, turn the corn 
into the centre, and garnish with the 
bananas. 


SPINACH MOULD WITH 
MUSHROOMS. 

2 Ib. Spinach—yolks of 2 Eggs— 

1 gill Stock (Veal, Chicken or Con- 

sommé)—2} oz. Butter—{ pint White 

Sauce (see INDEX)? Ib. Mushrooms 

--1 lb. boiled Potatoes—Salt and 

Pepper—Fat for frying. - 
Time: about 1 hour. Temperature: moderate. 
Enough for 4 persons. | 

Well wash the spinach in several 
waters so that it is quite free from‘grit, 
boil till tender in salted water, drain and 
press very thoroughly, then leave until 
cool. Chop finely, put it in a saucepan 
with 4 pint of the white sauce, 2 oz. 


TOMATOES: 


butter and the stock, and simmer 
together gently for ten minutes with 
the lid off. Stir in the yolks of the eggs, 
and a good seasoning of salt and pepper, 
and cool. Turn the spinach into a 
buttered mould and steam for half an 
hour, or until it is quite cooked 

Wash and peel the mushrooms and 
fry them in a little butter. Cut up the 
potatoes and fry them lightly in a little 
fat. 

Turn the spinach mould on to a dish, 
surround with the mushrooms and little 
heaps of potato, pour the remainder of 
the sauce over the potato and serve. 


TOMATOES 


CURRIED RICE AND TOMATOES 
3 oz. Rice—1 small tin Tomato Purée 
—1 large Onion—1 cooking Apple— 

1 oz. Butter—Salt and Pepper— 

1 small teaspoon Curry Powder— 

1 tablespoon Chutney—4 pint Milk 

—chopped Parsley. 

Time: about 40 minutes. Temperature: 

moderate. Eneugh for 4 persons. 

Boil the rice and leave it at the side 
of the stove to dry. Peel, core and slice 
the apple, peel and slice the onion, 
fry these in the butter until they are 
quite tender. Add a seasoning of salt 
and pepper, and the curry powder 
mixed with the milk, and simmer 
slowly for ten minutes. Add the tomato 
purée to the rice, also the curry sauce. 
Chop the chutney finely and stir it in. 
Pile on a dish, sprinkle with very finely 
chopped parsley and serve. 


TOMATO WitH CAULIFLOWER AND 
CHEESE 
4 large Tomatoes—1 Cauliflower— 
Cheese— 


1 oz. pint White 
Sauce (see INDEX). 
Time: about 25 minutes. ioe: Gas, 
Regulo Mark 9. Electricity, 500° F. Enough 


for 4 persons, 

Divide the white part of the cauli- 
flower into sprigs and boil them gently 
in salted water until tender, but un- 
broken. Cut a slice off each tomato and 
scoop out the seeds. Put a floweret of 
the cauliflower in each tomato, cover 
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FOMATOES 


with white sauce, then with grated 
cheese and brown in a hot oven. 

Tomatoes served in this way make a 
delicious supper snack. 


TOMATO AND EGG PIE 
1 large Onion—1 &. Tomatoes— 





spoon Tomato Catsup—1 oz. Butter 
1 


or Margarine—1 tablespoon finely 
crushed Tapioca—} Ib. Short Pastry 
ae pint Water. 
about 1 hour. tage og a Gas, 
Rent Mark 7. Electricity, 450° F. Enough 
Peel and chop the onion very finely 


for 4 persons. 

and fry it in the butter for five minutes. 
Take it off the fire, add the spaghetti 
in small pieces. Add } pint of water 
and the tapioca, and simmer until the 
spaghetti is tender. Then stir in the 
parsley and catsup. 

Boil the eggs hard. Scald the 
tomatoes with boiling water and remove 
the skins. 

Into a piedish put a layer of tomato 
slices, then a.layer of slices of egg. 
Repeat until all are used. Then pour 
in the spaghetti, etc. When quite cold 
cover with pastry, brush over with 
beaten egg and bake about half an 
hour in a moderate oven. Serve hot 
or cold. 


TOMATOES WITH GREEN PEA 
PUREE 

4 targe Tomatoes—2 tablespoons 
eas—Salt 


Cut a slice off the top of each 
tomato and remove the centre, leaving 
a firm wall. Soak the peas overnight, 
then boil them until quite tender, drain 
and rub them through a sieve. Cook 
the tomato slices and centres until 
tender, and rub these through a sieve. 
Mix this with the pea purée. Melt 
1}.oz. butter in a stewpan, add the 
gah season well with salt and pepper. 

ix in the cream and make very 
Put a small scrap of butter in each 


TOMATOES 


tomato case and make them hot in a 
quick oven. Fill with the purée and 
serve. 


MACARONI AND TOMATOES 

6 oz. Macaroni—1 tb. Tomatoes— 

1 oz. Breadcrumbs—1 oz. Butter— 

4 pint Stock — 1 Egg — sprig of 

Parsley. 

Time: about 25 minutes. Temperature: 
moderate. Enough for 4 persons. 

Break the macaroni into two inch 
lengths and simmer it in the stock 
with a little salt until it is quite soft. 
Make a border of it on a dish, turn the 
tomato puree into the centre, and serve. 

To Make the Tomato Purée.—Pour 
boiling water on the tomatoes, drain 
it off, and peel them. Cut them up, 
add the breadcrumbs, the finely 
chopped parsley and well beaten egg. 
Melt the butter in a small saucepan, 
put in the tomato mixture, and cook 
very gently until it is thick, but do not 
let it boil. 


SCALLOPED TOMATOES 

1 lb. Tomatoes—Breadcrumbs—Salt 

and Pepper—1 oz. Butter or Mar- 

garine. 
Time: 15 minutes. Temperature: Gas, Reyulo 
Mark 4. Electricity, 375° F. Enough for 4 
persons. 

Butter a fireproof dish, put in a layer 
of skinned and sliced tomatoes, then a 
layer of breadcrumbs. Continue until 
the dish is full, and sprinkle each layer 
with salt and pepper. Put some small 
pieces of butter on the top and bake 
until nicely browned in a moderate 
oven, A variation may be made by 
mixing an equal quantity of grated 
cheese with the breadcrumbs. 


STUFFED TOMATOES WITH 
MACARONI 
3 oz. Macaroni—4 large Tomatoes— 
1 gill Tomato Sauce—3 oz. Butter— 
1 teaspoon chopped Parsley—Salt— 
Pepper—3 tablespoons Breadcrumbs 
—Z oz. Cheese. 
Time; 15 minutes. T 
Man Wcecy eS Te aaa 
persons, 
Break the macaroni into small pieces 
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VEGETABLE MARROW 


and cook gently in boiling water with a 
little salt until it is quite tender, then 
strain off the water. 

Cut a slice off each tomato and care- 
fully remove the centres, rub the centre 
parts through a sieve, then mix with 
them three-quarters of the breadcrumbs, 
the cheese grated and seasoning. 

Fill the tomato cases with this, 
sprinkle with breadcrumbs, and put a 
small piece of butter on each. Bake 
in a greased tin in a moderate oven for 
fifteen minutes. 

Add } oz. of butter to the macaroni, 
make very hot and when the butter has 
melted add the tomato sauce. Make 
very hot, turn it on to a dish, place the 
tomatoes on it, pipe maitre d’hotel 
butter on each and serve at once. To 
make this, cream the remaining butter, 
with a little salt and pepper, and mix 
with it the parsley finely chopped. 


TURNIPS 


TURNIPS AU GRATIN 

6 medium sized Turnips—2 oz. Butter 

—Il1 oz. Flour—} pint Milk—2 oz. 

grated Cheese—Salt and Pepper— 

2 tablespoons Breadcrumbs. 

Time: 30 to 45 minutes. Tem 
Regulo Mark 5. Electricity, 400° F 
for 4 persons. 

Peel the turnips and boil them until 
tender. Cut them in slices and put 
them in a buttered dish. Make a sauce 
with the butter, flour and milk. Mix 
the cheese with it and season well. 
Pour this over the turnips, cover with 
breadcrumbs and bake until brown. 


VEGETABLE MARROW 


VEGETABLE MARROW AU 
PARMESAN 
1 medium sized Vegetable Marrow— 
4 pint White Sauce (see INDEx)— 
Cayenne Pepper and Salt—2 oz, 
grated Parmesan Cheese — 2 oz. 
Butter—2 tablespoons fine Bread- 
crumbs—slice of Onion. 
Time: 45 minutes. eeue: Gas, oe 
Mark 6. Electricity, 425° F. Enough for 
persons, 
Boil the marrow whole until about 


perature: Gas, 
Enough 


MISCELLANEOUS 


half cooked; it must be quite firm. 
Then drain off the water and leave 
until cold. Peel and cut into pieces. 
Rub over a fireproof dish with onion, 
then butter it well, put in the pieces of 
marrow. Add to the white sauce a 
seasoning of salt and cayenne and half 
the cheese. Pour this over the marrow. 
Sprinkle the remainder of the cheese 
and the breadcrumbs on the top, and 
some small pieces of butter. Bake a 
golden brown in a moderate oven. 


VEGETABLE MARROW WITH 
TOMATO SAUCE | 

1 medium sized Marrow—2 oz. Butter ' 

—+ lb. Tomatoes—4 teaspoon chopped 

Parsley—1 teaspoon Flour—Salt and 

Pepper. 

Time: 30 minutes. Temperature: moderate. 
Enough for 4 persons, 

Prepare and boil the marrow in the 
usual way, when done, drain thoroughly 
and serve covered with sauce :— 

To Make the Sauce.—Put the butter 
into a saucepan, sprinkle in the flour 
and stir while it cooks for two minutes, 
add the tomatoes sliced, the parsley 
finely chopped, and a good seasoning 
of salt and pepper. Stir while it 
simmers. When quite soft, strain it 
over the vegetable marrow. 


MISCELLANEOUS DISHES 


MACEDOINE OF VEGETABLES 

2 Carrots—1 Turnip—+4 pint shelled 

Peas—Salt and Pepper—+4 pint plain 

White Sauce (see INDEX)—2 table- 

spoons Cream or Evaporated Milk— 
good aed alc of powdered Mace—1 Egg 

Yolk—1 dessertspoon Lemon Juice. 
Time: 30 minutes to 1 hour according to the 
kind of peas. Temperature: moderate. Enough 
for 4 persons. 

Scrape the carrots and peel the 
turnip, cut in fancy shapes or shreds, 
and cook separately in slightly salted 
water until tender. Boil the peas in the 
usual way. If dried they must be 
soaked overnight. Make the white 
sauce, add to it the cream and mace. 
Season well. Mix in the vegetables, 
wel] drained, and just before serving, 
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stir in a well beaten yolk of an egg and 
drop in the lemon juice. Serve very 
hot, garnished with toast triangles. 


SAVOURY CROQUETTES 

1 kh. floury Potatoes—1 oz. Butter 

or Margarine—good sprinkling of 

Sakt and Pepper—Yoik of 1 Egg— 

1 tablespoon Milk—about 1 oz. Flour 

—1 Egg—Breadcrumbs—Fat for 

frying. 

Time: about 30 minutes. Temperature: 
moderate. Enough for 4 persons. 

Steam the potatoes. Let them dry, 
then rub through a fine wire sieve. 
Add the butter, salt and pepper. Stir 
until it has melted, then add the yolk 
of egg, and if necessary, the milk. 
This will depend on the kind of potato. 
Some are more moist than others. 
The mixture should be soft, but not 
sticky. Leave until quite cold. 

Then, with floured hands, form into 
croquettes. Flour them, dip in egg, 
and then in fine browned crumbs, and 
fry in boiling fat, or they may just be 
floured and browned in fat without the 
egg and breadcrumbs. 

Anchovy Croquettes may be made by 
adding a teaspoon of anchovy essence 
to the potato mixture. Cheese Cro- 
quettes can be made by adding two 
tablespoons of grated cheese. 


SAVOURY RICE 

+ Ib. Rice—1 oz. Butter or Mar- 

garine—-2 tablespoons Tomato Cat- 

sup—2 tablespoons grated Nuts— 

2 tablespoons grated Cheese—few 

grains of Cayenne—1 small teaspoon 

Salt—4 small Tomatoes—triangles of 

Toast, 

Time: about 20 minutes. Temperature: 
moderate. Enough for 4 persons. 

Well wash the rice in several waters, 
put it in a saucepan with enough water 
to cover it well, and bring to the 
boil. Simmer gently until the rice has 
soaked up the water. Remove the lid, 
and let the steam out. Then stir in the 
butter, salt, grated nuts, and cayenne, 
the cheese and catsup. Make very hot, 
turn on to a dish and garnish with fried 
tomatoes and toast triangles. 

Serve chutney with this dish 


MISCELLANEOUS 
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SAVOURY SUPPER DISH 

2 oz. Rice—2 oz. Butter or Mar- 

garine—4 Ib. oar ge oz. grated 

Cheese—1 Ib. boiled Potatoes—iittle 

Milk—Salt loa Pepper—Mustard. 
Time: about minutes. Temperature: 
moderate. Enough for 4 

Drop the rice into a saucepan of 
boiling water and boil until tender, 
drain off any water that remains. 
Slice the tomatoes and simmer them 
in the rice, season well with salt, pepper 
and mustard. Stir in ! oz. each of the 
butter and the cheese. Stir over gentle 
heat until well mixed and the butter 
has melted. 

Turn into a fireproof dish, sprinkle 
over | oz. of grated cheese and lightly 
brown under a grill or in a quick oven. 
Mash the potatoes, stir in the remainder 
of the butter, a little milk and the rest 
of the cheese. Place this round the 
dish, rough with a fork and garnish 
with cut lemon. 


SPANISH pcre POACHED 
2 tablespoons Rice—4 medium sized 
Tomatoes—1 Spring Onion or a few 
Chives—Salt and Pepper—2 oz. But- 
ter or Margarine—poached Eggs. 

Time: about 30 minutes, Temperature: 

moderate. Enough for 4 to 6 persons. 

Put the rice in a stewpan with | quart 
of cold water, stir until the water comes 
to boiling point. Then boil for eight 
minutes. Turn into a colander and 
run some cold water over. Then turn 
it into a double boiler, add the tomatoes 
cut in slices, the onion chopped, and a 
teaspoon of salt. Pour in a pint of boil- 
ing water and cook gently until the 
rice is quite soft and almost dry. Stir 
in the butter and a seasoning of pepper. 
Turn on to a hot dish and form little 
hollows in the rice; put a poached egg 
in each and serve at once. 


VEGETARIAN CURRY 
2 Potatoes—2 Carrots—1 Turnip— 
1 Cauliflower—-2 oz. Butter or Mar- 
garine—-1 Onion—2 oz. Flour—+ tea- 
spoon Sait—1 level teaspoon Curry 
Powder—good sprinkling of Pepper 
—pinch of Celerv Salt—% pint Milk 


golden brown in boiling fat. 


Thane: about 30 minutes. T 
moderate. Enough for 4 persons. . ee 
Scrape the carrots, peel the turnip 
and potatoes and cut them in fancy 
shapes or cubes. Cook them separately 
in slightly salted water. Drain, then 
mix them together. Cook the white 
part of the cauliflower, divide it into 
sprigs and mix with other vegetables. 
Cut the onion in thin shreds and 
fry them in the butter, stir in the flour, 
curry powder, celery salt and pepper. 
Stir until smooth, then add the milk 
gradually. Simmer ten minutes. Pour 
this sauce over the vegetables and serve 
very hot in a surround of boiled rice. 
Note: Uses up left-over vegetables. 
Summer vegetables may be served in 
the same way, using a selection of 
young carrots and turnips, green peas, 
runner beans, asparagus tips and new 
potatoes. If small, the turnips, carrots 
and potatoes may be left whole; runner 
beans should be sliced. 


VEGETARIAN CUTLETS (1) 
} Ib. fine Breadcrumbs—1 teaspoon 
Lemon Juice—1 dessertspoon Tomato 
Catsup—1 teaspoon chopped boiled 
Onion—4 oz. shelled Walnuts—pinch 
of Mace—1 oz. Batter or Margarine 
—I1 Egg—1 level dessertspoon Flour 
4 pint Milk—mashed Potatoes— 
Egg and Breadcrumbs—Fat for frying. 


Time: about 20 minutes. Temperature: 


Grate the nuts. Melt the butter in 
a saucepan. Mix in the flour and by 
degrees the milk. Boil gently for five 
minutes, stirring well. Then add the 
breadcrumbs, nuts, onions and mace. 
Stir over gentle heat for five minutes. 
Remove from the heat, add the catsup, 
lemon juice, and the well beaten egg. 
Turn on to a plate and leave until cold. 
Form into cutlets, brush over with egg, 
cover with breadcrumbs and fry a 
Drain 
well and serve arranged round a mound 
of mashed potatoes. 

A purée of spinach and tomato 
sauce made with fresh or canned 
tomatoes and vegetable stock are excel- 
lent accompaniments to these cutlets. 


MISCELLANEOUS 
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VEGETARIAN CUTLETS (2) 


Time: about 1 hour. Temperature: moderate. 
Enough for 4 persons. 

Put the lentils in the stock and soak 
all night. Then strain the stock off and 
bring it to the boil. Put in the onions 

eled and sliced, and the soaked 
entils, and simmer until quite tender. 

Mix the boiled potatoes with them 
and rub all through a sieve. Add to 
this purée a good seasoning of salt 
and pepper, the breadcrumbs and sage. 
Mix all well with the beaten egg and 
leave for an hour or two. 

Then form into cutlets and flour them. 
Fry in boiling fat, either plain or 
dipped in egg and breadcrumbs. Insert 
a small ‘“ bone” of macaroni in each 
and add a cutlet frill. Serve very hot 
with fried mushrooms or tomato sauce. 
Apple sauce may be served with them. 


VEGETARIAN DUCK 
1 Vegetable Marrow about ‘the size 
of a duck—2 large Spanish Onions 
—6 leaves Sage—1 teacup Bread- 


Margarine— 
Salt—1 oz. 


Time: about 30 minutes. Temperature: Gas, 
Reguio Mark 6. Electricity, 425° F. Enough 
for 4 persons. | - 

Wash the marrow, cut a slice off one 
end, and scoop out the seeds. Parboil 
the onions, chop them up, add to them 
the sage, very finely chopped, the 
breadcrumbs, a plentiful seasoning of 
pepper and salt, the egg, well beaten, 
and the dripping, melted. Fill the 
centre of the marrow with this, then 
put the end on again and tie round with 
tape. Put the marrow on a baking 
tin, put the butter on the top in small 
pieces, and bake in a moderate oven 
till tender for about half an hour. 


VEGETARIAN MOULD WITH GREEN 


| 2 Ib. Potatoes—1 pint Green Peas 
or + pint dried Green Peas—2 table- 
spoons 


Time: about 1 hour. Temperature: moderate. 
Enough for 4 to 6 persons. 

Peel the potatoes, steam them and 
rub them through a sieve. Boil the 
peas until quite tender (if dried ones, 
they must be soaked for twenty-four 
hours first). Rub half of them through 
a sieve and reserve the remainder. Mix 
the sieved peas with the potatoes. Add 
the catsup, a very good seasoning of 
sdlt and pepper, the butter, melted, 
and the eggs beaten with the milk. 
When thoroughly mixed, turn into a 
well buttered mould and steam gently 
for half an hour. Turn out and 
surround with the rest of the peas. 


VEGETARIAN PIE (1) 
‘2 oz. Haricot Beans—2 Tomatoes— 
1 th. Potatoes—2 Shallots—i of a 
smaii Cabbage—1 small Carret— 
'2 ea. Butter or Margarine—1 cup 
Stock— lb. Short Pastry—Salt and 
Pepper. 


Time: 1} hours. Temperature: Gas, Regulo 
Mark 6. Electricity, 425° F. Enough for 4 
to 6 persons. 


Soak the haricot beans overnight, 
boil them for one hour. Butter a fire- 
proof piedish, line it with sliced 
potato, then some sliced shallot, carrot, 
small pieces of cabbage and tomato, 
sprinkle salt and pepper on each layer, 
and repeat until the dish is full. Pour 
in the stock, dot the remainder of the 
butter over the top layer and bake 
in a good oven for half an hour. 

Take it out, and when almost cold 
cover with short crust, and bake in the 
usual way. Any-kind of vegetable that 
you have may be used for this pie. Do 
not put the crust on while the vegetables 
are hot or the steam will make the 
pastry soppy. If the contents of the 
dish have become dry during the first 
baking, add a little more cold stock 
before putting on the crust. 
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VEGETARIAN PIE (2). VEGETABLE PIE . 
+ pint plain White Sauce (see eine + kb. Potatoes—4 lb. Tomatoes— 
—2Z oz. Haricot Beans—=stick Zz oz. Cheese—2Z oz. Breadcrumbs— 
Celery—4 lb. Onions—2 Feil 1 split Peas—1 ‘oz. Butter 
1 and Pepper—1 Egg 


teaspoon finely Parsley 

Butter—Salt and Pepper—about 1 Ib. 

mashed oencaiges 
Time: 1 hour 20 minates. 

Reguio Mark 7. Electricity, 450° F 
for 4 to 6 persons. 

Soak the beans overnight in lukewarm 
water, Then put them in a saucepan 
with the water and boil until tender. 
Wash, peel and cut in small pieces the 
celery and other vegetables. Dissolve 
the butter in a stewpan and put in 
the wet vegetables. Cover closely and 
cook very gently until tender. 

Into a piedish put a layer of the 
cooked vegetables, then some beans, 
a sprinkling of salt and pepper and a 
little parsley. Continue until all are 
used. Then pour in 3 pint of white 
sauce. Rub 1 |b. of boiled potatoes 
through a sieve, mash them with a 
seasoning of salt and pepper and 
a very little milk. Pipe on the pie 
through a forcing bag and bake a 
golden brown in a moderate oven. 


VEGETARIAN PIE (3) 
' 14 Ib. Potatoes—; Ib. Onions— 

1 tablespoon chopped Parsley—z2 oz. 

Butter or Margarine—3} lb. Short 

Pastry—Salt and Pepper. 

Time: about 1 hour. Temperature: Gas, 
Regulo Mark 7. Electricity, 450". F. Enough 
for 4 to 6 persons. 

Boil the potatoes until they are half 
cooked. Boil the onions and save the 
water in which they were boiled. Slice 
the potatoes and chop the onions. 
Butter a piedish, put in a layer of sliced 
potatoes, then chopped onion, a 
sprinkling of parsley, salt, pepper and 
some scraps of butter. Repeat until all 
are used. Pour in about } pint of the 
onion water. Brush over with a little 
beaten egg. Slices of hard boiled egg 
placed between the layers make a 
variation. Cover with short pastry and 
bake for three quarters of an hour in. 
a moderate oven. | 


yr ak Moca 
Enough 


—pinch of Bicarbonate of Soda. 

Time: 14 to 2 hours. Ti ture: Gas, 
Regulo Mark 6. Electricity, 425° F. Enough 
for 4 to 6 persons. 

Soak the peas over night, then put 
them in fresh water with a pinch of 
bicarbonate of soda, and boil until a 
soft purée. Cover the tomatoes with 
boiling water; after a minute, drain 
off the water and remove the skins. 
Slice the onion and fry it in the butter 
with the tomatoes also sliced. Grate 
the cheese, and beat the egg. Mix all 
the ingredients together, season well 
with salt and pepper, add the bread- 
crumbs and turn the mixture into a 
piedish. Cover with the potatoes 
mashed and cook in a moderate oven 
until nicely browned. 


VEGETABLE TARTLETS 

+ lb. Short Pastry—1 oz. grated 

Cheese — Salt and Pepper — young 

Carrots —- 1 breakfastcup shelled 

young Peas—new Potatoes—yolk of 

1 Egg—i pint White Sauce (see 

INDEX)—1 tablespoon Lemon Juice. 
Time: about 30 minutes. Temperature for 
pastry: Gas, Regulo Mark 6. Electricity, 
425° F. Enough for 4 persons. 

Scrape young carrots and cut into 
dice—enough to fill a breakfastcup— 
and the same quantity of new potatoes. 
Boil these and the peas separately until 
done. Roll out the pastry, sprinkle it 
with very finely grated cheese. Fold 
and roll out again. Use to cover the 
outsides of well greased patty pans 
and bake in a moderate oven. Make 
} pint of ordinary white sauce, season 
it well with salt and pepper, stir in 
the beaten yolk of an egg and stir over 
very gentle heat for three minutes. 
Then add the lemon juice. 

See that cooked vegetables are well 
drained, and mix them with this sauce. 

Slip the tins out of the cooked pastry 
cases, fill them with the vegetables and 


serve very. hot. 


SALADS AND SALAD 
DRESSINGS 


HE TERM “‘salad”’ is an elastic 
one in these days, for it includes 
every kind of vegetable raw and 
cooked, from the humble dandelion 
to the aristocratic asparagus, as well 
as fruit of every type. By the aid ofa 
good salad surround, scraps of fish or 
meat can be changed from an unin- 
. teresting dish to one that is attractive 
both to the eye and the palate. 
' In fact salads have much to recom- 
mend them. They take very Kittle 
trouble to prepare and at the same 
time effect a saving in fuel. A dressing 
of olive oil provides a nourishing food, 
whilst vinegar or lemon juice softens 
the tissues of the plants and makes 
them digestible. Raw vegetable salads 
are particularly good as they contain 
all the vitamins intact. 

Salads need dainty serving. It has 
been well said that to make a perfect 
salad we need a spendthrift to add the 
oil, a miser to put in the vinegar and 
a fury to stir. So be generous with the 
oil, sparing with the vinegar and 
energetic when mixing. Another great 
point with salads is to have all the 
green meat perfectly fresh, and to use 
only the best quality oil and vinegar. 

Wash all salad thoroughly, looking 
it over most carefully for grubs, for 
they have a truly wonderful way of 
protecting themselves by pretending to 
be a part of the vegetable. Put it in 
cold water without salt and the grubs 
will then come out. If you use salted 
water, although they may be killed, 
they will remain in the salad. 

Salad to be enjoyable must be very 
cold, crisp and not flabby, therefore 
never press it dry. Drain thoroughly 
in a colander or on a sieve, then shake 
dry in a cloth, butter-muslin bag or 
salad. basket. Lettuce, endive, etc., 
should not be cut with a knife, but 
just pulled in pieces. Be. careful and 
very sparing in. the use of garlic and 


onion. For most tastes it is quite 
sufficient just to rub over the inside 
of the salad bowl with a slice of either; 
remember to: 
© Let le atoms lurk within the 
Wi, 
‘* And, half suspected, animate the 


whole.”’ 


ANCHOVY CREAM DRESSING 

Prepare as for Cream Salad Dressing, 
but mix a teaspoon of anchovy essence 
with the cream before adding it to the 
other ingredients. 


CHUTNEY DRESSING 

2 tables Salad Oil—1 dessert- 

spoon —I dessertspoon Lemon 

or Grapefruit Juice—} teaspoon 

Salt—good sprinkling of Pepper— 

2 tablespoons Sweet Mango Chutney. 

Mix the fruit juice and vinegar, add 
the salt and pepper. Stir in the oil. 
Chop the chutney finely and add it to 
the other ingredients. Then use. 


CREAM SALAD DRESSING 

2 tablespoons Salad Oil—1 dessert- 

spoon Vinegar—1 teaspoon Tarragon 

Vinegar — 3 tablespoons Cream — 

1 teaspoon Castor Sugar—+ teaspoon 

Salt—4 teaspoon made Mustard— 

good sprinkling of Pepper. 

Mix together the mustard, pepper, 
salt and sugar. Then stir briskly with a 
wooden spoon whilst you add the oil, 
drop by drop. This is quite easy if a 
notch is made in the cork (see ‘‘ Mayon- 
naise’). Then add the vinegars in the 
same way. Whip the cream until it 
begins to thicken. Mix thoroughly 
with the other ingredients and use. . 


CREAM SALAD DRESSING (To Keep) 
} pint Milk—1 oz. Butter—} oz. 


Pepper—sprinkling of Cayenne. 
This delicious salad dressing will 
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CURRY SALAD DRESSING 


keep for an indefinite time. It is easy 
to make and very economical to use. — 

Mix the salt and peppers in a basin. 
Warm the milk. Melt the butter in a 
small saucepan, stir in the flour gradu- 
ally and when it is quite smooth, add 
the warm milk, a little at a time, stir 
constantly and be careful to keep the 
mixture smooth, boil for two minutes. 
Then pour it gently on to the salt and 
peppers, stir to mix, then very gradually 
add the vinegar. — 

If sugar is liked, add a teaspoon 
when the mixture is boiling. 


CURRY SALAD DRESSING 
Good pinch of Curry Powder—3 
tablespoons Salad Ojil—1 tablespoon 
Vinegar — 3} teaspoon Salt — good 
sprinkling of Pepper. 

Mix together the salt, pepper and 
curry powder, then mix the oil in very 
gradually, stirring well all the time. 
Add the vinegar and use. 


EGG SALAD DRESSING 
Yolks of 2 har tolled Eges—white 


Of eel ee ee 


Oil — 3 Vinegar — 

1 heaped teaspoon Castor Sugar— 

4 teaspoon each Salt and Mustard— 

pinch of Paprika and Cayenne Pepper 

if liked. 

Rub the yolks of the eggs through a 
sieve, then pound them to a smooth 
paste. Mix with it the mustard, salt, 
sugar, paprika and a few grains of 

cayenne. Mix well. Add very gradually 
the oil and vinegar, a little of each 
alternately until all is used. Whip the 
white of egg until stiff, fold it gently 
into the mixture and use. 


FRUIT op DRESSING 
1 tablespoon 1 Juice—2 table- 
spoons Orange 3 tablespoons 
Olive Oil—Sait and Pepper, 

Mix a good sprinkling of epper and 
half a teaspoon of salt with the fruit 
juices. Stir well with a wooden spoon 
until thoroughly mixed, then continue 
riley while you add the oil gradually. 

a ioe cold as possible. until required. 

is a useful dressing for anyone 
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who cannot take vinegar. It is parti- 
cularly good with green or fruit salads 
in the summer. 


‘GRAPEFRUIT DRESSING 
As for Oil and Vinegar, substituting 
grapefruit juice for the vinegar. 


HORSERADISH CREAM DRESSING 
1 gill Cream—1 large tablespoon 
finely pepe Horseradish—3 dessert- 
spoons Juice—seasoning of 
Salt and eee 
Whip the cream, mix the grated 

horseradish with it, season with salt 

| and pepper. Then stir briskly with a 

wooden spoon whilst you add the lemon 

juice, drop by ae It is then ready 
for use. 


LEMON DRESSING 
Prepare as for Oil and Vinegar 
dressing, but substitute strained lemon 
juice for the vinegar. 


MAYONNAISE 
Yolk of 1 new laid Egg—good pinch 
of Salt—sprinkling of Pepper—4 tea- 


spoon made Mustard—about } pint 

Olive Oil—1 dessertspoon Vinegar 

(Tarragon. vinegar is best but not 

necessary). 

Patience is the most important 
ingredient when making mayonnaise, 
and if you possess that the process is 
quite easy, for the oil must be added 
drop by drop. Special “ drop 
can be purchased for this, but T fi find 
a tiny notch cut from each side of a 
cork answers as well if not better, 
for it cannot get out of order. Keep an 
ordinary medicine bottle that has a 
good fitting cork for this, then cut the 
notch only just large enough to allow 
one drop of oil to come at a time. 

Put the salt, mustard and pepper 
into a perfectly cold basin, then add 
the egg yolk unbeaten. Stir with a 
wooden spoon to mix. Next add the 
oil, dropping it in drop by drop and 
stirring with the wooden spoon all the 
time. Continue the process until the 
mixture looks like creamed butter. 
Then add the vinegar gradually. 


OF AND VINEGAR DRESSING 


Keep the mayonnaise in a bottle 
well corked, arid in a cold place until 
required. This will not keep indefini- 
tely, but will be quite good for a week 
if kept in a cold place. 


All ordinary vinegar may be used, 
but the tarragon vinegar is a great 
improvement. 

Mix the salt, pepper and mustard 
with the oil,.add the vinegars and mix 
well. It must. not be added to the 
salad until it is to be used. A little 
sugar if liked improves the flavour. 
That is the reason why it is often 
mixed at the table in a tablespoon, 
for the salad soon becomes limp after 
the dressing has been added. Some 
ete like a slight sprinkling of sugar 
in this dressing, and French mustard. 


PIQUANT SALAD DRESSING 

To three tablespoons of mayonnaise 
dressing add a dessertspoon of made 
mustard (make it with vinegar, not 
water), a teaspoon each of finely 
ae pickled gherkins and onions, 
twelve capers finely chopped, half a 
teaspoon of chopped parsley and half 
a teaspoon of anchovy essence. 


RUSSIAN SALAD DRESSING 
To three tablespoons of mayonnaise 
add three dessertspoons of chilli sauce. 
Mix well and use. 


Slice the ‘tomatoes, put them in a 
small ‘stewpan, cover and simmer 
gently until soft. Then rub through a 
sieve, return to the stewpan and simmer 
until thick... Leave until cold. Then mix 
the purée with the dressing, stir in the 
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BANANA SALAD 


lemon juice, sugar, catsup and sauce. 
Mix well and use. 


Unless otherwise stated the following 
salads are enough for four to six 
persons. 7 


APPLE AND ORANGE SALAD 
1 Apple—} Orange—1 dessertspeon 
Lemon Juice—1 tablespoon Maydés- 
aaise—sprinkling of Salt and Cayenite. 
Enough for 1 person. a 
Core the apple, scoop out the centre, 
leaving a casing. Shred the fruit finely. 
Mix it with the orange (grapefruit may 
be used if desired). Cut in small pieces 
and free from pips and pith. Add the 
other ingredients, mix well and fill the 
apple case with the mixture. Serve 
on lettuce leaves. 


| ASPARAGUS SALAD 

Bundle of Asparagus—Cream Salad 

Dressing—1 Lettuce. 

Scrape the asparagus, cut in even 
lengths, and steam until tender, Drain 
and leave until cold. Arrange on 
lettuce leaves. Pour the dressing over 
and serve. 

An alternative method is to peel and 
cut a cucumber into three-inch lengths. 
Hollow out the centre and sprinkle 
well with oil and vinegar dressing, 
Stand the cases on lettuce leaves, fl 
with the asparagus heads and Hand 
mayonnaise dressing separately; or 
place one on each plate with a sur- 
rounding border of thick mayonnaise 
on the lettuce leaf. . 


Peel the bananas and cut them in 
slices, peel, core and slice the apple. 
Wash, dry and pull to pieces the endive 
and lettuce. Mix all together with the 
lemon juice and finely chopped tarra- 
gon. Sprinkle with salad dressing and 
serve at once to avoid discoloration. 


INGREDIENTS FOR SALAD DRESSINGS 


areas neem 


eros 


“™, 


‘A WELL BLENDED DRESSING IMPROVES THE SALAD 


Mango chutney, table salt, white pepper, cayenne pepper, mustard, mayonnaise or salad cream, 
malt vinegar, tarragon vinegar, white vinegar, olive oil, castor su aspic jelly, gelatine, lemon 
ar cream, hard boiled eggs. 
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A 
Spring onions. 


VEGETABLES FOR SALAD ....___. 


Lae te ns Slee Oy pte mls 





SELECTION OF VEGETABLES FOR HOT WEATHER DISHES 


2. Garlic. 3. New potatoes. 4, Beetroot. 
£ \Alacare, ay, 7. Tomatoes. _§. Mystard and cress. 
s 11. Cucumber. 12. Cabbage lettuce. 
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Pepper 

Juice-—few drops of Vinegar—4 tea- 

spoon Sugar. 

Boil the beetroots until cender and 
remove the skins whilst they are hot. 
Cut off the tops and scoop out the 
centre leaving just a wall of beetroot. 
Cut them level at the bottom so that 

will stand firmly. Peel the 
cucumber, reserve some slices for 
garnish. Chop the remainder finely, 
mix with it a little oil and vinegar 
dressing and fill the beetroots just level 
with the top. Force or pile the cream 
dressing on the top, sprinkle with finely 
chopped chives, surround with lettuce 
leaves and with cucumber. 

To Make the Cream Dressing.— 
Mix the salt, pepper and sugar with the 
cream (sour cream may be used), whip 
tis thick, add the lemon juice and 
vinegar, then use. 


BEETROOT AND ONION SALAD 
1 large or 2 small cooked Beetroots— 
Spanish Onion—1 tea- 

Gherkins 


Peel the beetroot and cut it into 
strips, slice the onion very thinly, 
chop the gherkins finely. Wash and 
dry the lettuce and arrange the young 
leaves round a salad bowl. Mix together 
the beetroot and onion with the salt 
and Arrange them in the 
centre of the lettuce, pour over the 
mayonnaise dressing and sprinkle with 
the chopped gherkins. 


CABBAGE SALAD 


1 small red or white Cabbage, or 

Savoy may be wsed——Oll and Vinegar 

or Oil and Lemon Dressing, or Fruit 
| Dressing may be used, 


‘Remove all the outer and coarse 


leaves from the cabbage. Wash well, | 


then cut into quarters and take away 
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CAULIFLOWER & TOMATO SALAD 


all the stalk. Shred as finely as possible 
and leave for ten minutes in slightly 
warm water. Leave to dry on a sieve 
or wire drainer. Mix with is dressing 
and serve. 


CAULIFLOWER AND BEETROOT 
ALAD | 


Boil the cauliflower, boil or bake the 
beetroot. Leave until cold. ‘Then divide 
the cauliflower into small sprigs and 
cut the beetroot into match-stick strips. 
Roll the cheese into small round 
marbles. Boil the egg hard. Chop the 
white; rub the yolk through a sieve. 

Make a border of the sprigs of cauli- 
flower on a dish or in a glass bowl. Fill 
the centre with beetroot strips mixed 
with the cheese balls and chopped egg 
white. Pour the dressing over all and 
sprinkle with the egg yolk. 

Stir the yolk of an egg’ vigorously 
while you add one large tablespoon of 
oil drop by drop. Then stir in a 
tablespoon of thick cream, add by 
degrees a teaspoon of tarragon vinegar 
(ordinary vinegar will do), and a 
pinch of salt and pepper. Pour over 
the salad just before serving. Ordinary 
mayonnaise can be used if preferred. . 


siaoealaah re re me TOMATO 


1 large Pn stcasiee reO e 

—Pepper—Mayonnaise Sauce. 

Carefully cook a large cauliflower and 
when cold divide into branches. Make 
a neat pile in the centre of a large 
salad bowl, form a border . of sliced 
tomatoes, sprinkle with salt and pepper, 
and mix with a good mayonnaise 
dressing. Grated cheese sprinkled over 
makes a good variation. An alterna- 
tive method of serving is to cook two ot 
the tomatocs until quite soft, then rub 
them through a sieve. Separate the 
sprigs of cauliflower and put them 
together again in the centre of a dish of 
watercress, previously washed and dried. 


CELERY SALAD. 


Put slices of the remaining tomatoes |- 


round and sprinkle with very finely 
chopped onion. Mix the tomato purée 
with the mayonnaise dressing, add a 
little very finely chopped parsley, pour 
over the cauliflower and serve at once. 


CELERY SALAD 

2 heads Celery—2 tablespoons Mayon- 

naise Dressing—1 small Beetroot. 

Remove the outer leaves of the celery, 
wash it thoroughly, and cut the white 
part into one-inch lengths. Put them in 
a salad bowl and just before serving 
mix in the mayonnaise dressing. Gar- 
nish with the beetroot cut in stars and 
the young green leaves of the celery. 

One large well flavoured apple 
peeled, cored, cut in cubes and added 
to the above makes a good variation. 


CHEESE, EGG AND BANANA SALAD 

2 hard boiled Eggs—4 Bananas— 

3 oz. Cheddar or Gruyére Cheese— 

1 cabbage Lettuce—few Chives—1 

teaspoon Lemon Juice—Mayonnaise | 

or Salad Dressing. 

Separate the lettuce, wash well, then 
shake until dry in a basket or cloth. 
Grate the cheese finely and_ season. 
Slice the shelled, hard boiled eggs and 
arrange on a dish or bowl. Surround 
with lettuce leaves. Sprinkle generously 
with mayonnaise or dressing. Pile the 
grated cheese in the centre, sprinkle 
with chopped chives. Slice the bananas 
and arrange round... Sprinkle with 
lemon juice. 


CHICKEN SALAD 

+ lb. cold Chicken—3 lb. Ham—+ bb. 

cold boiled Potatoes—2 tablespoons 

cooked Green Peas—few cooked 

French Beans—1 teaspoon Lemon 

Juice — 1 small Beetroot — Salad 

Dressing. 

Cut the potatoes and beetroot in 
slices. Mince the chicken and ham. 
Arrange the mince in the centre of a 
glass dish, place round it a border of 
green. peas, then a border of beetroot, 
then beans and finally a border of 
potato slices. Sprinkle over the lemon 
juice and a little salad dressing, 
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Boil the stock quickly until it is 
reduced to a ay add the gelatine 
previously dissolved in a little warm 
water, add a seasoning of pepper and 
salt if the stock was not already well 
seasoned. Slice the shelled, hard boiled 
eggs. “Rinse some small moulds with 
cold water, place a slice of egg in 
each, just cover with the stock and 
leave until set.- Place them on ice if 
possible, or leave in a cold place. 

Put the chicken and ham through a 
fine mincer, mix with it the cream, 
mace and enough of the stock to fill 
the mouids. Pour the mixture into 
the moulds and leave on ice or in a 
cold place until quite set. When 
required, trim, wash and dry the 
watercress, toss it jn dressing. Turn 
the chicken moulds ‘on’ to a dish, 
arrange the watercress round and serve. 


CHICORY SALAD 
4 Chicory P gg see 
_ Olive Oil—1 dessertspoon Lemon 
Juice—} teaspoon Salt—1 teas 

finely chopped Chives, if liked. 

Wash the chicory and cut it in fine 
shreds. Soak them in slightly warm 
water for one hour to Jessen the bitter 
taste. Then drain and shake very 
dry. Sprinkle with the salt, toss in the 
oil, then sprinkle with the lemon juice. 
Mix well and serve. A little finely 
chopped chives or onion is sometimes 
added to the salad. 


COLD MEAT AND LETTUCE SALAD 
Slices of cold Meat—2 cabbage 
Lettuces—3: tableapobhs Salad Oil— 

3 dessertspoons YVitiegar—Salt and 
Pepper—slice of Garlic or Onion. 
Remove the outer leaves from the 

Jettuces. Tear the remainder in shreds 

and wash well. Drain and shake dry 

in a cloth. Rub the inside of a deep 
dish or bowl with the garlic or onion, 


CORN SALAD 
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CREAM CHEESE SALAD 





Sprinkle it with salt and pepper, add oil 
and the vinegarand mix thoroughly. Put 
in the prepared lettuce and toss it about 
until the dressing is evenly distributed. 
Arrange the lettuce round the bowl and 
the slices of meat in the centre. (If 
the meat is too “ scrappy ” to cut into 
slices, cut it into cubes.) It can be 
sprinkled with tomato catsup if liked. 


CORN SALAD OR LAMB’S LETTUCE 
About 4 lb. Corn Salad—Salad Dress- 
ing as preferred. 

Corn Salad or Lamb’s Lettuce is a 
green plant much favoured on the 
Continent. It is used as a substitute for 
lettuce during the winter months, and 
though not so commonly known in 
England, can be bought quite cheaply. 

Only the very young leaves are suit- 
able for salad. Wash thoroughly and 
dry well. It may be served alone with 
any dressing preferred, or garnished 
with skinned tomatoes or beetroot. 


CREAM CHEESE, BEETROOT AND 
WATERCRESS SALAD 

4 oz. soft Cream Cheese—1 cooked 

Beetroot—bunch of Watercress—2 

tablespoons Mayonnaise Dressing— 

Salt and Pepper. . 

Wash and dry the watercress. Peel 
the beetroot and cut it in narrow strips. 
Beat the cream cheese with a little salt 
‘and pepper and roll it into balls. 
Arrange the watercress in a_ bowl, 
sprinkle it with the mayonnaise dress- 
ing, arrange the strips of beetroot on it 
in a lattice-work design and place the 
cheese balls in the spaces. 


CREAM CHEESE WITH DANDELION 
SALAD : 
Good handful of young gy ti 


Use only the very young dandelion 
leaves. Wash and dry them, also the 
lettuce. Pull them in shreds and mix 
together. Dress with plain dressing and 
arrange in a glass dish. Cream the 
mayonnaise and cheese to a soft paste. 
Form into balls with butter patters 


and pile them on the salad. Lettuce 
and watercress can be used for this 
salad, if dandelion leaves are not liked. 


CREAM CHEESE AND FRUIT SALAD 
4 oz. Cream Cheese—1 juicy Orange 
_-—I tin Pineapple Slices—1 cabbage — 


Wash and dry the lettuce and arrange 
the leaves round a dish. Then place 
half slices of pineapple round, and one 
whole slice in the centre. Rub the 
cheese through a coarse sieve and put 
it on the pineapple. Strain the juice 
of the orange and mix with it an 
equal quantity of pineapple syrup. 
Pour this over and serve. 


CREAM CHEESE AND LETTUCE 
SALAD 

1 cabbage Lettuce—4 lb. soft Cream 

Cheese-—1 Olive—littie Mustard—. 

Salt and Pepper—Oil and Vinegar 

Dressing. 


Wash and dry a lettuce and pull each 


leaf apart. Arrange the leaves round a 


glass dish and moisten them with oil 
and vinegar dressing. Chop the olive 
very finely and beat it into the cream 
cheese, at the same time adding a 
seasoning of salt, pepper and mustard. 
Pat the seasoned cheese into balls and 
pile them in +the centre of the lettuce. 


CREAM CHEESE WITH PEAR AND 
NUT SALAD 
i tin Pears-—2.0z. chopped Walnuts— 
1 teacup finely chopped Celery—+ Ib. 
Cream Cheese—4 gill Mayonnaise. 
Place the halves of pears on a dish. 
Mix together the chopped walnuts, 
celery, cream cheese, and mayonnaise. 
Fill the pear centres with this mixture 
and serve. 


CREAM CHEESE AND PINEAPPLE 
SALAD 


3 slices tinned or fresh Pineapple— 
+ Ih. Cream Cheese—2 oz. Raisins— 
Lettuce or Watercress—1 oz. shelled 
Nuts — 1 tablespoon Mayonnaise 
Dressing 


Edge a salad bowl or glass dish with 
a fringe of lettuce or watercress. 


CUCUMBER SALAD 
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EGG SALAD 





cues 


Cut the slices of pineapple into 
sections to make them easy to serve, 
put them together again in the centre 
of the dish. Pat the cream cheese into 
balls and put them in the centre of the 
pineapple. 

Stone and chop the raisins, blanch and 
chop the nuts. Mix the mayonnaise 
with them. Sprinkle this on the salad 
and serve. 


CUCUMBER AND TOMATO SALAD 
1 Cucumber—3 Tomatoes—+4 Ib. cold 
boiled Fish—Mayonnaise Dressing— 
Salt and Pepper—1 Lettuce. 

See that the fish is quite free from 
skin and bone, flake it, then pound it in 
a mortar and mix with it a tablespoon 
of mayonnaise dressing. Peel the 
cucumber and cut it into three pieces, 
make them quite level, so that they will 
stand firmly. Then hollow out the 
centre so that they form cucumber cups 
and fill them with the prepared fish. 

Cut a slice off the tomatoes, scoop 
out the centres, rub them through a 


CREAM CHEESE, BEETROOT AND WATERCRESS SALAD 





7 we 





sieve to remove the seeds, mix the 
remainder with mayonnaise, season 
and return to cases. Serve on lettuce 
leaves. Allow one piece of cucumber 
and one tomato for each person. 


EGG SALAD 
4 hard boiled Eggs—heart of a cabbage 
Lettuce—+} teaspoon Anchovy Essence 
—I tablespoon Mayonnaise Dressing 
—1 tablespoon whipped Cream. 
Temperature: moderate. 


Cut a slice off the top of each shelled 
hard boiled egg, and very carefully 
remove the yolks. Rub them through a 
sieve, then pound them and mix with 
the anchovy, mayonnaise and cream. 
Cut a tiny slice off the bottom of the 
88 whites to make them stand upright, 
place on young lettuce leaves and fill 
them with the mixture through a 
forcing bag, or the mixture may be 
just piled in. the egg whites and 
sprinkled with very finely chopped 
parsley or capers. Keep in a very 
cold place until required. 





vehi teanpoc pork Paste— 
—Oil and Visiéjar—Sait and Pepper. 


Shell and cut the eggs in halves, take | 


out the yolks carefully, without breaking 
the white. Pound the yolks in a mortar 
with the curry and mayonnaise. Cut a 
small piece off the pointed ends of the 
egg whites so that.they will stand. Fill 
them with the paste. Wash and dry 
the lettuce, ay mustard and cress. 
Season with salt and pepper and oil and 
vinegar. Arrange the lettuce round on a 
glass dish with the small salad in the 
centre, like a nest, and stand the eggs 
upright in this. 


JELLIED EGG SALAD 


Broth or made from cubes 
—} oz. — Watercress — 
Cucumber—il and Vinegar Dressing. 


Slice the shelled hard boiled eggs, 
and line the bottom of a small round 
mould with a few of them. Melt the 
gelatine in just endukH hot water to 
cover it and strain it into the broth. 
Cover the egg slices with half the broth 
and leave to set, then add the remainder 
of the sliced eggs, pour'in the remainder 
of the broth in spoonfuls and leave in a 
cool place to set. When required, dip 
the mould into hot water, turn out 
carefully, and serve on a bed of water- 
cress and cucumber that has been 
dressed with oil and vinegar. 


SAVOURY EGG SALAD 
1 young Letttee—4 hard boiled Eggs 
—2 oz. lean Hattt—2 tablespoons 
Cream Dressing—1 tablespoon Oil 
and Vinegar Dressing——pinch of Mace. 
Cut a slice off the top of each hard 
boiled egg and take out the yolks. 
Put the ham through a fine muncer, 
mix with it the mace, cream dressing 
and the yolks of the eggs, pounding all 
well in a mortar. 
Place the lettuce leaves on a dish, 
sprinkle them with oil and vinegar 
ressing. Make the egg whites level and 
stand them on the lettuce. Fill them 


ENDIVE SALAD 


with the mixture through a forcing bag. 
Chill on ice or keep in a very cold 


| place till required. 


EGG AND CHICKEN SALAD 
4 hard boiled Eggs—4 tb. cooked | 
Chicken—slice 


Shell and cut the hard boiled eggs in 
halves across. Remove the yolks care- 
fully. Put the chicken and ham through 
a mincer, add to it the yolks, lemon 
juice, butter, the mayonnaise and a 
sprinkling of salt and pepper. Pound all 
together to a smooth paste. Fill the egg 
whites with this and serve on the 
lettuce leaves. 


EGG SALAD WITH WATERCRESS 
AND CUCUMBER 
Small bunch of Watercress—} Cucum- 
ber—1 hard boiled Egg for every two — 
Anchovy Essence 


Thoroughly wash and trim the water- 
cress. Cut each hard boiled egg in 
halves, remove the yolks and pound 
them well with the anchovy essence. 
Add the mayonnaise and the cream, 
whipped. Arrange sprigs of watercress 
round a dish, fill the centre with sliced 
cucumber, stand the egg whites on 
this, making them level first, then pipe 
in the yolk mixture and serve. 


ENDIVE SALAD 
1 or 2 Endives—j teaspoon chopped 
Tarragon — 1 teaspoon chopped 
Chervil and Parsley mixed—3 table- 


Remove the roots and any decayed 
portions of the endives, wash well in 
several waters and drain very 
thoroughly. Break up the leaves into 
convenient sized pieces. Place them in 
a salad bowl, season with salt and 
pepper, and sprinkle over the chopped 
tarragon, chervil and parsley. 

For the dressing, put the salt and 


ENDIVE SALAD 


pepper in a bowl and add the olive oil. 
Mix well and add the vinegar. Just 
before serving, pour it over the salad. 
Toss well together, so that the dressing 
is properly mixed with the endive, and 
serve, 


ENDIVE, CELERY AND BEETROOT 
SALAD 

1 Endive—stick of Celery—1 Beet- - 

reot—juice of 1 Lemon—2_ table- 

spoons Salad Oil—Salt and Pepper. 

Clean the endive and shake it dry in 
a salad basket or cloth. Take the white 
part of the celery and cleanse it 
thoroughly; cut it in inch long lengths. 
Peel and slice the beetroot. Put a 
fringe of endive round a glass bowl, 
reserve the centre. 

Then put a row of beetroot round, 
place the centre of the endive in the 
middle of the dish and arrange the 
celery round it. Mix a good sprinkling 
of salt and pepper with the oil, add the 
lemon juice gradually, mix well and 
pour over the salad just before serving. 


EGG AND ENDIVE SALAD 

4 hard boiled Eggs—1 Endive— 

1 Lettuce—1 gill Mayonnaise. 

Shell, and cut the hard boiled eggs 
in quarters lengthwise. Arrange lettuce 
leaves round a dish, then a row of 
endive, reserving a piece of the whitest 
for the centre. Sprinkle the mayon- 
naise on this, then place the egg 
quarters in the form of a flower, and 
put a piece of endive in the middle. 
This salad is suitable to serve with any 
kind of cold meat. 


FISH SALAD 

1 bb. boiled Fish—1 Lettuce—1 smail 

Cucumber-—2 or 3 young | 

leaves—Anchovy Cream 

Free the fish from skin and bone and 
divide it into flakes. Wash and dry the 
lettuce and dandelion leaves. Peel and 
slice the cucumber; put layers of salad 
and flaked fish in a bowl, pour over the 
dressing, and serve. 

A tin of lobster makes an extremely 
good salad used in this way in place 
of the boiled fish. 
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GRAPEFRUIT SALAD. 


FISH AND TOMATO SALAD 

1 Lettuce—4 Tomatoes—slice of 

Onion—} bb. cold boiled Fish— 

2 tablespoons thick Mayonnaise. 

Wash and dry the lettuce and put the 
leaves round a glass bowl. Remove skin 
and bone from the fish and divide it 
into flakes. Toss the flakes in the 
mayonnaise and put them on the 
lettuce. Cover with sliced tomatoes and 
sprinkle with very finely chopped onion 
or finely chopped pickled gherkins. 


FRENCH BEAN SALAD 

4 Ib. young French Beans—about 

12 Capers—Cream Dressing—1 small 

Onion—few sprigs of Parsley. 

String the beans, boil them in slightly 
salted water with the onion and parsley, 
add a pinch of bicarbonate of soda to 
the water if at all hard and keep the lid 
off to preserve the colour. When quite 
tender, drain thoroughly, remove the 
onion and parsley, and put the beans 
on ice or in a very cold place till 
required. Serve with the dressing 
poured over and garnished with capers. 


GAME SALAD 

Cold Game—juice of 1 Lemon— 

2 tablespoons Salad Oil—Watercress 

—Salt and Pepper. 

Cut the game into neat slices or dice 
if it is only scraps. Strain the juice of a 
lemon into a piedish, and add the oil 
gradually. Add salt and pepper and if 
liked a little made mustard. Put in the 
pieces of game and leave for two hours, 
turning and basting with the liquid 
occasionally. Then arrange watercress 
round a glass dish and put the dressed 
game in the centre. Serve with chutney. 


GRAPEFRUIT SALAD 

1 cabbage Lettuce—1 Grapefruit— 

2 tablespoons Salad Oil—Salt and 

Pepper. 

Grape fruit salad is delicious with 
game or wild fowl. Wash and shake 
dry a cabbage lettuce. Line a salad 
bowl with it, or, if you are serving 
individual salads, put one or two young 
leaves on each salad plate. Remove 
peel, pith and pips from the grapefruit 


GREEN PEA SALAD 


and cut it in small pieces. Take one 
tablespoon of grapefruit juice and add 
to it, drop by drop, two large table- 
spoons of salad oil, stir vigorously and 
add a good sprinkling of pepper and a 
saltspoon of salt. Continue stirring 
until it thickens, then mix with the 
grapefruit and pile on lettuce leaves. 


GREEN PEA AND POTATO SALAD 
+ pint young Green Peas—1 lb. cold 
boiled Potatoes — 3 tablespoons 
Mayonnaise Dressing—2 or 3 leaves 
fresh green Mint—Watercress for 
Garnish. — 


Boil the peas and leave until cold, 
then mix them with the potatoes cut in 
slices. Toss them in the dressing, pile 
in a salad dish, and surround with a 
border of watercress. Sprinkle with 
very, very finely chopped mint and 
serve. If liked, a } lb. of cream cheese 
patted into balls can be arranged round 
the salad. 


LETTUCE SALAD 

There are two varieties of lettuce, the 
cos and the cabbage. The former is 
considered superior in flavour, but the 
latter lends itself to pretty arrangement, 
owing to the shape of the leaves. To 
prepare lettuce for salad, pull all the 
leaves from the stalk, first removing the 
outer ones. Wash these thoroughly, 
looking them well over for grubs, then 
drain in a wire basket or colander and 
shake dry in a cloth or in a bag of 
butter muslin. The lettuce must remain 
in water long enough to be firm and 
crisp before it is dried. Arrange the 
leaves in a bowl with the heart in the 
centre, sprinkle well with dressing or 
serve it separately, as preferred. 


LETTUCE AND CUCUMBER SALAD 
Rub a salad bow! with a slice of onion. 
Prepare a lettuce as described and 
place the leaves round a bowl in circles. 
Peel and slice a cucumber very thinly; 
lace it in the centre of the lettuce in 
its original shape. Sprinkle well with 
cream dressing and serve. 
This is a very a prepared salad, 
but is delicious if the lettuce is crisp. 
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MOCK CRAB SALAD 


MACEDOINE SALAD 
i pint young Green Peas—+ Ib. each 
Carrots and Turnips—} lb. new 
Potatoes—Cream Salad Dressing. 


This salad is an excellent way of using 
cold boiled vegetables; otherwise it is a 
little trouble as each vegetable must be 
boiled separately to retain its distinctive 
flavour, When boiled and quite cold 
cut the carrots, turnips and potatoes 
into balls or fancy shapes with vegetable 
cutters, or they may be cut in shape 
and then boiled if preferred. Mix them 
with the peas, toss in the dressing and 
serve. The kind of dressing used is just 
a matter of taste, some preferring 
mayonnaise, others just a simple oil 
and vinegar dressing. 


MIXED SALAD WITH EGG SLICES 

1 cos Lettuce—head of Endive— 

1 small cooked Beetroot—few sprigs of 

Watercress—-small quantity of Mus- 

tard and Cress—few slices of Cucum- 

ber—slice of Garlic—1 Tarragon leaf 

—4 teaspoon Castor Sugar—2 hard 

boiled Eggs—simple Salad Dressing. 

Clean and dry the lettuce, endive, 
watercress, and mustard and cress. 
Pull the lettuce, endive and watercress in 
small pieces, peel and slice the beetroot, 
chop the tarragon finely. 

Mix all the green vegetables together 
with the beetroot, sliced cucumber and 
tarragon. Add the sugar to the dressing 
and toss the salad in this. Rub the 
bowl with the slice of garlic; put in the 
salad. Mix well. Garnish with slices 
of hard boiled egg and serve. 


MOCK CRAB SALAD 

1 Whiting—4 oz. Gruyére Cheese—- 

4 teaspoon Anchovy Essence—2 table- 

spoons White Wine Vinegar—Mus- 

tard — Pepper — 1 cos Lettuce — 

1 Cucumber — 4 pint Shrimps — 

Mayonnaise. 
Time: 15 minutes. Temperature: moderat 

Steam the whiting, leave until cold 
then remove skin and bone and flak 
the fish. Grate the cheese and add 
good seasoning of made mustarc 
pepper; and the anchovy. Beat t¢ 
gether with a wooden spoon, adding th 


NUT SALAD | 





vinegar gradually until thoroughly | 


blended. Arrange the lettuce on a glass 


dish, then a row of cucumber slices | 


overlapping. In the centre put the 


fish flakes and spread the cheese paste | 


on the top. Cover with mayonnaise 
mixed with the shelled shrimps. 


NUT SALAD 
2 hard boiled Eggs— 3 Ib. shelled 
Walnuts—1 young Lettuce—} bb. 
Cream Cheese—Mayonnaise Dress- 
ing—slice of Onion. 


Take the yolk from one egg and 


reserve it. Chop the remainder of the 
eggs rather finely. Wash and dry the 
lettuce. Rub the inside of a salad bowl 
with a cut onion, and put in the lettuce. 
Add a layer of chopped egg sprinkled 


with mayonnaise, then a layer of 


chopped nuts, and then another sprink- 
ling of egg. Continue the layers and 
finish with a liberal layer of dressing. 
Rub the egg yolk through a sieve, 
sprinkle it over the salad, and surround 
with the cream cheese in small balls. 


NUT AND APPLE SALAD WITH 
LETTUCE 

6 sweet red Apples—3 Ib. shelled 

Walnuts—1 Lettuce—} pint Mayon- 

naise Dressing. 

Cut a slice off the top of the apples, 
remove the core, and then scoop out 
as much of the apple as possible, 
leaving a firm case. 

Cut the apple centres into very small 
pieces with a stainless knife. 

Pour boiling water over the walnuts 
and leave them until the skins will rub 
off easily (they need longer than 
almonds, about ten minutes). Drain 
off the water, divide the walnuts into 
quarters and remove the. skins. Mix 
apple and walnuts with the mayon- 
naise dressing, and fill the apple cases 
with this. Stand each one on a crisp 
lettuce leaf and serve. 

Chopped celery can be substituted 
for the nuts if liked and makes a 
pleasant variation. 

Whenever apples are used, the salad 
should be served at once. If kept, they 
become discoloured and unappetizing, 
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) skins without breaking the 





PICKLED HERRING SALAD 


: ORANGE SALAD 

2 Oranges—1 tablespoon Salad Oil 

—1 teaspoon Vinegar—1 teaspoon 

‘Lemon Juice—Sak and _Pepper—1 

teaspoon Castor Sugar. 

Cut the oranges in halves across. 
Carefully remove the fruit from the 
1. Remove 
pith and pips from the fruit and cut the 
fruit in small pieces. 

Mix together the oil, vinegar, sugar 
and lemon juice. Season well with salt 
and pepper. Mix this dressing with the 
fruit and serve on salad plates in the 
orange peel cups. 


ORANGE AND LETTUCE SALAD 
Heart of 1 Lettuce—4 sweet Oranges 
—3 dessertspoons Lemon Juice—2 
tablespoons Salad Oil—Salt and ’ 
Pepper. 

Pcel the oranges, removing the white 
pith, then cut them across in slices; 
remove the pips. Put them in a bowl 
and sprinkle a dessertspoon of lemon 
juice over. Mix a dressing with the 
oil, lemon juice, salt and pepper. 
Mix well, pour over the orange slices 
and serve with a border of young lettuce 
leaves round. 


PICKLED HERRING SALAD 

2 soused Herrings (see INDEx)-—2 

tablespoons Mayonnaise—2 dessert- 

spoons Tarragon Vinegar—sprig of 

Parsley—4 teaspoon chopped Chives 

—1 lb. boiled new Potatoes—1 table- 

spoon Salad Oil—1 Lettuce—Salt— 

Pepper and Mustard. | 

Chop the parsley very finely, mix it 
with the mayonnaise, also the chopped 
chives and a dessertspoon of tarragon 
vinegar. Remove all skin and bone 
from the herrings and divide into small 
pieces. To the oil add a seasoning of 
salt, pepper and made mustard. Then 
gradually add adessertspoon of tarragon 
vinegar. 

Slice the potatoes and toss them in 
this dressing. Arrange the lettuce 
leaves on a.dish. Add the mayonnaise 
to the fish and pile it in the centre with 
the potatoes round. 

This salad can be made with the 


PINEAPPLE SALAD 


left-overs of pickled herrings or 
mackerel if liked. 


PINEAPPLE AND CELERY SALAD 
1 cabbage Lettuce—1 small tin Pine- 
apple Cubes—white part of a head 
of. Celery—Fruit Dressing. 

Wash and dry the lettuce and celery. 
Arrange the lettuce leaves round a glass 
dish or salad bowl. Fill the centre with 
the celery cut in cubes and the pine- 
apple cubes drained from the syrup. 
Pour the dressing over and serve at 
once or it will deteriorate. 


FRENCH POTATO SALAD 

1 cabbage Lettuce—1 small Cucum- 

ber—1 Ib. new Potatoes——2 Tarragon 

leaves—1 leaf Lemon Thyme—small 
sprig of Parsley—1 tablespoon Oil— 

1 teaspoon Vinegar—1 teaspoon Tar- 

ragon Vinegar—Salt and Pepper to 

taste. 

Boil the potatoes (the waxy kind are 
best) and leave until cold. Wash and 
dry the lettuce. Peel and slice the 
cucumber. Arrange lettuce leaves 
round a bowl, then rows of sliced 
cucumber, Cut the potatoes in neat 
slices, mix with the oil, vinegars, salt, 
pepper and the herbs (optional) finely 
chopped. Pile this in the centre of the 
salad bowl and serve. 

Cream salad dressing or mayonnaise 
may be used in place of the oil and 
vinegar if preferred. 


PIQUANT POTATO SALAD 

1 Ib. waxy Potatoes—2 tablespoons 

mixed 1 small teaspoon 

made Mustard—1 oz. Batter—4 tea- 
spoon Celery Salt—2 tablespoons 

Pickle Vinegar. 

Boil the potatoes and slice them, 
mince the pickle finely. Mix together 
and put them in a bowl. Into a small 
saucepan pour the vinegar, add the 
mustard, celery salt and butter. Bring 
to the boil, then pour it over the potato 
mixture. Mix lightly and serve when 
quite cold. 

Cold boiled potatoes of the waxy 
kind may be used for salad, but the 
dressing must be added haif an hour 
before they are served. 
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PRUNE SALAD 


SAVOURY POTATO SALAD 

1 Ib. waxy Potatoes——2 tablespoons 

thick mixed Pickle—yolk of 1 Egg—_ 

Salad Oil—few Capers—l1 teaspoon 

Tarragon Vinegar—Salt and Pepper. 

Boil the potatoes, drain well and cut 
into slices, pour on the. dressing, 
sprinkle with finely chopped capers 
and serve a? ih cold. 

To make the dressing.—Chop the 
pickle finely. Put the egg yolk in a 
basin, add a seasoning of salt and 
pepper and stir to mix. Then add salad 
oil drop by drop until the mixture is 
thick and creamy. Stir in the vinegar 
and the chopped pickles. 


PRAWN SALAD 

6 fine Prawns for each person—small 

Cucumber—1 new laid Egg yolk— 

2 tablespoons Vinegar—2 cabbage 

Lettuces—4 small round Tomatoes— 

Capers—} gill Olive Oil—1 teaspoon 

Castor Sugar} teaspoon each made 

Mustard, Pepper and Salt. 

Shell the prawns and carefully wash 
and dry the lettuces. Peel and cut in 
slices the cucumber and tomatoes, and 
chop the capers. Put the yolk of the 
egg in a cold basin with the sugar, 
pepper, salt and mustard. Mix well, 
then add, drop by drop, the oil, stirring 
quickly all the time with a wooden 
spoon. When all the.oil has been used, 
add the vinegar. The result should be 
a thick creamy sauce. 

Reserve two prawns per person for 
decoration and divide the rest into 
halves. Tear the hearts of the lettuces 
into shreds and put these, with the 
divided prawns, into the dressing. 
Place as many large lettuce leaves as 
required on a flat dish, arrange a little 
pile of the dressed salad in the centre 
of each, decorate round the base with 
slices of tomato and cucumber, and 
crown with prawns and capers. 


PRUNE AND WALNUT SALAD 

+ Ib. Prunes—3 oz. shelled Walauts— 

1 small Lettuce—Mayonnaise Cream 
Wash the prunes and soak them for 
twelve hours in lukewarm water... Leave 


RUSSIAN SALAD 








until cold. Arrange the crisp young 
lettuce leaves on a dish. Stone the 
prunes and fill them with finely chopped 
walnuts. Cover with mayonnaise cream 
dressing and serve very cold. 

Mayonnaise Cream Dressing.— Mix 
together a gill of mayonnaise with a 
tablespoon of cream. When well mixed, 
add a dessertspoon of lemon juice, 
beating it in drop by drop. 


RUSSIAN SALAD 

6 young Carrots or 1 old one— 

1 Turnip—j pint cooked Green Peas 

—+ gill French Beans—2 young wax 

Potatoes — 1 small Cauliflower — 

1 Tomato—1 gill Mayonnaise Sauce 

—Pepper and Salt. 

Cut the carrots, turnip and potatoes 
into fancy shapes, after boiling them 
separately. Boil the cauliflower till 
tender and cut it into little sprigs. The 
boiled French beans must be cut into 
diamond-shaped pieces and the tomato 
sliced. Mix all the above together with 


. moulds. 
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the peas, sprinkle with pepper and 
salt and stir in the mayonnaise, only 
using as much mayonnaise as_ will 
adhere to the vegetables. 

To make a Jellied Russjan Salad, half 
fill little moulds with the mixture. 
Dissolve one level dessertspoon of 
powdered gelatine in } pint of chicken 
or veal stock, cool, stir in one table- 
spoon of salad cream and fill up the 
Leave to set. 


ROAST BEEF AND CAULIFLOWER 
SALAD | 


About 4 Ib. cold roast Beef—1 Cauli- 
 flower—yolks of 2 Eggs—i teacup 
Salad Oil—1i1 tablespoon Tarragon 
Vinegar—1 tablespoon White Wine 
saltgpaon made Mustard 


Boil the cauliflower in the usual way 
until tender and leave until cold. Put 
the yolks of the eggs in a basin, add the 


ROAST BEEF 


mustard and a sprinkling of salt and 
pepper. Then stir with a wooden spoon 
while you add the oil drop by drop. 
Next add the vinegars also gradually, 
and last of all the chopped tarragon, 
chives and gherkin. Mix well. Slice 
the meat and arrange it in the centre 
of a dish, divide the cauliflower into 
sprigs and place it round, then cover 
with the sauce and serve very cold. 


ROAST BEEF AND HORSERADISH 
SALAD 


Slices of cold Beef—1 Lettuce—small 

bunch of Watercress—1 tablespoon 

grated Horseradish—2 tablespoons 

Salad Cream—-Salt and Pepper. 

Well wash and dry the lettuce and 
watercress, and pull them in small 
pieces. Season with salt and pepper. 
Mix the salad cream with half the 
horseradish, and toss the salad in this. 
Arrange it on a dish or in a bowl, place 
the slices of beef upon it, and sprinkle 
with the remaining horseradish. A 
little whipped cream may be added. 

Mayonnaise dressing may be used 
in place of the salad cream. Half 
mayonnaise and half whipped cream, 
seasoned with a few drops of tarragon 
vinegar is extremcly good. See that 
the salad is as dry as possible before 
adding the dressing. 


ROAST LAMB AND MINT SAUCE 
SALAD 
Slices of roast Lamb or cutlets from 
neck of Lamb—+4 pint packet Aspic 
Jelly—2 tablespoons Mint Sauce— 
1 cabbage Lettuce—} pint Mayon- 


Cut the lamb into neat slices or trim 
the cutlets, remove any superfluous fat, 
put them on a dish and sprinkle them 
with pepper. Melt the aspic and mix 
the mint sauce with it. en the jelly 
is quite cold and beginning to set, dip 
each piece of lamb into the jelly so 
that it is well coated, and put them on 
a dish in a cold place to set. Wash, 
dry and break the lettuce in small 
pieces, and toss it in the mayonnaise. 
Serve in a glass dish with the jellied 
lamb arranged round in a circle. 


352 


SALMON: SALAD 
SALAD TO SERVE WITH LAMB 


gar-—} Must 
Pepper and Salt—smail bunch of 
Mint. 


Wash the mint and drain it well, pick 


off the leaves, put them in a mortar 


with a tablespoon of oil and pound 
them well. Drain off the liquid, mix it 
with the remainder of the oil, the 
vinegar, pepper, salt and mustard. 
Peel the cucumber, reserve a few slices 
for garnish. Cut the remainder in half, 
then cut each half down the centre and’: 
remove the seeds to make four little 
boats. Arrange the lettuce on a dish, 
place on it the cucumber boats with 
the asparagus in them. Garnish with 
cucumber slices. Sprinkle the dressing 
over all and serve.’ 


SALMON SALAD 

About 1 lb. middle Salmon or 1 tin 

Salmon—heart of 1 Lettuce—1 hard 

boiled Egg—l1 tablespoon Lemon 

Juice—1 dessertspoon Oil—Salt and 

Pepper — 2 Olives — Mayonnaise 

Dressing. 

Cold boiled salmon may be used for 
this, but if you are cooking fresh 
salmon, grill it instead of boiling; you 
will find it makes a very delicious salad 
cooked in this way. Leave until quite 
cold, then remove skin and bone and 
divide the fish into flakes, sprinkle over 
the oil, lemon juice, pepper and salt, 
and Icave until required. Then mix 
it with the lettuce and mayonnaise, 
garnish with stoned olives and slices of 
egg or the white cut in rings and the 
yolk rubbed through a sieve. 


SALMON AND CUCUMBER SALAD 
1 Ib. fresh or a large tin Salmon— 
4 pint cooked Green Peas — 2 
Tomatoes—1 large Cucumber—1 tea- 
spoon Vinegar (Tarragon for prefer- 
ence)—4 oz. powdered Gelatine— 
1 smali Onion—Salt and Pepper— 
Z tablespoons Mayonnaise—-1 pint 
Water. | 
If you are using fresh salmon, steam 
it (see INpEx) and leave until cold. 


SALMON AND CUCUMBER CASES 


Peel the cucumber and cut it into 
cubes, put them in a stewpan with the 
water, a good sprinkling of pepper, a 
smal] teaspoon of salt and the onion, 
peeled and sliced. Cook gently until 
tender. Stir in the gelatine and stir 
until it has dissolved. Add the vinegar 
and rub all through a sieve. Turn this 
into a ring mould and leave to set in a 
cold place. 

When required, turn the jelly on toa 
dish. Remove all skin and bone from 
the fish, divide it into flakes, mix them 
lightly with the mayonnaise and turn 
them into the centre of the jelly. Place 
slices of skinned tomatoes and _ little 
mounds of green peas alternately round 
the mould and serve at once. 


SALMON AND CUCUMBER CASES 
1 large Cucumber—j Ib. cooked or 
small tin Salmon—3 tablespoons 
Mayonnaise — 1 tablespoon liquid 
Aspic Jelly—1 Lettuce. 

Peel the cucumber and cut it into 
two-inch lengths, hollow out the centres, 
leaving a firm case. Flake the salmon 
and see that it is quite free from skin 
and bone. Mix the aspic with the 
mayonnaise and put the salmon flakes 
in it. Mix well. Use to fill the cucumber 
cases, and keep in a very_cold place 
until required. Then serve on lettuce 
leaves. 


SPRING SALAD 

Slice of Garlic or Onion—1 Lettuce 

—some very young Dandelion leaves 

—Mustard and Cress—1 Cucumber— 

Radishes — few Chives or Spring 

Onions—leaf or two of Tarragon— 

simple Dressing. 

Rub the salad bowl with garlic or 
onion. Chop the tarragon finely. 
Wash and dry the other salad. Slice 
the cucumber and the radishes. Mix 
the salad with the dressing and arrange 
it in a bowl. Then put the cucumber 
round in rings with a slice of radish on 
each ring. 

In the centre of the above salad may 
be piled balls of cream cheese mixed 
with chopped nuts, flaked fish of any 
kind mixed with mayonnaise, or cold 
C.B.—M 
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STUFFED TOMATO 


chicken and ham cut in cubes and 
mixed with mayonnaise. 


SPRING VEGETABLE SALAD 

+ Ib. new Potatoes—3 small young 

Beetroots—; pint young Green Peas 

—few Nasturtium leaves—Mayon- 

naise. 

Boil the potatoes and peas and bake 
the beetroots, then they will retain their 
rich colour. When cold, cut the pota- 
toes into small cubes and pile them in 
the centre of a dish. Around them 
arrange a row of thin slices of beetroot 
overlapping each other. Now put a 
fringe of nasturtium leaves round the 
edge of the dish with the peas over 
them, leaving a portion ss the nastur- 
tium leaves showing. Sprinkle well 
with mayonnaise just before serving. 
This salad is very good jellied. Half 
fill small moulds with cubed vegetables. 
Dissolve a 4 pint packet of aspic jelly, 
mix in a gill of mayonnaise and fill 
the faoulds” Leave to set. 


SWEET CORN SALAD 

1 tin Sweet Corn—3 Tomatoes—few 

young Lettuce leaves—4 gill Mayon- 

naise Dressing. 

Put the contents of the tin into a 
saucepan and bring to boiling point. 
Leave until cold. Wash and dry the 
lettuce and use it to line a bowl. Peel 
the tomatoes, cut them in slices and 
place them round the edge of the bow! 
on the lettuce leaves. Strain off the 
liquor from the corn, mix the corn 
with the mayonnaise dressing, pile it 
in the centre of the dish and serve. 


STUFFED TOMATO AND CUCUMBER 
SALAD 


1 Cucumber—4 large Tomatoes—-4 
oz. lean Ham—2 Mayon- 
naise—yolks of 2 hard boiled Eggs-— 
Pepper. 

Skin the cinaibes: cut a slicé off the 
top and scoop out some of the centre. 
Peel the cucumber, cut it into two- 
to three-inch lengths and sceop out 
some of the centre. 

Put the ham through a fine mincer. 
Rub the centres of the tomatoes through 


TOMATO SALAD 


a sieve and add it to the ham, season 
with pepper, rub the egg yolks through 
a sieve and add them, also the mayon- 
naise. Mix well and fill the tomato and 


cucumber cases with this. Serve on 


lettuce leaves that have been dressed 
with oil and vinegar. 


TOMATO AND GREEN PEA SALAD 
Ripe Tomatoes—cooked Green Peas 
—thick Mayonnaise Dressing—Let- 
tuce leaves — Oil and Vinegar — 
whipped Cream—Salt and Pepper. 

Cut a slice off some ripe tomatoes 
and scoop out the centres. Mix peas 
with a dressing of equal quantities of 
mayonnaise and cream. Season well 
with salt and pepper. Fill the tomato 
cases with this mixture and serve on 
young lettuce leaves that have been 
dressed with oil and vinegar. 


TOMATO AND LETTUCE SALAD 
2 large Tomatoes—young Lettuce 
Jeaves—-Mayonnaise Cream Dressing. 


Pour boiling water over the tomatoes, 


strain it off and remove the skins. 
Leave until cold, then cut them across 
in halves, Place each half on a lettuce 
leaf and garnish with the dressing, 
forcing it through a bag or syringe. 
Cream cheese can be worked into the 
dressing to form a soft paste. 


VEGETABLE MAYONNAISE 

+ Ib. French Beans—} pint shelled 

Green Peas—3 Ib. new Potatoes— 

1 small Cauliflower—i1 teaspoon 

finely chopped Chiyes or Spring 

Onion—1 cabbage Lettuce—Mayon- 

naise Dressing—2 Olives or few | 

Capers. 

String the beans. Well wash the 
cauliflower and remove all the green 


leaves. Gook the beans, peas and. 


cauliflower and potatoes separately. 
(Left-over vegetables can, of course, 
be used if available.) If freshly cooked, 
leave them until quite cold. Then 
slice the beans and potatoes and divide 
the cauliflower into small sprigs. Wash 
the lettuce. Separate the leaves and 
arrange them round the edge of a 

dish. Mix the peas and beans 
and pile them in the centre, place the 
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VITA SALAD 


sprigs of cauliflower round, then slices 
of potato. Then cover the cooked 
vegetables, but not the lettuce, with 
mayonnaise dressing mixed with the 
finely chopped chives or spring onions. 
Garnish with olives or capers and serve: 
as cold as possible. 


VEGETABLE SALAD 

4 boiled Potatoes—1 small Beetroot 

—2 tablespoons cooked Peas or 

Scarlet Runner Beans—few sprigs of 

Cauliflower—few French Beans or 

’ Asparagus tips—1 teacup finely minced 

Ham or Ham and Chicken—Mayon- 

naise Dressing——small piece of Garlic, 

if liked—Capers. 

Rub the salad bowl with the slice of 
garlic. Cut the potatoes and beetroot 
into dice and the beans in two or three 
pieces. Mix all the vegetables together 
with the chicken and ham. Add the 
mayonnaise dressing just before serving 
and sprinkle with finely chopped capers. 


VITA SALAD 
1 cabbage Lettuce—2 small or 1 
large Carrot—white part of head of 
Celery—1 small Onion— teaspoon 
finely chopped Parsley—2 Spinach 
leaves—2 tablespoons Oil and Vine- 
gar Dressing—1 tablespoon Mayon- 
naise—1 dessertspoon Lemon Juice. 
Remove the outer leaves from the 
lettuce, pull the remainder apart and 
arrange the leaves round a salad dish or 
bowl, reserving the heart of the lettyce. 
Scrape the carrots, peel the onion and 
grate:both very finely. Wash the celery 
and chop it. Wash the spinach leaves 
and cut them in fine shreds. Arrange 
the vegetables in sections round the 
dish in the form of a cartwheel; celery, 
then carrot, then spinach. Sprinkle 
the celery with mayonnaise that has 
been mixed with the lemon juice, 
sprinkle the carrot and celery with oil 
and vinegar dressing. Garnish the 
celery with chopped parsley and the 
carrot with onion and put the lettuce 
heart in the centre. Any kind of 
vegetables in season may be used in this 
way. Grate all root vegetables very 
finely and cut green vegetables in shreds. 


CHEESE 


©OD CHEESE is so rich in protein 
that it can readily take the place 
of meat, especially in summer. 
Indeed there are countless savoury 
cheese dishes which the family will 
appreciate as a pleasant change. 
Cheese dishes are valuable to the 
careful housewife from another point 
of view. Dry stale pieces that can no 
longer be enjoyed with bread or 
biscuits can be grated down close to 
the rind and served in a dozen ways. 
Indeed for most recipes dry cheese is 
better than fresh. 


CHEESE IN SOUP 

A little grated cheese makes an 
excellent addition to most white soups. 
Allow about a tablespoonful to a pint of 
soup. Put the grated cheese into a 
tureen, then pour the hot soup gently 
into it, stirring all the time; there is no 
fear of curdling, if it is added in 
this way. 


BREAD AND CHEESE PUDDING 
Slices of Bread and Butter—Cheese 
—Salt—-Pepper—Mustard—1 Egg— 

1 pint Milk. 

Time: about 45 minutes. hr medlaas 
Regulo Mark 2. Electricity, 325° F. 
for 4 to 6 persons. 

Line a piedish with small pieces of 
bread and butter, sprinkle them with 
coarsely grated cheese, salt, pepper 
and a little made mustard. Then put 
over it more bread and butter, repeat 
the seasoned cheese layer and top with 
bread and butter. Beat the egg, mix 
the milk with it. Pour this in and bake 
in a very slow oven. : 


CHEESE BALLS 

— Breadcrumbs—6 or. 
Cheese—slice of cooked Tongue or 

Ham-—2 oz. Butter—Seasoning of 
Salt and Pepper—sprinkling of dry 
Mastard—1 Egg—Batter—Fat for 


Eaoweh 


Time: about 10 minutes. Temperature: 
moderate. Enough for 4 persons. 


Grate the cheese, mix with it the 
breadcrumbs, the tongue or ham 
(which has first been put through a 
mincer), the butter and seasonings. 
Knead to a paste with the beaten egg. 
Form into balls. Dip into batter and 
fry a golden brown in boiling fat. 
Serve hot. 


CHEESE CUSTARD 

£ pint Milk—2 Eggs—toz. grated 

Cheese—1 tablespoon Breadcrumbs 

Salt and Cayenne Pepper. 

Time: about 30 minutes. Temperature: Gas, 
Regulo Mark 2. Electricity, 325° F. Enough 
for 4 persons. 

Beat the yolks of the eggs with a 
good pinch of salt and a few grains of 
cayenne. Add the milk, breadcrumbs, 
and grated cheese. Mix well. Then stir 
in the whipped whites of the eggs. 
Turn into a buttered dish and bake in 
a very slow oven until sct. 


CHEESE FINGERS 

2 slices stale Bread—I teaspoon 

made Mustard—about 2 oz. Cheese— 

Fat for frying. 
Time: about 10 minutes. 
moderate. Enough for 8 fingers. 

Remove the crust from the bread, 
then cut each slice into four narrow 
strips. ‘Then fry them a golden brown 
in boiling fat. Drain well, then spread 
a little mustard on each, cover each 
one with a thin layer of cheese and 
put under a hot grill until the cheese 
is hot and soft. Serve very hot. 


CHEESE FRITTERS 
20z. Flour—seasoning of Salt and 
Pepper—1;4 0z. Cheese—1 Egg—very 
teaspoon Baking Powder— 
+ pint Milk—Butter, Margarine or 


Temperature: 


Grate the cheese. Mix a sprinkling 
of salt and pepper with the flour and 
sift them. Mix the cheese with it, make 
a hollow in the centre and break the 
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CHEESE PASTRIES 


egg into it, add the milk, then mix 
together very smoothly until all is 
thick and creamy, and without the 
suspicion of a lump. Leave for one 
hour or until you are ready to fry the 
fritters. Stir in the baking powder. 

Melt a little butter, margarine or 
lard in a small frying pan. Pour in a 
tablespoon of the batter. Tilt the pan 
and when the fritter is brown on one 
side, turn it and brown the other side, 
continue until all the batter is used. 
Drain the fritters on a sieve as they 
are fried. Pile them on a paper doily, 
sprinkle with grated cheese and serve 
as soon as they are ready: 

These fritters if cooked a quarter 
the size, that is, in teaspoonfuls, are 
a useful addition to vegetable soups. 


CHEESE OMELET . 
See Ecos, ‘‘ Omelet.” 


CHEESE PASTRIES 

+ Ib. Puff Pastry—2 oz. grated Cheese 

—} pint Milk—1 teaspoon Corn- 

flour—yolk of 1 Egg—pinch of Salt. 
Time: about 15 minutes. Temperature: Gas, 
Regulo Mark 9. Electricity, 500° F. Enough 
for 4 persons. 

Roll out the pastry and sprinkle it 
with | oz. of finely grated cheese, fold 
and roll again. Cut the pastry in small 
oblong pieces. Place half of them on a 
greased baking tin as they are and 
twist the remaining half before baking 
them. Bake about fifteen minutes in a 
hot oven. Mix a little of the milk 
with the cornflour. Heat the remainder 
of the milk. Mix the salt with the 
cornflour, add the hot milk, return to 
the saucepan, and stir over gentle heat 
until it thickens. Add the egg yolk, 
cook three minutes but do not let it 
boil. Stir in the remainder of the 
cheese and mix well. When the pastries 
are ready, spread the plain pieces 
generously with the mixture, place a 
twisted piece on each and serve. A 
little cayenne or paprika may be added. 

These pastries are excellent picnic 
fare if all the pastry is baked in oblong 

ieces and sandwiched with the filling 
peewend: 
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CHEESE PUDDING 


CHEESE PATTIES 

202. grated Cheese—yolks of 2 Eggs-— 

Salt and Pepper—few grains of 

Cayenne Pepper—about 40z. Puff 

Pastry (see INDEx)—Anchovy Paste. 
Time: 15 minutes. bral : Gas, Regulo 
Mark 9. Electricity, 500° F 

Line fluted patty vail with thin 
pastry. Beat the yolks of two eggs, 
mix with them two ounces of grated 
cheese, a good sprinkling of salt and 
pepper, and, if liked, a few grains of 
cayenne. Put a small piece of anchovy 
paste in each pastry case, then half 
fill with the mixture. Bake about 
fifteen minutes in a quick oven. 


CHEESE PUDDING (1) 

2 oz. dry Cheese—I oz. Butter—1 oz. 

Flour—4 tumbler Milk—1 large Egg— 

Pepper and Salt. 

Time: about 25 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 4 persons. 

Melt the butter in a small saucepan, 
mix the flour with it and stir for four 
minutes over gentle heat. Mix in the 
milk gradually and stir until it has 
boiled for five minutes. Remove from 
heat. Then add the cheese, finely 
grated, and the whipped yolk of the 
egg. Season well with pepper and salt. 
Then stir in the stiffly whipped white 
of the egg. Pour into a fireproof dish, 
sprinkle a little grated cheese over, 
and bake in a quick oven for about 
a quarter of an hour. Serve hot. 


CHEESE PUDDING (2) 

1 gill Milk—+ Ib. Cheese—+ Ib. floury 

Potatoes—1 oz. Butter or Margarine 

—1 Egg—Pepper and Salt. 
Time: 45 minutes. Temperature: Gas, 
Mark 6. Electricity, 425° F. Enough for 
persons. 

Steam the potatoes and then mash 
them very smoothly, add the cheese 
finely grated, the pepper and salt, then 
the egg well beaten, and mixed with 
the milk. Put the mixture in a well 
buttered piedish and bake in a moderate 
oven for half an hour. 

Skinned tomatoes baked with a little 
butter are good served with this dish. 
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Tie GEST GRATER OR CHEE, 


CHEESE PUFFS 
20z. Flour—20z. Butter — 2 oz. 
Cheddar Cheese —10z. Parmesan 


Cheese—2 Eggs—Salt and Pepper— 
—1 breakfastcup cold Water. 


Time: 10 minutes. Temperature: Gas, Regulo 
Mark 7. Electricity, 450° F. 

Grate the cheeses and keep them 
separate. Scason the flour with salt 
and pepper and stir into it very gradu- 
ally a breakfastcup of cold water. 
Melt the butter in a stewpan and add 
the flour, stir while it boils five minutes, 
then stir in the Cheddar cheese. 
Remove from the fire and beat in two 
well whisked eggs. Drop dessertspoons 
of the mixture on a buttered baking 
tin. Put a little of the Parmesan cheese 
in the centre of each. Bake brown in 
a hot oven and serve hot at once. 


CHEESE ROCKS 
3 tablespoons grated Cheese—2 oz. 
Flour—1 oz. Butter or Margarine— 
good pinch of Salt—seasoning of 
Pepper and Cayenne, if liked——Whites 
of 2 Eggs. 


Time: about 15 minutes. Temperature: Gas, 
Cea as Electricity, 425° F. Enough 
for 4 persons. 


Melt the butter in a double sauce- 
pan, stir in the flour, and cook for a 
few minutes. Take off the fire and 
stir in the grated cheese, egg whites 
and seasonings. Drop dessertspoonfuls 
in small greased patty pans and bake 
in a moderate oven for ten minutes. 
Serve hot as a savoury, or cold with 
a green salad. 


CHEESE ROLLS 

+ lb. Flour—1 level teaspoon Baking 

Powder—i lb. Cheese—2 oz. Butter 

—pinch of Salt—few grains of Cayenne 

—Milk to mix. 

Time: 10 to 15 minutes. Temperature: Gas, 
Regulo Mark 4, Electricity, 375° F. 

Add the salt and baking powder to 
the flour and sift them. Rub in the 
butter until it is quite evenly dis- 
tributed. Stir in the cayenne and the 
cheese. Mix well and add just enough 
milk to form a dough. It will need 
very little milk as it must not be at all 
sticky. Add a few drops at a time. 
Roll out on a floured board. Cut into 
squares. Then roll up each square. 
Put them on a greased tin and bake a 
biscuit colour in a moderate oven. 


CHEESE RAMEKINS 


2 CHEESE RAMEKINS 
8 pint Mitk—2 oz. stale Breadcrumbs 
—2Z oz. stale Cheese—2 Eggs—Salt 


Beat the eggs well with a speed 
seasoning of salt and pepper. Mix 
with the breadcrumbs and the cheese 
finely grated, add the milk. Butter 
some ramekin cases, nearly fill with 
the mixture, sprinkle with grated cheese 
and a few grains of cayenne if liked. 
Bake in a very moderate oven until 
set. Do not allow to reach boiling heat 
or they will be spoiled. 


CHEESE SANDWICH FILLING 
4 oz. Cheese—1 oz. Butter—12 drops 
Anchovy Essence—1 saltspoon made 
Mustard—good pinch of Castor Sugar. 
Cut the cheese in wafers. Then put 
all the ingredients in a mortar and 
pound to a smooth paste. Press into 
a jar if you wish to keep it and cover 
with clarified liquid butter. It will 
keep for several weeks and make excel- 
lent sandwiches. Slices of tomato or 
cucumber or leaves of lettuce or water- 
cress are very good with it. As a change 
half a teaspoon of curry paste may be 
used in place of the anchovy. 


CHEESE SOUFFLE 


Time: about 30 minutes. bore isl er 
Reguio Mark 4. Electricity, 375° F. Enough 
for 4 persons. 


Mix the cornflour with the milk, stir 
until it boils, and continue until it has 
boiled gently for four minutes. Stir 
ae the peppers, salt and cheese finely 

ted (Parmesan for oo! leave 
at ee side of the stove. Beat the yolks 
of the eggs very slightly. Whisk the 
whites to a firm froth. Stir the warm 
mixture into the yolks, and stir to mix. 
Then fold in lightly the whipped whites. 
Turn into a buttered soufflé dish, and 
bake in a good oven for about twenty 
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CHEESE CROQUETTES 


minutes. The soufflé should be served 
and eaten immiediately it is done. 


CHEESE STRAWS 
See ‘‘ Cheese Pastries.” 


CHEESE TOASTS 
30z. Cheese—1 oz. Butter—Yolk of 
1 Egg—Salt and Pepper—4 squares 
Toast. 
Time: about 5 minutes. T: 
og tee emperature: moderate. 
Grate the cheese, add the butter, 
melted, and yolk of a hard-boiled egg. 
Season to taste with salt, pepper and 
if liked a few grains of cayenne, and 
pound altogether with a wooden spoon. 
Spread this on squares of hot buttered 
toast. Just lightly brown under a grill 
and serve very hot. Add a quarter 
teaspoon of anchovy essence to make a 
delicious savoury. 


CHEESE TURNOVERS 

2 Eggs—2 oz. Cheese—I oz. Butter 

—Pepper and Salt—+ Ib. Puff Pastry. 
Time: about 20 minutes. Temperature: Gas, 
Regulo Mark 9. » 500° F. 

Grate the cheese, put it in a double 
saucepan, and dissolve gently, add the 
butter, pepper and salt, and the well 
beaten eggs. Stir until it is a thick 
cream, and then allow it to cool. 
When cold, roll out the pastry thinly, 
cut it in rounds with a small saucer as 
guide. Put a spoonful of the mixture 
on each round. Fold them in half, 
moistening the edges with well beaten 
egg, and pinch the turnovers round the 
edges to join them. Brush over with 
beaten egg and bake in a hot oven for 
about ten minutes. Serve hot. 


CHEESE AND ARTICHOKE 
CROQUETTES 

2 Ib. Jerusalem Artichokes—1 Egg— 

Breadcrumbs——-1 teaspoon Vinegar— 

Fat for frying—2 oz. grated Cheese— 

4 pint White Megan 
Time: about minutes. Temperature: 
moderate. Enough for 4 to 6 persons. 

Put the vinegar in a bowl of water. 
Peel the artichokes, putting them into 
the vinegar water as they are peeled. 


CHEESE AND MUSHROOM PATTIES 
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CHEESE AND TOMATO TOASTS 


Then drain, and cook in boiling water | CHEESE AND SPAGHETTI PUDDING 


until tender. Strain and leave till cold. 
Then flour them, dip in egg and 
breadcrumbs, and fry in boiling fat. 
Drain well and serve with cheese sauce. 

To make the sauce.—Stir the grated 
cheese into the white sauce (see INDEX). 
Make very hot but do not let it boil. 


CHEESE AND MUSHROOM 
PATTIES 
6 patty Cases—z2 oz. Gruyére Cheese 


Salt and Cayenne—} oz. Butter. 
Time: about 10 minutes. Temperature: 
moderate. Enough for 6 patties. 

Shred the cheese finely, put it in a 
small saucepan with the sauce, cream, 
and a seasoning of salt and cayenne. 
Stir over the fire until melted. Fry the 
mushrooms in the butter for five 
mitiutes. Chop them and add them to 
the mixture. Heat the patty cases and 
fill them with this, and just lightly 
brown under a grill. Serve very hot. 


CHEESE AND POTATO PIE 

2 lb. Potatoes—Salt and Pepper— 

+ lb. Onions—1 lb. Tomatoes—z2 oz. 

grated Cheese—2 Eggs—1 gill Milk 

——1 oz. Butter. - 

Time: about 45 minutes. Temperature: Gas, 
Regulo Mark 6. Electricity, 425° F. Enough 
for 4 persons. 

Steam the potatoes until soft, then 
rub them through a sieve. Slice the 
onions finely and fry them in the butter, 
stew the tomatoes until soft, then rub 
them through a sieve. Mix together the 
potatoes, tomato purée, the onions with 
the butter or dripping in which they 
were fried, and a good seasoning of salt 
and pepper. Add the grated cheese, the 
eggs well beaten, and the milk made 
hot. Beat until thoroughly mixed. 
Then turn into a fireproof dish and 
sprinkle with grated cheese. Brown in 
a moderate oven and serve hot. 

This pie makes a wholesome and 
substantial meal in itself and is a good 
stand-by for a meatless day. If liked, 
tomato sauce can be served with it. 


‘ 


+ Ib. Cheese—i Ib. Spaghetti—2 oz. 

Flour——-2 oz. Butter or Margarine— 

} pint Milk—2 Eggs—Salt and Pepper 

—2 tablespoons fine Breadcrumbs. 
Time: about 45 minutes. igre oy 
Regulo Mark 7. Electricity, 450° F, saan 
for 4 to 6 persons. 

Grate the cheese finely. Boil the 
spaghetti in slightly salted water until 
tender, about fifteen minutes. Drain 
well and chop it rather finely. Melt 
1} oz. butter in a saucepan, add the 
flour, then stir until smooth. Add the 
milk gradually and a seasoning of salt 
and pepper. Stir until it has boiled 
for four minutes. Remove from the 
heat and add the cheese, mix well, 
then add the well beaten eggs. (Yolks 
only will answer quite well if you want 
the whites for another purpose. When 
eggs are dear, one only may be used.) 


‘Turn the mixture into a buttered dish, 


put the breadcrumbs on the top and the 
remainder of the butter in small pieces 
and bake about fifteen minutes in a 
good oven until nicely browned. 


CHEESE AND TOMATO RAMEKINS 
6 smail Tomatoes —30z. grated 
Cheese—2 0z. Butter—fine Bread- 
crumbs—Pepper and Salt. 

Time: 5 to 10 minutes. Temperature: 

Regulo Mark 7. Electricity, 450° F. fia 

for 4 persons. 

Butter four large ramekin cases, line 
them with a layer of fine breadcrumbs, 
then add a slice of tomato, a layer of 
grated cheese, seasoned with pepper 
and salt. Repeat process, finishing with 
breadcrumbs on the top. Place a piece 
of butter upon each and bake in a hot 
oven for five to ten minutes. Serve hot. 


CHEESE AND TOMATO TOASTS 
2 oz. Cheese—2 Eggs—2 oz. Butter—~ 


+kb. ripe Tomatoes—1 Shaliot— 
Salt—Pepper—Mustard—4 squares 
Buttered Toast. 
Time: about 20 minutes. Temperature: 
moderate. Enough for 4 persons. _ 3 
Cut up the tomatoes, stew them until 
tender and rub them through a sieve. 


‘Peel and grate or finely chop the 


CHEESE WITH BACON 


shallot. Fry it in the butter until quite 
soft. Add to this the sieved tomatoes, 
the eggs lightly beaten, the cheese 
finely grated and a seasoning of salt, 
pepper and made mustard. Stir over 
gentle heat until thick. Serve on toast. 


CHEESE WITH BACON 

+ Ib. Cheese—seasoning of Pepper and 

made Mustard—4 squares Battered 

Toast——4 very thin rashers Bacon. 

Time: about 10 minutes. | Temperature: 
moderate. Enough for 4 persons. 

Fit squares of buttered toast into a 
buttered fireproof baking dish. Cover 
these with thin rashers of bacon that 
have been fried for not more than two 
minutes. Sprinkle with pepper and 
spread a little mustard on them. Then 
cover completely with thin slices of 
cheese. Toast under a grill until 
melted and hot. Serve very hot. 


CHEESE WITH EGGS 

4 Eggs—1 gill White Sauce (see INDEX) 

—1 tablespoon Cream (optional)— 

2 oz. Cheese—I oz. Butter. 
Time: 5 to 10 minutes. Temperature: 
Regulo Mark 3. Electricity, 350° F. 

Butter four small fireproof dishes or 
one larger one may be used for the 
four eggs. Break the eggs into them. 
Grate the cheese very finely, add three- 
quarters of it to the white sauce, also 
the cream. Pour this sauce very gently 
over the eggs. Sprinkle the remainder 
of the cheese on the top and bake until 
set in a moderate oven. 


Gas, 


CHEESE WITH SPAGHETTI 

4 oz. Spaghetti—2 oz. Butter or Mar- 

garine—4 oz. Cheese—Pepper—Salt 

and Cayenne—4 pint Milk. 
Time: about 20 minutes. | Temperature: 
moderate. Enough for 4 persons. 

Put one tablespoon of water in a 
saucepan, add the milk and spaghetti, 
and simmer until tender. Strain off the 
liquor. Add to the spaghetti the butter, 
a good seasoning of salt, pepper and 
cayenne. Stir in 3 oz. of the grated 
cheese. Mix well, turn into a dish, 
sprinkle with the other oz. of grated 
cheese, and brown under a grill. 
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MACARONI CHEESE 


CHEESE WITH TOMATOES 

+ lb. Cheese —1 lb. Tomatoes — 2 

tablespoons Breadcrumbs—1 oz. 

Butter or Margarine—1 teaspoon 

finely grated Onion. 

Time: about 15 minutes. Temperature: 
Regulo Mark 4. Electricity, 375° F. ieee 
for 4 persons. 

Put the tomatoes in a basin, pour 
boiling water over them, leave for one 
minute. Then strain off the water and 
remove the skins from the tomatoes. 
Grate the cheese finely. Well grease a 
fireproof dish. Slice the tomatoes and 
put a layer in the dish, then a little 
grated onion and then a layer of cheese. 
Repeat the layers until all are used. 
Cover with breadcrumbs, put a few 
pieces of butter or margarine on the 
top and bake fifteen minutes in a 
moderate oven. 


GOLDEN BUCK 

4 lb. Cheese—} teaspoon Salt— 

$+ teaspoon finely grated Horseradish 

—small pinch of Cayenne—} pint 

Milk—4 squares Buttered Toast. 

Time: about 10 minutes. Temperature: low. 
Enough for 4 persons. 

Grate the cheese finely, put it in a 
double saucepan with the other ingredi- 
ents, adding the milk last. Stir over 
gently boiling water until the whole is 
smooth and creamy. Pile this on the 
toasts and serve at once. 


GOLDEN BUCK WITH POACHED 
EGGS 
This makes a nice substantial supper 
dish. Have the squares of toast large 
enough to hold a poached egg, and 
put one on each as soon as the cheese 
has been spread upon them. 


MACARONI CHEESE 
4 0z. Cheese—4 oz. Macaroni—1 oz. 
Fiour—} pint Milk—2 oz. Butter or 
Margarine —%4 teaspoon Salt —2 
tablespoons fine Breadcrumbs, 


Time: about 45 minutes. Temperature: Gas, 
Reguio Mark 7. Electricity, 450° F. Enough 
for 4 persons. 


Break the macaroni into small pieces, 
have ready a saucepan of boiling water, 
add a small teaspoon of salt, drop in 


MACARONI CHEESE 


the macaroni, and boil gently. until 
quite tender but firm from twenty 
minutes to half an hour. The pan 


must be large enough to allow enough . 


room for the macaroni to swell with 
plenty of water—about 14 pints. Drain 
the macaroni well, 

Melt an ounce of butter in a small 
saucepan, stir the flour into it very 
gradually. Stir whilst it cooks for three 
minutes, but do not let it colour. Take 
the pan off the fire and add the milk 
very gradually, and half a teaspoon of 
salt. When quite smooth, stir over 
gentle heat until it has boiled for five 
minutes. Put the drained macaroni in 
a fireproof dish, sprinkle over it three- 
quarters of the cheese finely grated, 
pour in the sauce. 

Melt the remainder of the butter and 
mix it with the breadcrumbs; place 
this on the top, then the remainder of 
the cheese. Brown lightly in a moderate 
oven and serve hot. Instead of 
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MACARONI AU GRATIN 


browning, the mixture can be served 
round a dish of mince or hash. It helps 
out the meat wonderfully. 


MACARONI AU GRATIN 
+ lb. Macaroni—2 oz. Butter—6 oz. 


grated Cheese—} pint White Sauce— 
3Ib. mashed Potatoes—Sailt and 


Pepper—-Tomatoes. 

Time: about 30 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 4 persons. : 

Break the macaroni in gmall Jengths 
and boil it. Drain, reserve half of it, 
and chop the remainder very finely. 
Melt three parts of the butter in a 
saucepan, add the chopped macaroni 
and a seasoning of salt and pepper and 
cook for two or three minutes. Stir in 
the white sauce (see INDEX) and half 
the grated cheese. Turn this into a 
dish or casserole. Mix the remainder 


of the cheese with the mashed potato 
and spread this over the mixture. 
Cook in the oven until just brown. 





MOCK CRAB 
: MOCK Se cod 
3 Ib. Cheese—+ tea made Mus- 
tard—sprinkling of Salt and Pepper — 


1 teaspoon Vinegar—few lea of 
Anchovy Essence. 
Enough for 4 persons. | 

The cheese for this should be soft 
and of good flavour. Grate it and mash 
with a wooden spoon while adding the 
other ingredients. Continue pounding 
until it is the consistency of butter. 
Serve hot on toast, or pot and use for 
sandwiches or savouries. 


POTTED CHEESE | 
4+ lb. stale Cheese—few grains of 
Cayenne—1 oz. Butter or Margarine 
——} teaspoon made Mustard. 

_ Any scraps of dry cheese can pe 
used for this. It is excellent for sand- 
wiches. Remove the rind from the 
cheese and grate it finely. Put it in a 
bowl with the cayenne, mustard and 
the butter melted, and pound ail well 
with a wooden spoon. When a smooth 
paste press into jars. 


RISOTTO 

4 oz. Rice—1 pint well flavoured 

Stock—1 Shallot or small Onion— 

1 oz. Butter—2 oz. grated Cheese. : 
Time: about 30 minutes, Temperature: 
moderate. Enough for 4 to 6 persons, 

Melt the butter in a saucepan, add 
the shallot or onion very finely chopped, 
and fry gently for five minutes. Add 


about three quarters of the stock ‘and | 


the rice, and boil gently until the rice 


is soft and has absorbed all the stock,: 
adding more stock as necessary. Stir | 


occasionally, season if required. Stir 
in the cheese and serve at once. . 


SOUP DUMPLINGS WITH CHEESE 
These tiny dumplings are cooked in 
stock; either meat or vegetable stock 


may be used. They can be served with | 


soup, hash or mince. 
2 oz. Flour—1 Feg—sprig of Parsley . 
and Lemon Thyme—Salt—about . 
1 pint Stock. 


Time: about S to 10 minntes. pene ae 
moderate. Eaough for 4 to 6 persons. = 


Add a good pinch of salt to the flour | 
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WELSH RAREBIT 


and sift them. Beat the butter or 
margarine until it is creamy, then mix 
in the flour with a wooden spoon until 
the two ingredients are evenly blended. 
Now work in the cheese, the parsley 
and lemon thyme very finely chopped. 
Mix to a dough with well beaten egg. 
Turn the dough on to a well floured 
board and form it into little balls. 
Bring the stock to the boil, drop in 
the dumplings, and boil gently until 
they appear done. If they. are being 
served with a stew that has plenty of 
gravy, the dumplings can be cooked 
in the stew as they do not need fast 
boiling. They can also be cooked in 
soup. Serve two or three to each 
person as desired. 


WELSH RAREBIT (1) 

4 squares hot Buttered Toast—46 oz. 

Cheese—} teaspoon made Mustard— 

seasoning of Salt, Pepper and Cayenne 

—Stout or Beer to mix. 
Time: about 10 minutes. Temperature: low. 
Enough for 4 persons. 

Slice the cheese thinly and put it in 
a double saucepan with water under- 
neath simmering gently. When the 
cheese has melted, add the seasonings 
and mustard, then stir in sufficient 
stout or beer to form a very thick 
cream. Stir till smooth, turn on to the 
hot buttered toast and brown under 
the grill. Serve very hot. 


WELSH RAREBIT (2) 
60z. Cheese—+ saltspoon Salt and 
_, Ralf that quantity of Pepper—1 salt- 
' gpoon made Mustard—2 tablespoons 
- Cream or Milk—tloz. Butter or 
os squares hot Buttered 
oast. 


Aysigh emperature: low 

Put, the butter in a small saucepan 
and when it has melted mix with it 
the pepper, salt and mustard, thie 
cream, and finely grated cheese. Stir 
over a very gentle heat until it is a 
Send mixture, but do not let it boil. 
readzthe mixture thickly on the 
serve at once, or brown under 
a grill if preferred. 


PASTRIES, 


SAVOURY 


AND SWEET 


BE ABLE to make good pastry is 

a great asset, for pastry is the 

foundation of so many dishes, both 
savoury and sweet. The housewife with 
a slender purse and a family to provide 
for will find it one of her best friends, 
for a small quantity of meat or fish, 
that would only be enough for one if 
served alone, will satisfy many when 
cleverly wrapped in pastry. 

Even the very last remnants of a joint 
become a dainty dish, if nicely flavoured 
and served in a pastry case or minced 
and disguised in a roll pudding. 

The Beginner should start with short 
' pastries, for these are so simple to make 
and success is sure if the directions are 
carefully followed. Then continue with 
flaky pastry before attempting the more 
ambitious puff, for puff pastry sometimes 
presents difficulties to beginners; but a 
little practice and particular care over 
the various processes of mixing, rolling, 
folding and baking will soon ensure 
success. When, upon opening the oven, 
you find it has risen to twice its original 
size, and looks truly professional, the 
thrill you will feel at having created 
omer perfect will make the trouble 
seem well worth while. - 

And if, when making some pastry 
dish, there are scraps over, which is 
very often the case, do not waste them 
or just put that piece of dough in the 
oven. Use it for one of the recipes for 
small pastries, for it takes very little 
to make a dainty dish of tarts that will 
be a pleasing change for dinner or tea. 


_ (CHEESE PASTRY 
4 Ib. self-raising hear Sroast Mar- 
garine—good pinch of Salt—sprink- 
ling of Pepper—cold Water—2 oz. 
finely grated Cheese (Parmesan for 


preference). 
Temperature: Gas, Regulo Mark 7. Electricity, 


Mix the ‘salt and pepper with the 
flour, and rub i in the fat lightly with the 


tips of the fingers until the mixture has 
the appearance of fine breadcrumbs. 
Add very gradually enough cold water 
to form a rather stiff paste. Turn it-on 
to a floured board and roll out very 
thinly. Sprinkle the cheese over it. 
Fold in three, roll out, and use for patty 
or tart cases, or savoury sandwiches. 


CHOUX PASTRY 

Choux pastry is not really difficult to 
make, but like many other things it 
needs practice. It makes such dainty 
sweets and savouries that it is well 
worth a little trouble. 

+ Ib. Flour—1 teaspoon Cornflour— 

20z. fresh Butter—} pint Water— 

good pinch of Salt—-2 Eggs. 
ane: Gas, Regulo Mark 5. Electricity, 


Mix together the flour, cornflour and 
salt, and sift them. Put the butter in a 
saucepan with 4 pint of water, and 
bring to the boil. ‘Then take it off the 
fire and stir in quickly the flour mixed 
with the salt and cornflour. Then stir 
quickly over gentle heat, until the 
paste will leave the sides of the saucepan 
quite clean. 

Remove from the fire, let it cool for 
a@ minute or two, then beat in the eggs 
one at a time—do not whisk them first, 
just break them into the paste. When 
the eggs are all beaten in and the 
mixture is quite smooth, it is ready. 


FLAKY PASTRY 
4ib. Flour—good pinch of aura 
5 0z. Butter or 
spoon Cream of Tartar—cold Water. 


Temperature: Gas, Regulo Mark 7. Electricity 


Mix the cream of tartar and salt with 
the flour, and sift them well. Pat the 
butter into very small marbles, and 
drop them into the flour. Stir, but do 
not rub them in, then add a little cold 
water; stir whilst you add it until you 
have used enough to oz rather a 
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FLAKY DRIPPING PASTRY 


firm paste. Be careful not to add too 
much water. Roll it out lightly on a 
well floured board. Fold in three from 
the top and roll again. Repeat this, 
folding and rolling twice more, rolling 
only in one direction. Let the pastry 
stand for ten minutes between each 
rolling. After the third rolling, it is 
ready for use. 


FLAKY DRIPPING PASTRY 
1 Ib. plain Flour—1 teaspoon Baking 
Powder — } lb. Dripping — 1 small 
teaspoon Salt—cold Water. 


ow ae Gas, Regulo Mark 9. Electricity, 


If the dripping is hard, as it invariably 
is in cold weather, put it in a warm 
place for some time before you are 
using it. It must not oil, but should be 
quite soft. Then mix the salt with it 
on a soup plate and beat it to a soft 
cream, making it smooth and quite 
free from any lumps. Sift the flour into 
a bowl and add enough cold water to 
form a dough which is soft enough to 
roll easily, but not in the least sticky. 
Roll it out and spread the creamed fat 
on the centre to within half an inch of 
the edges. Sprinkle the baking powder 
on the fat and fold it over from cither 
side, making three layers. Now roll it 
out as thin as possible, fold and roll 
again, fold and roll once more and it is 
ready to use. 

This pastry is particularly good for 
meat or fruit pies to be eaten hot. 

It needs a hot oven. 


PASTRY FOR GAME AND 
RAISED PIES 
1 lb. Flour— lb. Butter or Margarine 
— lb. Lard—1 saltspoon Salt—1 
tumbler new Milk. 
Pi ak Gas, Regulo Mark 4. Electricity, 
Mix the flour with the salt, and rub 
the lard gently in. Cut the ‘butter in 
pieces and put it into a saucepan, add 


OTHER 


the milk, and stir over gentle heat until - 


the butter is liquid. Pour this mixture 
into the flour, and stir until it forms a 
stiff paste. Roll it out twice and use 
whilst it is warm. This is best made 


364 


PUFF PASTRY 


with butter. If margarine is preferred, 
use the unsalted rolls. 


MILK PASTRY 
+ Ib. self-raising Flour—6 oz. Mar- 
garine—pinch of Salt—Milk to mix. 


one Gas, Regulo Mark 9. Electricity, 


This is a very good pastry, rich but 
economical. It may be used in place 
of the more elaborate puff pastry. 

Mix the salt with the flour and sift it. 
Rub in 4 oz. of margarine lightly with 
the tips of the fingers, until it is evenly 
distributed. Then add just enough 
cold milk to form a rather stiff dough. 
Have the remainder of the margarine 
rolled out thinly. Roll out the dough 
and put the margarine on it, sprinkle 
with a little flour, fold over and roll 
out. Then use at once. 


POTATO PASTRY 
14 Ib. boiled or steamed Potatoes— 
loz, Flour—1 tablespoon Milk—} 
teaspoon Salt—1 Egg. 
Leanne: Gas, Regulo Mark 6. Electricity, 


Boil or steam the potatoes, or warm 
them if you are using left-overs, and 
rub through a sieve. Before they are 
quite cold, add the salt and flour, and 
when well mixed add the well beaten 
yolk of an egg and the milk. Spread 
this on the pie and rough it in curves 
with a fork. Then brush over with the 
beaten white of the egg, and bake a 
golden brown. 

This pastry is excellent for meat, fish 
or vegetable pies, but the contents of the 
pie must always be cooked first. 


PUFF PASTRY | 
12 oz. plein Flour—8 oz. Butter or 
Margarine or 40z. Butter and 4 072. 
rl cla ae of Salt—very cold 
ater. 


Heals Gas, Regulo Mark 9, Electricity, 


The great point with pastry making 
is to keep it as cool as possible while 
mixing and rolling, so make it in‘a 
cool place and not near the kitchen 
fire. If you have naturally hot hands, 


PUFF PASTRY 


wash them in very hot water five 
minutes before you begin to mix the 
pastry, and handle it as little as possible. 
Use pastry flour or good plain flour, not 
self-raising. See that it 1s perfectly dry. 
Add the salt to it, and put it through a 
fine sieve into a bowl—a sixpenny wire 
gravy strainer answers very well in 
place of a sieve. Use fresh butter or 
unsalted margarine—a mixture of the 
two makes very good pastry. All 
margarine may be used, but it will not, 
of course, have the butter flavour. Now 
cut the 41b. of butter or margarine 
into thin slices; a }$lb. piece should 
cut eight slices. Fluff up the flour in 
the basin with an egg whisk or fork, so 
that it does not lie heavily. Put each 
piece of butter into it in turn and well 
coat it with the flour. 

Lightly flour a pastry board or 
marble slab (the top of an old wash- 
stand makes an excellent pastry board) 
and roll out each slice of butter or 
margarine quite thinly; place them on 
a cold plate in a pile as you do them. 

Next form the flour in the bowl into 
light dough with very cold water. Use 
a knife for mixing, and add the water 
very gradually. Be very careful not to 
put in too much; the paste must be 
soft enough to roll easily, but it must 
not be at all sticky. You will probably 
find you have to use your hands to 
form the paste into a ball, but do not 
handle it more than you can possibly 
help. Use the tips of the fingers, for 
they are. much cooler than the palms 
of the hands. 

Roll out the*dough as thinly as 
possiblg, then cover the centre of the 
dough with the rolled out butter; this 
should use four of the slices, leaving an 
equal space ef ufcovered pastry on 
either side. Fold over the plain pastry 
on the right side so that it covers the 
butter, and place the remaining four 
slices of butter on the piece of pastry 
you have folded over, and cover it by 
folding the plain piece of pastry over 
from the left side. Now roll it out, 


rolling away from you. Use the rolling 


pin lightly, giving short rapid rolls, 
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PUFF PASTRY 


and always rolling forward, not back- 
ward. Never roll right off the pastry— 
stop before you get to the edge. This 
is most important to remember, because 
your object is to keep the air in the 
paste, and if you roll off the edge you 
naturally push it out. Leave the 
pastry for ten minutes in a cool place. 

The pastry is now a long oblong 
shape. Cut it in half, put one half 
aside on a cold plate, and fold and roll 
the pastry in the same way as you did 
before—folding from either side to 
centre, and then rolling out to an 
oblong shape. Roll the second half in 
the same way. You will find this 
easier than rolling the whole piece; 
repeat this process of folding and 
rolling, then put it aside and do the 
same with the other half. Leave for 
ten minutes. Then put it on the other 
pastry on the board and cut through the 
two, making two halves again. Roll 
out thinly, fold and roll out once more, 
and it is ready. It is a good plan to cut 
off a small piece of the pastry and bake 
it to test if it has been rolled suffi- 
ciently; if it does not rise as well as it 
should, repeat the folding and rolling. 
This sounds a lengthy process, but when 
you have made puff pastry a few times 
you will find it quite easy and well 
worth while, for you can produce such 
a variety of dishes at a small cost with 
its aid. 

Baking.— Puff pastry can be spoilt in 
the baking quite as easily as in the 
making. If the oven is not hot enough 
the butter will melt and ooze out before 
the pastry begins to cook; if the oven is 
too hot, the pastry will burn before it is 
done through. 

‘ If you are cooking in a gas oven, 
turn the Regulo to Mark 9 ten minutes 
before you wish to bake. A temperature 
of 500° F. is needed. 

If cooking in an ordinary stove and 
without a thermometer, the oven can 
be tested in the following way : 

Place a piece of white paper or 
sprinkle a good pinch of flour on the 
shelf. Shut the door for thirty seconds 
and if the paper or flour by that time 


PUFF PASTRY MAKING 















I. INGREDIENTS 


When making puff pastry, use geiet f 
flour or plain white flour, not self- 
raising. it must be perfectly dry. 
Add to it the salt, and sift them 
through a fine sieve. Use fresh butter 
or unsalted margarine, mixed to- 
gether if liked. This will make very 
good pastry—of better flavour than if 
margarine alone were used. — 





2. PREPARING BUTTER AND 
FLOUR 


Now cut the butter or margarine 
into thin slices; there should be about 
eight slices to the half-pound. Use 
an egg whisk or a fork to fluff up the 
flour in the basin. The flour should 
now lie quite lightly in the bowl. Well 
coat each piece of butter with flour. 



















3. ROLLING THE BUTTER 


Dredge flour lightly over a pastry- 
board. A very good pastry board 
can be made from the marble top of an 
old washstand. Roll out each slice of 
butter or margarine until it is quite 
thin. When this is done, pile the 
slices on a plate, until all are finished. 






_ 4. MAKING THE DOUGH 


Form the flour in the bow! into a light 
dough with very cold water, using 
a knife for mixing, and adding the 
water gradually. not add ili 
to make the dough sticky. Form the 
dough into a bail, handling it as little 
as possible, and using the tips of the 
fingers only. 
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PUFF PASTRY MAKING 

































5. SPREADING THE BUTTER 


The dough should now be rolled out 
as thinly as possible on the floured 
board. Put the rolled-out butter 
or margarine on the middie of the 
dough. Four of the eight pieces 
should be used, and an equal space of 
uncovered dough should be left all 
round the pieces. 


6. ARRANGING BUTTER AND 
DOUGH 


Fold over the plain pastry on the 
right side so that it covers the butter. 
Now place the remaining four pieces 
of butter on the piece of pastry which 
has just been folded over. Cover 
them by folding the plain pastry from 
the left side; you will thus have three 
layers of pastry. 


7. ROLLING THE PASTRY 


Roli the pastry out, always rolling 
away from you. Hold the rolling pin 
very lightly, and give short, rapid rolls. 
Never roll right off the edge of the 
pastry. lf you do so, you will push 
the air‘from the pastry, and the 
cbject ts to keep it light and full of 
air. 





8. FOLDING THE PASTRY 


Cut the pastry in halves. Fold and 
rofl one half as before, folding from 
either side to the centre, and roiling 
out to an oblong shape. Repeat with 
the second half. Repeat alternately 
once more. Leave ten minutes. Now 
put the pieces together on the board, 
cut through, and repeat with these 
halves as before. Then roll into one 
piece. - 
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SAVOURY PASTRY 


is a deep golden brown the oven is 
ready for use. If the paper is only just 
tinted the heat needs to be greater; 
if black or very dark brown, slacken the 
heat before putting in the pastry. 
After a little practice you will know if 
it is the Hehe temperature by just 
putting in your hand. 

Puff pastry is best when made two 
or three hours before it is baked. If 
any is left over, and you do not wish to 
use it for a few days, wrap it in gre: se- 
‘ed paper and keep it in a cool place. 

hen required, roll it out, then give it 
one fold and roll, and you will find it 
just as good as when freshly made. 


SAVOURY PASTRY 


+ lb. plain Flour—+} teaspoon Baking 
Powder — 3 lb. fresh Butter or 
unsalted teaspoon An- 
chovy Essence—1 Egg—cold Water. 


pn desea Gas, Regulo Mark 7. Electricity, 


Mix the baking powder with the 
Hour and put through a fine sieve. 


Then rub in the fat until it is thoroughly | 


mixed and there is no loose flour left 
in the bowl. Next stir in the anchovy 
drop by drop and form a stiff dough 
with a well beaten egg, and a little cold 
water. Add the water very gradually; 
it should be a stiff dough, not in the 
least sticky. Roll out the pastry and 
use for savoury patties or tartlets. 


SHORT PASTRY 


Lard, 
clarified Dripping—very cold Water. 


oe Gas, Reguio Mark 7. Electricity, 


Mix the salt with the flour, and pass 
through a sieve so that it is quite 
free from lumps. Then rub in the fat 
lightly with the tips of the fingers, and 
continue rubbing it in until the mixture 
looks like fine breadcrumbs and there 
remains no dry flour in the basin. 
Add cold water very gradually, until 
you have a soft dough. The dough 
should be soft enough to roll easily, but 
it must not be at all sticky—wet pastry 


368 


VOL-AU-VENT 


means a heavy crust. Roll out lightly 
on a floured board, and it is ready. 

If you are using dripping and it is 
at all hard, which is often the case in 
cold weather, cream it first before 
rubbing it into the flour, otherwise it is 
difficult to get a smooth paste. 

This is an excelient short pastry for 
general use, and very quickly made. 
It can be used for roly-poly puddings, 
jam tarts, fruit tarts, cheese cakes, and 
meat pies or puddings. 


SHORT SWEET PASTRY 

This is especially good for all kinds of 
tartlets, cheese cakes and flans. 

4ib. Flour—30z. Castor Sugar— 

30z. Butter or Margarine—1 Ege— 

pinch of Salt. 
ee Gas, Regulo Mark 7. Electricity, 

Mix the salt with the flour and sift 
them into a basin. Rub in the mar- 
garine, add the sugar. Now stir in a 
well beaten egg, and add enough cold 
water to form a rather stiff dough. 
Roll out and use. 

This pastry can be flavoured in any 
way you wish. 

A quarter of a teaspoon of grated 
lemon or orange rind added to the dry 
ingredients makes a delicious pastry 
for lemon or orange tartlets. 


SUET PASTRY 

This is generally used for roll 
puddings and boiled puddings of many 
kinds, also for dumplings. 

1b. Flour—good pinch of Salt— 

6 oz. Shredded Suet—cold Water to 

mix —- good teaspoon of Baking 

Powder. 

Mix together the flour, salt and 
baking powder and sift them. Stir in 
the suet and mix well. Add gradually 
enough cold water to form a dough 
that is just sufficiently soft to roll easily, 
but not in the least sticky. Roll out on 
a floured board and use at once. 


VOL-AU-VENT 
This is a name given to deep puff 
pastry cases. They are quite easy to 


SAVOURY FILLINGS 


make and may be filled with cither 
meat, fish or fruit. They make a pretty 
dish filled with fruit, and they are 
useful, too, for serving left-over meat or 
fish, a well flavoured mince may be 
a party dish if served in a vol-au-vent. 
Time: 20 to 30 minutes. Poe Gas, 
Reguio Mark 9. Electricity, 500 

Cut an oval piece of puff ae 
small dish is a very good guide if you 
have not an oval cutter—then cut two 
oval rings of pastry about an inch wide. 
Wet the edge of the oval piece and place 
a ring on it, then wet this also with 
cold water and place the other ring 
upon it. Bake in a hot oven: 


SAVOURY FILLINGS FOR 
CHOUX CASES 


GAME AND MUSHROOM 

+ lb. cooked Game—2 Mushrooms 

—2 tablespoons liquid a Jelly— 

1 gill Game Gravy (made from bones 

or giblets)—1 oz. Butter. 

Peel the mushrooms and fry them in 
the butter. Take out the mushrooms, 
See that the game is quite free from 
skin, bone and gristle. Chop the mush- 
rooms, mix them with the game, and 
put both through a mincer. 

Add this mince to the butter in which 
the mushrooms were fried, put in the 
gravy, stir together until thoroughly 
mixed and quite hot. Add the aspic 
(this can be bought in packets). Mix 
well, turn into a dish and leave in a 
cold place until required. Cut a slice 
and put in each éclair or pastry case 
when required. 

If you wish to serve the game in 
pastry or soufflé cases, fill them with 
the mixture before it is quite cold and 
leave in a cold place until required. 

This mixture is very good hot in 
patty or soufflé cases. Use half the 
given quantity of aspic jelly. 


HAM, TONGUE AND HORSERADISH 
1 large slice each Ham and Tongue— 
1 teaspoon finely grated Horseradish 
—1 tablespoon Whipped Cream 
(optional)—2 tablespeons White Sauce 
and few drops of Tarragon Vinegar 
or thick Mayonnaise. 
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SAVOURY HORNS 


Put the meat through a mincer, mix 
with it the cream, horseradish, the 
white sauce and vinegar or the mayon- 
naise, and use. 


CURRY, CHEESE AND TOMATO 
2 oz. Cream Cheese or grated Cheese 


—+} lb. Tomatoes—} n Curry 
Paste — sprinkling of — } 02. 
Butter. 


Pour boiling water on the tomatoes 
and remove their skins. Slice them, put 
them in a small stewpan with the 
butter and salt and simmer to a pulp. 
Rub through a sieve and leave to cool. 

Then put the cheese, tomato and 
curry paste in a basin, and beat 
all together to a paste. Then use. A 
few chopped nuts are a good addition. 


LIVER, HAM AND WATERCRESS 
2 Chicken Livers—slice of Ham— 


1 oz. Butter or Margarine—1 tea- 
spoon finely chopped Watercress 
leaves. 


Fry the livers in the butter, then 
pound them to a paste; add the ham 
finely chopped and the watercress. 
Season to taste. 


SAVOURY HORNS OF PLENTY 

6 Puff Pastry Horns—} pint Prawns 

or Shrimps—-2 tablespoons Mayon- 

naise—Lettuce and Cress. 
Time: 10 to 15 minutes. een Gas, 
Reguio Mark 9. Electricity, 500° F 

Shell the shrimps or prawns (if 
prawns, cut them in small pieces) and 
mix them with the mayonnaise. Put a 
little shredded lettuce or cress in each 
horn, three parts fill with the mayon- 
naise, then add a little more lettuce 
and cress. 

Lobster is another very good filling 
for savoury horns, either the canned 
or fresh may be used. Free the fish 
from any shell and chop it finely, then 
mix it with thick mayonnaise and a 
few capers finely shredded, filling the 
horns with layers of lobster and smal] 
salad alternately. 

Salmon is also delicious served in 
this form, or any of the fillings giver 
for choux pastries may be used. 


BEEF PUDDING 


SAVOURY PASTRIES 


SAVOURY BEEF PUDDING 
1 Ib. cold Beef—4 oz. cooked Ham— 
loz. Butter or Margarine—1 tea- 


—light Pastry—1 oz. Dri 

and Pepper. | 
Time: 2 hwurs. Temperature: moderate. 
Enough for 4 to 6 persons. 

This is an excellent way to use up 
cold meat. The stock can be made with 
the meat bones. Fry the onion in the 
butter. Put the meat through a rather 
fine mincer. Mix the flour with the 
stock, stir them into the fried onion, 
add a good seasoning of salt and pepper 
and continue stirring until it has boiled 
for five minutes. Take it off the fire, 
stir in the parsley, meat and tomato 
sauce. Leave till cold. Line a basin 
(previously greased with dripping) 
with light pastry, fill with the savoury 
mixture, cover with pastry, then with 
greased paper and a cloth and steam 
for two hours. 


CORNISH PASTY 

+ Ib. Short Pastry—} lb. Jean Steak— 

4 Ib. Potatoes—1 small Onion—Salt 

and Pepper—beaten Egg. 

Time: 40 minutes. Ser ena Gas, Regu 
Mark 6. Electricity, 425° F. Enough for 4 to 
6 persons. 

Peel and slice the potatoes, shred the 
onion finely, beat the steak well, and 
cut it into very small pieces. Grease 
a large enamelled or tin plate, line 
with pastry, put on it a layer of potato 
slices, then a layer of meat and a 
sprinkling of onion. Repeat until all 
are used, seasoning well with salt and 
pepper. Brush the edges of the pastry 
with beaten egg and cover with 
pastry, pinching the edges well. Garnish 
with narrow strips of pastry, prick 
well and bake for forty minutes in a 
moderate oven, serving immediately it 
is done. A lighter pastry, preferred by 
some people, is made by substituting 
flaky pastry for the short. 
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2 tb. large 
blade of Mace—strip 
about 1} pints Liquor in which Veal, 
Mutton, or Chicken has been boiled— 
1 oz. Butter or Margarine—1 dessert- 
spoon Flour—1 tablespoon Lemon 
Juice—sprig of Parsiey—-Pepper and 
Salt—Flaky Pastry. 
Time: 1 hour. Temperature, Gas, Reguio 
Mark 7. Electricity, 450° F. Enough for 6 
to 8 persons. 


Skin and clean the eels, removing the 
head, tail and fins; then cut into two- 
inch lengths. Put them in a stewpan 
with the finely minced shallot, lemon 


‘rind and mace. Pour over the liquor, 


and simmer for twenty minutes. Then 
put the eels into a piedish. Strain the 
broth, return it tothe stewpan. Thicken 
with the flour, blended with the butter, 
and stir in the lemon juice. When cool, 
pour it over the eels, or as much as is 
necessary. Sprinkle on the chopped 
parsley, and a seasoning of pepper and 
salt if the broth is not seasoned suffi- 
ciently. When cold, cover with the 
pastry and bake for one hour in a 
moderate oven. 


FISH ROLLS (Fried) 

} lb. Puff Pastry—+ Ib. cold boiled 

Fish or raw filleted Fish—4 teaspoon 

Lemon Juice—little White Sauce or 

Cream—1 Egg—Breadcrumbs—Salt 

and Pepper. 

Time: about 20 minutes. Temperature: to fry, 
moderate—to bake, Gas, Regulo Mark 6. 
Electricity, 425° F. 

Roll puff pastry out thinly and cut 
it into small squares. Remove any skin 
and bone from the fish, and pound it 
in a mortar with the lemon juice and a 
seasoning of salt and pepper. Form a 
paste with white sauce or cream. Then 
make the mixture into small rolls. 
Put one on each square of pastry. 
Fold the pastry over and join with a 
little white of egg, but leave the ends 
open. Brush the rolls over with beaten 
egg and coat with fine breadcrumbs. 
Fry a golden brown in hot fat. Drain 
well and place them on a baking tin, 
bake ten minutes in a moderate oven. 


FISH TARTLETS 


FISH TARTLETS 

About 3 fb. Short or Flaky Pastry— 

3b. cold boiled Fish—1 tablespoon 

Shelled. Shrimps—2 tablespoons thick 

Mayodidise—about 8 Capers—+? oz. 

Butter. or Margarine—bunch of 

Watercress. : 

Time: about 10 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
to make 8 tartlets. 

Grease the outsides of eight rather 
large patty pans, and cover them with 
thin pastry. Bake until lightly coloured 
and rather crisp. Then slip out the tins 
carefully and leave them until cold. 
See that the fish is quite free from skin 
and bone. Divide it into flakes and 
mix the shrimps with it. Add the 
mayonnaise and mix lightly. Fill the 
tartlct cases with the mixture, put a 
caper in the centre of each. Well wash 
some watercress and shake it dry. 
Arrange it on a dish and place the 
tartlets in the centre. 


LAMB PATTIES 

About 1 Ib. cold Lamb—4 oz. Ham— 

6 Mushrooms—1i Shallot—1 Clove— 

2 or 3 Peppercorns—sprig of Mint— 

1 teaspoon Flour—1 oz. fresh Butter 
or unsalted Margarine—1 gill Stock— 
Short Pastry—beaten Egg. 
Time: 20 to 30 minutes. Temperature: Gas, 
Regulo Mark 6. Electricity, 425° F. 

Wash and peel the mushrooms and 
put them in a small pan with the 
butter. Cover, and cook until tender, 
then cut in small pieces. Put the stock 
in a saucepan, add the peppercorns, 
mint and clove, also the shallot chopped 
finely. Simmer gently for a quarter of 
an hour. Strain it into the mushrooms, 
mix the flour with a little water, stir it 
in and boil gently for five minutes. 
Stir in the meat, cut in tiny cubes, and 
leave until cold. Line patty pans with 
pastry, and fill them with the mixture; 
cover with pastry, ornament with little 
leaves of pastry and brush over with 
egg. Make a hole in the top of each pie 
and bake in a moderate oven until the 
pastry is sufficiently cooked. The patties 
should be served at once as they are 
best when hot. 
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MEAT LAYER PUDDING 


MEAT PASTY (Cold) 
+ ib. Short Pastry——} bb. cooked Beef 
—slice of Ham-—2 large uncooked 
Potatoes—1 Carrot—1 Spanish Onion 
—3 tablespoons Gravy. = Stock— 
Salt and Pepper—sprig of Parsley 


and Thyme. 
Temperate Gas, a 


Time: 40 minutes. 
Mark 6. Electricity, 4 

Chop the parsley and thyme ‘very 
finely. See that the meat is quite free 
from skin and gristle, and cut it ti very 
small pieces. Peel the potatoes and 
onion; scrape the carrot. Grate all the 
vegetables on a vegetable grater. Cut 
the pastry into one large, round or 
several small ones. Mix together the 
meat, vegetables, herbs and a good 
seasoning of salt and pepper. Divide 
it among the pastry rounds. Fold them 
over and join. Make a hole in the centre 
of each pastry top and bake forty 
minutes in a moderate oven. Pour a 
little gravy in the hole when the 
pastries are baked. 


MEAT ROLL PUDDING 

} Ib. Short Pastry—4 Ib. cooked Meat 

—+4 teaspoon finely chopped Hérbs— 

2 large tablespoons Tomato ies aa 

1 Egg—+ pint Gravy. 
Time: 1} hours. Temperature: sekaraaes 

Roll out the pastry on a floured 
board. Put the meat through a mincer, 
season it, add the herbs, and bind with 
the beaten egg. Spread it on the centre 
of the pastry. Roll up. Wet the edges 
to make them adhere. Tie in a cloth 
and boil for one and a half hours. 
Turn out. Mix the gravy and tomato 
catsup together. Make hot and serve 
with the pudding—a tasty addition. 


MEAT LAYER PUDDING 

The same pudding may be boiled or 
steamed in.a basin. Make the pastry 
as in the previous recipe. Cut it in 
rounds with a small plate as guide. 
Put a layer of pastry in a well greased 
basin, then a layer of the prepared meat 
and continue until all are used, finishing 
with a layer of pastry. Tie a cloth over, 
cover with a basin lid, and steam for 
two hours. 


MEAT ROLL PUDDING 


MEAT ROLL PUDDING (Economical) 
+ Ib. scraps of any kind: cooked Meat 
—} Onion—1 or 2 tablespoons Gravy 
—I1 bb. self-raising Flour—+ lb. Drip- 
ping—Salt and: Pepper. 

Time: 2 hours. Temperature: moderate. 

Enough for 4 to 6 persons. 

' Cut up the méét,; ‘peel and slice the 

onion, put them through the mincer. 

Season ‘with salt and pepper, and 

moisten with the gravy. A sprinkling of 

sauce is an improvement. Add a good 
pinch of salt to the flour. Rub in the 
dripping until dripping and flour are 
quite evenly mixed. Stir in enough cold 

water to form a dough. Roll out on a 

board. Spread the meat on it, roll up 

and tie in a cloth as you would a jam 
roly-poly, and boil for two hours. 


MEAT AND VEGETABLE PUFFS 

§ lb. Flaky Pastry—+} lb. cooked Meat 

(pressed beef and ham is a good mix- 

ture)—2 medium sized Potatoes— 

1 Carrot—1 Onion—Salt and Pepper 
—sprig of Parsley and Pn Re= 

Gravy. 

Time: about 20 minutes. Temperature: Gas, 
Reguio Mark 9. Electricity, 500° F. 

Chop the herbs finely. Peel and grate 
the vegetables. Put the meat through a 
mincer and mix all the ingredients 
together; moisten with a dessertspoon 
of gravy 

Roll out the pastry, line patty pans 
with half of it. Put in the mixture, 
cover with pastry, make a hole in the 
top, brush over with beaten egg and 
bake in a hot oven. Before serving, 
pour a little gravy in the holes. 


MINCED MEAT PIE 
1 lb. Flaky Pastry—about 1 bb. cold 
Meat of any kind, with suitable 
flavourings—} pint Stock or Gravy. 


Time: about 30 minutes. Sg ag Gas, 
Regulo Mark 9. Electricity, 500 Enough 
for 6 persons. 


For Mutton.—Add a finely shredded 
Onion and } teaspoon chopped Parsley. 

For Lamb.—} teaspoon very finely 
chopped Mint and 2 small pickled 
Onions. 

Pork.—2 leaves Sage and | large 
Onion very finely chopped. 
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Or RS 


MUTTON AND MACARONI PIE 


For Veal.—Small piece Lemon Rind, 
rasher of Bacon or slice of Ham, sprig 
of Thyme. 

Beef.—2 tablespoons Tomato puree, 
$ teaspoon made Mustard. 

Remove any skin and bone from the 
meat and cut it into small pieces. 
Sprinkle it with the special seasoning 
and with salt and pepper and put all 
through a mincer. Mix the stock with 
this mince and put it into a piedish. 
Cover with flaky pastry and bake in a 
quick oven until the pastry is done. 


MUTTON PIE 

Slices of cold Mutton, almost sufficient 

to fill a medium size piedish—1 

Sheep’s Kidney—1 Onion—1 dessert- 

spoon Tomato Catsup—1  dessert- 

spoon Flour—Salt and Pepper—1 pint 

Stock made from mutton bones— 

+ Ib. Flaky Pastry. 

Time: 14 hours. Temperature: Gas, Regulo 
Mark 7. Electricity, 450° F. 

An excellent way to use cold mutton. 
‘The kidney gives a delicious flavour to 
the pie, and it does not taste as if it 
were made with cooked meat. 

Skin the kidney and cut it in thin 
slices. Mix a good seasoning of salt 
and pepper with the flour, and flour 
the slices of mutton and kidney with it. 

Put them in a stewpan with the onion 
peeled and shredded and the stock. 
Simmer gently until the meat is very. 
tender. Leave until cold. Then fill a 
piedish with the meat, sprinkle the 
catsup over and enough of the gravy 
to come half-way up the dish. 

Cover with pastry, brush over with 
beaten egg and bake for half an hour 
in a-moderate oven. 

Potato pastry is also very good for 
this pie. 


MUTTON AND MACARONI PIE 
1 lb. cooked Mutton—} Ib. small 
Macaroni—1 large Onion—Salt and 
Pepper—4 pint Stock—1 Tomato or 
Carrot—+4 Ib. Short Pastry. 
Time: 1} hours. Temperature: Gas, Regulo 
Mark 6. Electricity, 425° F. 
Cut up the meat and put it into a 
stewpan with the vegetables sliced, the 


PORK PIES . 


macaroni broken in small pieces, the 
stock, seasoning and a breakfastcup of 
water. 

Simmer until the macaroni is tender. 
Leave until cold. Then fill a piedish 


with the meat, vegetables and macaroni, ' 


adding enough gravy to come half-way 
up the dish. Cover with pastry, and 
bake in a moderate oven for one and a 
quarter hours. 


PORK PIES 

For the Pastry: 1b. Flour—1 oz. 

Batter—3 oz. Lard of Salt. 

For the Filling: 141b. lean Pork 

(spare rib is very good for this)— 

1 teaspoon Salt—1 small saltspoon 

Pepper—1 teaspoon finely chopped 

Fresh Sage, or } teaspoon powdered 

Dry Sage—pinch of Cayenne (if 

liked)—beaten Egg. 

Time: 1% to 2% hours. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. 

Sift the flour into a bowl, pour 
1} gills of water into a saucepan, bring 
it to the boil and put in a pinch of salt 
and the lard and butter, cut in small 
flakes. Stir this until the fat has dis- 
solved, and while still boiling pour it 
into the flour. . 

Knead it well; it should be a stiff 

paste, but not too stiff to mould easily. 
If necessary, add a little more hot 
water. The paste must be used while 
it is still warm, otherwise you will find 
it very difficult to mould. Pork pie 
moulds are generally used, but deep 
round cake tins will answer the purpose. 
Line the bottom and sides, moulding 
the paste wellin. Reserve the remainder 
of the pastry for the top, placing it in a 
cloth to keep it warm, as it must be 
still warm when placed in the oven. 
Now fill the moulds with the pork, cut 
in cubes. Sprinkle the salt, pepper and 
sage between the layers of meat. Pack 
the meat in closely, because the pie 
must be quite full. 
. Do not add any water. Place on the 
pastry cover, press at the edges, 
decorate with fancy leaves of pastry 
and brush over with beaten egg. Make 
a hole in the top and bake in a slow oven. 

If this quantity is made into one pie 
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PORK AND APPLE PIE 


it will need two and a half hours; if 
into two, one hour and a half should be 
sufficient. When cold, a little liquid 
aspic jelly or liquid jelly made from 
pork bone stock may be poured into 
the hole at the top of the pie, using a 
pie funnel. 

Note : All lard may be used, but the 
ounce of butter greatly improves the 
flavour. : 

Pork pies may also be made without 
a mould or tin; mould the paste while 
warm into a round shape, reserving a 
piece for the lid, and fill it with the 
meat, etc, Place the lid on the top, 
pinching it round, and then put a 
double piece of greaseproof paper 
round it, tying it with white thread or 
fine string. 


PORK AND APPLE PIE 
2 Ib. lean Pork—1 Ib. sharp-flavoured 
cooking Apples—Salt and Pepper— 
pinch of powdered Mace or 6 Sage 


leaves—4 pint Stock—1 dessertspoon 
Castor Sugar—1I oz. Butter or Mar- 


garine—about 3Ib. Short Pastry— 

beaten Egg or Milk. 

Time: 2 hours. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. 

Peel, core and slice the apples. Bone 
the pork and cut it in slices. Put a 
layer of meat at the bottom of the dish, 
sprinkle with salt and pepper, and a 
few grains of mace or a little very finely 
chopped sage, whichever you prefer. 
Next put a layer of apples and a slight 
sprinkling of sugar. Repeat the layers 
until all is used and the dish is full. 
Pour in the stock (this can be made with 
the pork bones and flavoured with an 
onion if there is not any stock at hand). 
Place the butter in small scraps on the 
top. Cover with pastry, ornament with 
a few leaves or other fancy shapes of 
pastry. Make a hole in the centre. 
Brush over with a little beaten egg or 
milk and bake two hours in a moderate 
oven. Cover with greaseproof paper 
when it is sufficiently brown. 

This pie is b alaeagis by those who 
cannot easily digest-an ordinary porx 
pie, for the apple counteracts the 
richness of the pork. 


POTATO AND KIDNEY PIE 


POTATO AND KIDNEY PIE 

+ Ib. Potato Pastry—+ Ib. Ox Kidney 

—1 tablespoon Tomato Catsup—1 oz 

Dripping—1 Ib. Potatoes—Salt and 

Pepper—1 oz. Butter or Margarine— 

little Milk—1 large Spanish Onion 

—Stock—1 teaspoon Flour. 

Time: about 14 hours. igre ag Gas, 
Regulo Mark 9. Electricity, 500° F. 

Slice the onion and fry it in the 
dripping until it is nicely browned. 
Add the kidney cut in thin slices, 
season well with salt and pepper and 
cover with stock. Simmer until the 
the kidney is tender. Mix the tomato 
catsup with a teaspoon of flour, and 
stir it in. Simmer five minutes longer. 

Boil the potatoes and mash them 
with a seasoning of salt and pepper, the 
butter and enough milk to make them 
soft and creamy. Put a layer of mashed 
potato in a greased picdish, then a 
layer of kidney and some of the gravy. 
Continue the layers until all is used. 
Cover with potato pastry. Bake about 
half an hour in a hot oven and serve. 


SALMON PATTIES 

1 small tin Salmon—about 6 oz. Puff 

or Flaky Pastry— teaspoon Anchovy 

Essence—} pint White Sauce (see 

INDEX)—little beaten Egg or Milk. 
Time: 16 to 15 minutes. ae Gas, 
Pi Mark 9. Electricity, 500 Enough 

about. 8 patties, 


pire good-sized patty pans thinly 
with puff or flaky pastry. See that the 
fish is quite free from skin or bone. 
Add the anchovy essence and pound 
the fish well with a wooden spoon or in 
a mortar. Then add the white sauce 
and stir until evenly mixed. Fill the 
patty cases with this mixture, cover 
with a thin layer of pastry, brush over 
with beaten egg or milk and bake in a 
quick oven. Serve hot or cold. 


SAUSAGE FRITTERS 
4ib. Flaky Pastry—+ bb. Sausage 
Meat—Fat tor frying. 
Time: about 10 minztes. Temperature: 
moderate. Enough for about 6 fritters. | 
Roll out the pastry and cut in squares. 
Spread a piece of sausage meat on each. 
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SHEEP’S HEAD PIR 


Wet the edges to make them adhere. 
Place in boiling fat and fry a golden 
brown. Drain well and serve hot. 


SAVOURY BAKED PUDDING 


3 Sage leaves—1 teacup Gravy or 
Stock—zZ oz. Butter—Salt and Pep- 
per—4 lb. Dripping Pastry. 

Time: 45 minutes to 1 hour. Tempera 

Gas, Reguio Mark 6, Electricity, arrrsh 

Enough for 4 persons. 

Boil the spaghetti in salted water 
until tender, then drain. Grate the 
cheese. Cut the meat into dice. Slice 
the tomatoes, put them in a saucepan 
with the butter, and simmer until 
tender; rub through a sieve. Line a 
mould or cake tin with pastry. Put in 
a layer of meat, sprinkle with finely 
grated cheese, chopped sage, salt, pep- 
per, spaghetti and tomato purée. 
Repeat the layers till all is used. Pour 
in the gravy, cover with pastry and 
bake in a moderate oven for one hour. 
Turn out and serve hot. 


SHEEP’S HEAD PIE 

1 Sheep’s Head and Trotters—+ Ib. 

cooked Ham—good pinch of pow- 

dered Mace—small pinch of ground 

Ginger—2 Eggs—Salt and Pepper— 

$ Ib. Short or Flaky Pastry. 

Time: about 4 hours to simmer the head— 
1 hour to bake the pie. hig Sa Gas, 
Regulo Mark 7. Electricity, 450 Enough 
for 6 to 8 persons. 

Singe the head and trotters. Soak 
them in warm water for two hours, and 
scrape them well. Put them in a 
stewpan, cover with’ cold water, and 
simmer until the meat comes easily 
from the bones. Let them cool. Then 
take the meat from the bones and cut 
it into neat pieces. Boil the eggs hard, 
cool them in cold water, then shell and 
slice them. Mix together the mace, 
ginger, and a good seasoning of salt 
and pepper. Cut the ham in small 
pieces. Put layers of meat, seasoning 
and egg in a piedish. Add some of the 
sheep’s head liquor; it should not more 
than half cover the meat. Now put on 
the pastry and bake for about one hour. 


STEAK AND GIBLET PIE 
1 ib. Short Pastry—set of Giblets— | 


of Thyme and Parsley—1 
Shatlot-——1 dessertepoon Flour. 

Time: 1} to 2 hours. bhi i gaat Gas, 

gration Electricity, 450 Enough 

6 persons. 


ge the giblets and cut them in 
pieces. Put them in a stewpan with the 
shallot peeled and sliced, the thyme, 
parsley and bay leaf and a seasoning of 
salt and pepper. Cover with cold 
water, and simmer slowly for one hour. 
Leave to cool. 

Cut the steak into thin strips, season 
the flour with salt and pepper and roll 
the steak in it. Pour boiling water on 
the tomatoes, leave them for a few 
seconds, strain off the water, and skin. 

Fill a piedish with layers of steak, 
giblets and tomatoes, and pour in the 
gravy. Cover with pastry and bake for 
one and a half hours in a moderate 
oven. Serve very hot. 


STEAK AND KIDNEY PIE 
1 kb. Flaky or Short Pastry—1# bb. 
Jean Steak—+ ib. Bullock’s Kidney— 
2 Eggs—Pepper and Salt—1 table- 
spoon Tomato Catsup—-2 tablespoons 
risiears Browning - 


‘ets 
eo 


: (to iC Man about I hour. ihm tah 
Cae Regulo Mark 7. Electricity, 450° F 
‘Enough for 4 to 6 persons. 

Mix together one tablespoon of the 
flour with half a saltspoon of salt and 
half that quantity of pepper. Cut the 
steak and kidney into small pieces, and 
dip each piece in the seasoned flour. 
Put the meat in a stewpan, with a 
saltspoon of salt, a sprinkling of pepper 
and enough cold water to cover. Bri ing 
to the boil, then. simmer slowly for 
one hour and a ‘half, Mix the catsup 
with a dessertspoon of flour, six' drops 
of browning and two tablespoons of 
water. Stir this into the meat and 
simmer five minutes longer, stirring 
all the time. Turn into a ‘bowl and 
leave until cold. Boil the eggs for 
ten minutes. Take a large piedish, line 
the sides with pastry; you then need 


375 


less meat for a large pie, and the pastry 
is very delicious with the flavour of:the 
meat in it. Fill it with the meat. Slice 
the boiled eggs and place them on the 
top, and pour in enough gravy to half 
fill the dish. If the gravy comes to the 
top it will boil into the pastry and spoil 
it. Cover with pastry and bake in a 
fairly hot oven until the pastry is done. 
Ten minutes before it is done, brush se 
crust over with beaten egg. The 
which remains can be heated an 
served separately. This pie can be 
flavoured with mushrooms or oysters in 
the way described under “ Steak and 
Kidney Pudding.” 


STEAK AND KIDNEY PIE 
(Very Economical) 

1} Ib. Steak Pieces—j lb. Bullock’s 

Kidney—2 large Onions—-2 Carrots— 

little Dripping—1 tablespoon Flour— 

1 teaspoon Salt and sprinkling of 

Pepper—1 Ib. Short Pastry. 

Time: 2 to 2}: hours. hap ace Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 8 persons. 

Cut the meat in small pieces. ‘Mix a 
teaspoon of salt and a good sprinkling 
of pepper with the flour, and dust the 
meat with this. Put it in a saucepan 
with a small piece of dripping and the 
carrots and onions sliced, and fry for 
five minutes. Then cover with water, 
or stock if you have it, and stew until 
tender. Line'the sides of a piedish with 
pastry, put a steam funnel in thé centre, 
and fill with the meat and vegetables, 
adding only enough gravy to. come 
half-way up the dish. Cover with pastry 
and bake about forty minutes in a 
moderate oven. When. cooked, ‘heat 
some more of the gravy and pour some 
into the pie, or more can be added 
after the pie has been cut. 


STEAK AND KIDNEY PUDDING 
Short Pastry—1 tb. Steak—} Ib. Kid- 


This is always a favourite. The 
addition of a few mushrooms or oysters 


STEAK AND KIDNEY PUDDING 


makes a very delicious pudding, but it 
is very good without either of these 
extras. Choose rather lean buttock 
steak and ox kidney. 

Line a greased basin with short 
pastry; allow enough pastry to turn 
over the meat at the edges. Mix with 
the flour a good sprinkling of pepper, 
a teaspoon of salt and, if liked, a few 
grains of mustard. Cut the meat into 
pieces of a convenient size for serving, 
dip them into the seasoned flour, and 
sprinkle with tomato catsup. Fill the 
basin with the meat and add enough 
water to come half-way up the basin. 
Turn the edges of the pastry over all 
round, then put on a cover of pastry. 
The gravy will not ooze out if covered 
in this way. Over this put a piece of 
greaseproof paper, then tie on a cloth. 
The greaseproof paper will prevent the 
cloth from sticking. © 


STEAK AND KIDNEY PUDDING 
(Baked) 

1 lb. Steak Pieces or Stewing Steak— 

+ Ib. Ox Kidney—1 Onion—1 table- 

spoon Flour—4 pint Stock or Water— 

1 dessertspoon Mushroom or Tomato 

Catsup—+ Ib. Suet or Short Pastry— 

1oz. Butter or Dripping—Salt and 

Pepper. 

Time: about 2} hours. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. 

Season the flour with salt and 
pepper. Cut the meat into small strips 
and roll them in the flour. Grease a 
casserole well with the butter, and put 
in the meat. Grate the onion and 
distribute it evenly. Mix the stock or 
water with the catsup and pour it in. 
Cover closely and cook in a moderate 
oven until the meat is almost tender, 
then remove the lid and cover with 
pastry that has been cut the size and 
shape of the casserole, brush over with 


a little beaten egg or milk and bake for | 


one hour. 


This method makes the toughest 


meat tender. Vegetables may be added 
if liked. It is an excellent meal for a 
family, as it is extremely -nourishing. 
If vegetables are included in the 
pie, it will not be necessary to serve 
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STEAK AND KIDNEY ROLY-POLY 


anything in addition—a_ great time- 
saver. 


VARIOUS WAYS OF FLAVOURING 
STEAK AND KIDNEY PUDDING 
If oysters are added, cut them in 

small pieces and put them in with the 

meat. If mushrooms, wash and peel a 

3 1b. Then fry them for five minutes in 

a little butter before putting them in 

the pudding. A dessertspoon of mush- 

room catsup may be used. For an 
onion flavouring, chop finely a large 

Spanish onion and add it with the meat, 

or it may be fried in a little fat first. 

An economical pudding for a large 

family is made by adding sliced carrots 

and onions in layers, between the 
layers of meat. 

Tomato flavouring is also very good. 
For this, slice $ 1b. of tomatoes, put 
them in a stewpan with a small piece 
of butter (about }0z.) and simmer 
until the tomatoes are quite soft. Then 
rub through a sieve that will keep back 
skins and seeds, and add this purée 
to the meat, sprinkling it between the 
layers as they are added. 


STEAK AND KIDNEY ROLY-POLY 

1. Steak—1 Sheep’s Kidney— 

1 dessertspoon Mushroom Catsup— 

1 Shallot or small Onion—2 table- 

spoons Gravy—+4 lb. Suet or Dripping 

Pastry—Salt and Pepper. 

Time: 2 hours. Temperature: moderate. 
Enough for 4 persons. 

Skin the kidney, cut both steak and 
kidney in pieces, add the shallot, 
skinned and sliced, and put all through 
the mincer. Mix the catsup and gravy 
with it and a good seasoning of salt 
and pepper. Put this in a double 
saucepan and cook slowly for eight 
minutes. Turn on to a plate till cold. 

Roll out the pastry on a floured 
board and spread the meat mixture on 
it, leaving a margin all round. Wet 
the edges of the pastry with white of 
egg or water. Roll up and boil in a 
cloth for two hours. Serve with gravy 
flavoured with tomato catsup. 

Steak and kidney roly-poly makes a 
change from steak and kidney pudding. 


STEAK AND KIDNEY PUDDING 















1. PASTRY FOR CRUST 


Make a good short pastry with 
ordinary flour and lard, margarine or 
clarified dripping. Rub in the fat 
lightly with the tips of the fingers 
and continue bartels | until the 
mixture looks like fine breadcrumbs, 
and there remains no dry flour in the 
basin. Add cold water very gradually 
untli you have a soft dough. 
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2, ROLLING 


The dough should be soft enough 
to roll easily, but it must not be at all 
sticky—wet pastry means a heavy 
crust. Roll out lightly on a floured 
board. Have ready the meat cut 
into pieces of a convenient size for 
serving. The addition of a few 
mushrooms or oysters makes a very 
delicious pudding. 















3. LINING THE BASIN 


Line a greased basin with the pastry, 
allowing enough pastry to hang well 
over the edge. Dip the pieces of 
meat into seasoned flour and sprinkle 
with tomato catsup. Fill the basin 
with the meat and add enough water 
to come half-way up the basin. Turn 
the edges of the pastry over the meat 
all round. 








4. THE COVER 


Now add the top cover of pastry. 
The gravy will not ooze out if the 
pudding is tovered in the way just 
described, but be sure the edges 
are well turned in. Put a piece of 
greaseproof paper over the top of 
the pudding and tie on a cloth. The 
greasep paper will prevent the 
cloth from ee: Steam for three 
ours. 


STEAK AND TOMATO PIE 


STEAK AND TOMATO PIE 

1 Ib. Rump Steak—1 lb. small Toma- 

toes—1 Ib. Potatoes—1 tablespoon 

Flour—+ pint Stock—-1 dessertspoon 

Tomato Catsup or Yorkshire Relish 

— little beaten Egg—j4b. Short 

Pastry. 

Time: te 2 hours. Temperature: 
Regulo tt 7. Electricity, 450° | F. itooush 
for 4 to 6 persons. 

Boil the potatoes for five minutes 
and leave them until cold. Beat the 
steak well with a rolling pin. Cut it 
into neat pieces and allow a piece of 
fat about ne size of an almond for each 
piece of steak. Place a piece of fat from 
the meat on each piece and roll it up. 
Arrange these meat rolls in a piedish 
and dredge them with flour. Cover with 
small whole tomatoes that have been 
skinned, and slices of parboiled pota- 
toes; pour in some stock mixed with the 
catsup. It should not come more than 
half-way up the dish, so you may not 
need the whole }$ pint. Cover with 
pastry, ornament with a few leaves of 
pastry, brush over with beaten egg, 
and bake. If tender rump steak is 
used an hour and a half will be 
sufficient, but allow two hours fo 
buttock steak. - he 


SUPPER PIE 
CS self-raising Flour—6 oz. Lard— 
Oz. ‘ 


} teaspoon finely chopped fresh Herbs. 
Time: about 14 hours. Temperature: Gas, 
Regulo Mark 6. Electricity, 425° F. 

Add the salt to the flour and sift. 
Rub in the lard and margarine and 
mix with enough cold water to form a 
firm dough. Well grease a cake or pie 
tin, and line it with pastry. Cut the 
meat in small pieces, boil the eggs -hard 
and cut them in quarters. Grate the 
onion. Put the meat in the pastry-lined 
tin, distributing the egg, onion and 
herbs among it, and sprinkle all with 
pepper and a little grated lemon rind if 
thig is liked. 


Moisten well with veal stock and 
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VEAL IN A PASTRY CASE 


cover with pastry; put a twist of pastry 
round the edge. Make a hole in the 
centre and bake about one and a 
quarter hours in a moderate oven. 
Brush over with beaten egg when three 
parts done, and when cooked, pour 
some more stock in the centre hole. 


VEAL IN A PASTRY CASE 
3 Ib. Paff Pastry—1 lb. Veal Cutlet-— 


Time: about 30 minutes. Temperature: Gas, 
Regulo Mark 9. Electricity, 500° F. 

Roll out the pastry in a very cool 
place, dip a large oval pastry cutter 
into hot water and cut out an oval of the 
pastry. Then cut an oval ring of pastry 
about half an inch wide. Line a flat 
baking tin with greased paper, place 
the large piece of pastry on it, and the 
ring of pastry on the top at the edge. 
Bake in a hot oven. Fill with the veal 
mixture and serve. 

To make the filling, trim the veal 
and take out the bone; put the bone 
with the trimmings in a stewpan with 
half a saltspoon of salt, a good sprinkling 
of pepper, the parsley, thyme and mace. 
Simmer for half an hour. 

Strain off the broth and skim it, 
put it in a stewpan with the lemon rind 
finely shredded, and the veal and bacon 
cut in cubes. Simmer gently until the 
meat is very tender. Mix the flour with 
the catsup and browning, and a little 
cold water to make a very thin paste. 
Stir this in and simmer ten minutes 
longer. Then use to fill the pastry case 
and serve. Do not boil. 

The success of this recipe depends 
almost entirely on the making of the 
puff pastry. The directions given at 
the beginning of this section, under 
“ Puff Pastry,” should be carefully 
followed, and in this connexion the 
two pages of illustrations, also at the 
beginning of the section, will prove 
useful. See also the illustration on the 
next page. 


VEAL AND HAM PIE 


VEAL AND HAM PIE 
About } Ib. ee Fillet 
of Veal Ib. Ham—saltspoon Salt 
—+ saltspoon Pepper—pinch of grated 

——pinch of powdered Mace— 


Time: 2 hours. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 6 
to 8 persons. 


Line the edge of a large piedish with 
a good puff paste. Cut the veal and 
ham into pieces of a convenient size, 
and season it with salt, pepper, nutmeg, 
and mace. Make some small forcemeat 
balls with a mixture of breadcrumbs, 
suet, finely chopped parsley and herbs, 
and some dice of bacon, and use an 
egg to bind them. Boil the two eggs 
hard and cut them into slices. 

Roll the sausage meat into small 
balls and flour them. Fill the piedish 
with these ingredients, distributing 
them evenly. Pour over enough stock 
to half fill the dish, and cover with good 
puff paste, cutting some of the paste in 
fancy shapes to ornament. Make a 
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VEAL AND KIDNEY PIE 


hole in the centre and bake the ee in 
a moderate oven for quite two hours. 
When it is baked, pour in some more 
stock, Brush the pie over with beaten 
egg ten minutes before it is done. This 
pie is equally good hot or cold. 


VEAL, KIDNEY AND EGG PIE 

1 Ib. Veal Cutlet—1 Calf’s poor ir 

4 Ib. boiled Ham—z2 

Pepper—# Ib. Flaky or Short Paar. 
Time: 45 minutes to 1 hour. Temperature: 
Gas, Regulo Mark 7. Electricity, 450° F. 
Enough for 4 to 6 persons. 

Cut the veal and kidney into neat 
pieces, put them in a jar, sprinkle with 
salt and pepper and add a teacup of 
water. Stand the jar in a pan of boiling 
water or in a steamer (the jar must be 
covered) and steam until the meat is 
almost tender. Leave it until cold. 
Boil the eggs hard and cut in slices. 

Line the edges of a dish with pastry, 
put a layer of veal, then ham, and 
continue until all are used.. Put the 
egg slices on the top, pour in a little 
of the gravy, cover with pastry and 
decorate with leaves of pastry. A 
grating of lemon rind or a pinch of 





VEAL IN A A PASTRY ¢ CASE 


VEAL PASTRIES 
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PATTY CASES 


powdered mace may be sprinkled over | kidney, see “ Steak and Kidney Pie” 


each layer of meat, if liked. 


VEAL AND MUSHROOM PASTRIES 
2 lb. Short Pastry—+4 Ib. cooked Veal 
~—} lb. Mushrooms or 1 small bottle 
Champignons —- Sak and Pepper — 
slice of cooked Ham—1 oz. Butter— 

1 , 

Time: about 20 minutes. 

Regulo Mark 7. 

Cut the veal into thin strips and 
mince the ham finely. 

Peel and wash the mushrooms and 
{ry them for five minutes in the butter. 
Bottled champignons will not need 
cooking first. 

Roll out the pastry to about the 
thickness of a quarter of an inch and 
cut it into squares of about six inches 
across. This is a convenient size. 

On each square put a layer of veal 
strips, a sprinkling of ham, sliced 
mushroom and a sprinkling of salt and 
pepper. Moisten with a little gravy. 
Brush the edges of the pastry with 
water or beaten egg. Fold over and 
pinch them firmly. Brush over with 
beaten egg, and bake in a hot oven until 
nicely browned. Serve hot or cold. 


WEST COUNTRY PIE 

1lb. Short Pastry—1} lb. Buttock 

Steak—-2 Sheep’s Kidneys—1 dessert- 

spoon Mushroom Catsup—Salt and 

Pepper—1 oz. Flour. 

Time: about 14 hours. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 6 to 8 persons. 

Skin the kidneys and cut steak and 
kidneys into rather thin ids 

Season the flour well and roll each 
piece of meat in it. Then put it int6d’a 
stewpan with the catsup. Barely cover 
with cold water. Bring to the boil, 
remove any scum and simmer until the 
meat is very, very tender. Turn into a 
basin and leave until cold. 

Then line a baking tin with thin 
pastry. Put in the prepared meat and 
cover with pastry. Pinch the edges well. 

Bake in a moderate oven until the 
pastry is done—about half an hour. 

The above is particularly economical. 
For other recipes using steak and 


Temperature: Gas, 
» 450° F. 


and “Steak and Kidney Pudding.” 


SWEET PASTRIES 


FRUIT PIES 
Time: 45 minutes to 1 hour. Temperature: 
for short pastry—Gas, Regulo Mark 6. Elec- 
tricity, 425° F. For puff pastry—Gas, Regulo 
Mark 8. Electricity, 475° F. 

These may be made with puff or 
short pastry, as preferred. The two 
pitfalls to be avoided are a fallen-in 
crust and pastry that is underdone 
where it touches the fruit. To avoid the 
first, pile the fruit high in the dish, 
putting it in raw unless it is fruit such 
as hard apples, which will take so long 
to cook that they need a little stewing 
first. If the pastry is done, and you 
are not sure about the fruit, stand it on 
a hot plate for a little while. To 
prevent a soggy undercrust, use a 
centre funnel for the steam to escape. 
Never put the crust on warm fruit. If 
it has been stewed first, you must wait 
until it is cold. 

Put the sugar between the layers of 
fruit and only just enough water to 
moisten the fruit. The fruit and sugar 
will make more juice, whereas if you 
add too much water it will boil up and 
spoil the pastry. About five minutes 
before the pie is done, brush it over 
with white of egg or milk, sprinkle well 
with castor sugar and return to the 
oven to finish. 


PATTY CASES 
Time: about 20 minutes. Temperature: Gas, 
Regulo Mark 9. Electricity, 500° F. 

Patty cases are a great help in varying 
our daily fare. Once you have mastered 
the art of making puff pastry, patties 
are quite easy to make, and they can 
turn a few scraps of meat or fish into a 
dainty dish. . ; 

Roll out puff pastry halfan inch thick. 
Dip a cutter in hot water. Cut out 
rounds with a round pastry cutter that. 
measures about two inches across, then 
mark out centres about one inch across, 
cutting half-way through the centre of 
the pastry with a one-inch size cutter 


_(the meta] top of a tabloid bottle makes 


PASTRY CASES 


uite a good cutter). Put them on a 
lightly greased baking sheet or tin, and 
brush the tops over with milk; do not 
brush over the sides, or the pastry will 
not rise properly. Cook in a hot oven. 
They should rise to three times their 
original height. When cooked, care- 
fully slide the patty cases on to kitchen 
paper to absorb any superfluous grease, 
and, with a sharp knife, remove the 
little centres. Take out any soft part 
from the centre of the case, but if 
properly cooked with the oven at the 
right heat there should be very little 
that needs to be taken out. 

The cases are now ready to be filled 
with your savoury or sweet filling if 
they are to be served hot—or left until 
cold, if you are using a cold filling. 


PASTRY CASES FOR FLANS AND 
OPEN TARTS 
aaa Gas, Regulo Mark 7. Electricity, 


Sometimes it is not desirable to cook 
the filling with the pastry for flans and 
some kinds of tartlets; in this case the 
usual method is to fill the pastry with 
rice or crusts and then remove them 
when the pastry is cooked. | 

A much easier way is to cook the 
pastry outside the tin, and carefully 
remove the latter while the pastry is 
still slightly warm. Grease the outside 
of the pie tin or patty pan first, then 
cover it with short pastry. Put the tins 
on a baking tin upside down, and bake 
in a moderate oven. You will find the 
tins will slip out quite easily if the 
pastry is gently eased at the edges, 
and you then have perfectly shaped 
pastry cases ready to be filled with 
fruit and syrup or any kind of fancy 
filling, either sweet or savoury, you 
may wish to use. 

Note: Vol-au-Vent cases may. be 
served with fruit fillings. For method, 
see INDEX, “‘ Vol-au-Vent.”’ 


CHOUX PASTRY 
(See beginning of Pastry section.) 
Choux cases may be filled with 
various types of sweet mixtures, jams 
and cream. 
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BANANA PUFFS 


ECLAIRS 

Fill a forcing bag with choux pastry, 
screw on a plain tube and force the 
paste on to a baking tin in long strips. 
If you do not possess a forcing bag, 
three parts fill sponge finger tins with 
the paste. Brush them over with beaten 
egg and bake about half an hour in a 
moderate oven. Open them down one 
side with a knife while they are hot. 
Leave until cool on a wire tray or sieve. 
Then fill with custard or cream and 
ice with coffee or chocolate glacé icing, 
or they may be filled with a savoury 
mixture. 


CHOUX BUNS 
Bake the choux pastry in patty pans 
or put spoonfuls on a baking tin. Bake 
as éclairs. Cut open while hot and fill 
when cool. 


PASTRY HORNS OR CORNETS 

Ordinary short or puff pastry may be 
used for these, or sweet short pastry for 
sweet fillings and savoury pastry for 
meat or fish fillings. 

You will require horn tins. Grease 
the outsides of them. Roll out puff or 
short pastry (as you prefer) rather 
thinly and cut it in strips; wind these 
round and round the outside of a 
greased cornet mould, allowing each 
round slightly to overlap the last. 
Place on a greased baking tin, and bake 
puff pastry in a hot oven, short pastry 
in a moderate oven. 


PASTRY FANCIES 


BANANA PUFFS 

4 Ib. Flaky Pastry—4 Banana for each 

puff—Lemon J or Sugar. 
Time: 10 to 15 minutes. Temperature: Gas, 
Reguio Mark 9. Electricity, 500° F. 

Roll out the pastry and cut into 
squares. On each’square put a quarter 
of a banana, sprinkle with lemon juice 
and castor sugar, put another quarter 
on it and sprinkle this also. Fold the 
pastry over, wetting the edges where 
they join. Brush over with a little eg 
or milk, sprinkle lightly with sugar an 
bake in a hot oven. 


BANBURY CAKES 
BANBURY CAKES 


cooking 

2 iy Currants—2 oz. Demerara Sugar 
1 dessertspoon Lemon Juice—good 

pinch of grated Lemon Rind—good 

pinch of mixed Spice—1 dessertspoon 

finely chopped Candied Peel—little 

beaten Egg for giazing—1 tablespoon 

Castor Sugar. 

Time: 10 to 15 minutes. Temperature: Gas, 
Reguio Mark 9. Electricity, 500° F. 

Roll the pastry out rather thinly and 
cut it in rounds the size of a cheese or 
tea plate; in fact, a small plate is a 
very good guide for cutting. Put a 
generous pile of the mixture on the 
centre of each. Brush the pastry round 
with cold water, and fold two sides to 
the centre. Turn in the ends slightly 
to make an oval shape, press the paste 
firmly to close it, turn over and flatten 
the banbury. Put them on a baking 
tin, score them across, making three 
little cuts with a knife. Brush over with 
beaten egg and bake in a hot oven. 
Sprinkle with castor sugar while they 
are hot. 

To Make tke Fi ling.—Peel, core and 
chop the apple; stone and chop the 
raisins, Mix them together with the 
currants, candied peel, sugar, lemon 
rind, juice and spice. Stir all together 
until thoroughly mixed, and keep in a 
covered jar until required. The flavour 
is improved if it is made a few hours 
before it is used, or it can be made the 
previous day. Banburys are particularly 
good served hot. 


BLACKBERRY TURNOVERS 
+ ib. ee eee Apples — 
30z. Sugar—+ Ib. Short Pastry. 


‘Time: 
Regulo Mark 7. Electricity, 450° F. 
for 4 persons. 

Peel, core and cut up the apples, add 
the blackberries, sugar and two table- 
spoons of water, and stew until quite 
tender. Rub through a sieve and leave 
until cold. Roll out the pastry, cut it 
in a round, and put the purée on. 
Turn over, secure the edges, and bake 
about twenty minutes. 
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JAM PUFFS 


BRAZIL NUT PASTRIES. 

3 Ib. Short Pastry—30z. shelled 

Brazil Nuts—3 oz. Castor Sugar—_ 

white of 1 Egg. 
Time: 10 to 15 minutes. Temperature: 
Regulo Mark 7. Electricity, 450° F. me 

Roll out the pastry, sprinkle over it 
some finely grated Brazil nut and a 
little castor sugar, fold and roll out 
again. Repeat this once more. Cut 
the pastry into strips and bake in a 
moderate oven. When done, whip the 
white of an egg to.a dry froth and fold 
in the remainder of the sugar (about 
2 oz.) and a tablespoon of grated Brazil 
nut. Spread this on the pastry fingers, 
sprinkle the top with grated nut and 
sugar and dry in a cool oven. 


COCONUT CREAM SLICES 
+ib. Flour—} lb. Margarine—7 Ib 
Castor Sugar—12 drops Ratafia— 
1 Egg—few drops of Carmine or 
Cochineal 


For the Icing: 3 Ib. Icing Sugar—3 oz. 

Desiccated Coconut—white of 1 Egg— 

1 tablespoon Milk or Cream. 

Time: 20 minutes. by aa Gas, Regulo 
Mark 4. Electricity, 375° F. 

Rub the fat into the flour, add the 
sugar and ratafia. Mix with a well 
beaten egg and enough carmine or 
cochineal to colour a pretty pink. Turn 
the mixture into a well greased shallow 
baking tin, make it smooth at the top, 
and bake in a very moderate’ oven for 
twenty minutes. Leave until cold, then 
cut into fingers, spread with the icing 
and leave in a warm place to dry. 

For the Icing.—Rub the icing sugar 
through a sieve, mix it well with the 
coconut, add the milk or cream and 
enough whipped white of egg to form a 
stiff paste, then use. 


JAM PUFFS 
About 3 Ib. Puff Pastry—Jam—little 
white of Egg or Milk—I tablespoon 
Castor Sugar. 
: Gas, 


Time: 10 to . minutes. T 
Regulio Mark 9. Electricity, °F. 

Roll the pastry out rather thinly. 
Cut it into rounds the size of smail 
cheese plates with a plain pastry cutter. 


MAIDS OF HONOUR 


Put a little jam on the centre, fold over 
from three sides to the centre. Brush 
over with white of egg, sprinkle with 
sugar and bake ten to fifteen minutes. 


MAIDS OF HONOUR 

20z. Loaf Sugar—} large Lemon— . 

1 Egg—tloz. Butter—1 teaspoon 

Breadcrumbs—} Ib. Flaky Pastry. 
Time: 10 to 15 minutes. renee: Gas, 
Regulo Mark 7. Electricity, 450° F 

Rub the lumps of sugar over the rind 
of half a lemon until all the yellow part 
is rubbed off. Crush the sugar to a 
powder, and put it in a small saucepan 
with an ounce of liquid butter, the 
juice of half the lemon and the bread- 
crumbs. When the sugar has dissolved, 
add a well beaten egg and stir for a 
few minutes, then stand the saucepan 
at the side of the stove and stir occa- 
sionally until the mixture thickens, but 
on no account allow it to boil. When 
the mixture is cold, line patty tins with 
pastry, three parts fill them with the 
mixture, and bake in a fairly hot oven. 


PASTRY HORSESHOES 

+ Ib. Short Pastry—little beaten 

Egg—2 oz. Butter. 
Time: 15 minutes. vig roi lay Gas, 
Regulo Mark 7. Electricity, 450 

Roll out the paste thinly er cut into 
squares. Then take one corner of a 
square and roll it up to the opposite 
corner. Put the squares on a greased 
tin, curved round in horseshoe form. 
Brush over with the egg, well beaten, 
and bake for about fifteen minutes in a 
moderate oven. Cut through, spread 
with butter, and serve hot. 


CHEESECAKES 


These quickly made pastries are 
extremely useful. The y may be served 
either as a sweet or for tea. 


ALMOND CHEESECAKES 
2oz. Castor Sugar—2o0z. Ground 
Almonds—2 oz. fresh Butter—1 tea- 
spoon Lemon Juice—rind of 4 Lemon 

| —2 Eggs—+} ib. Pastry—few blanched 
Almonds. 


Time: 10 to 15 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. 
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CHOCOLATE CHEESECAKES 


Melt the butter, add to it the sugar 
and ground almonds, then the jemon 
rind finely grated and the lemon juice. 
Beat in the yolks of the eggs and, lastly, 
the well whipped whites. Line an oval 
tartlet tin with pastry, pour. in the 
mixture and bake in a moderate oven. 
Small cheesecakes can be made in 
patty pans with this mixture if pre- 
ferred. Decorate the top with a few 
blanched almonds. 

Almond cheesecakes may, if liked, 
be iced with glacé icing, using vanilla 
or chocolate as you may prefer. 


BLACKCURRANT CHEESECAKES 

1 Egg—2 oz. Flour—2 oz. Butter— 

2 level tablespoons White — 

1 saltspoon grated Lemon Rind 

1 teaspoon Lemon Juice—1 dessert- 

spoon ground Alm pinch of 

Baking Powder—Blackcurrant Jelly 

—+ lb. Pastry. 
Time: 15 to 20 minutes. bag rok iga : Gas, 
Regulo Mark 7. Electricity, 450° F 
. Whip the butter until it is white and 
creamy, add the sugar and work them 
together for five minutes. Then beat in 
the lemon rind and juice, the almonds, 
and then the well beaten egg. Beat for 
a few minutes, then add by degrees the 
flour mixed with the baking powder. 
Line patty tins with pastry, and in each 

ut half a teaspoon of blackcurrant 

jelly; then three-quarters fill with the 
cheesecake mixture, and bake in a 
rather hot oven. 


CHOCOLATE CHEESECAKES 
+ Ib. Short Sweet Pastry—2 oz. un- 
sweetened Chocolate—8 drops Vanilla 

Almonds— 


Time: 15 to 20 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. 


Grate the chocolate, put it in a basin 
with the butter, and beat it to a cream. 


‘| Add the ground almonds and vanilla 


and beat well. Then mix to a paste 
with the well beaten egg and the sugar. 
Line patty tins with pastry and nearly 
fill with this mixture. Bake in a 
moderate oven. 


COCONUT CHEESECAKES 


COCONUT CHEESECAKES 

20z. desiccated Coconut — 2 oz. 

Castor Sugar—1 oz. Butter—1 Egg— 

6 drops Ratafia Essence— Ib. Short 

Pastry—glacé Cherries. 

Time: 10 to 15 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. 

Melt the butter in a saucepan, add 
the sugar and stir until it has dissolved, 
then add 1} oz. coconut, the well beaten 
egg and ratafia. Cook very slowly for 
five minutes. Three parts fill patty tins 
that have been lined with pastry, bake, 
and, when nearly done, sprinkle them 
with a little coconut and fine sugar. 
Decorate each one with a glacé cherry. 


ORANGE CHEESECAKES 

1 Egg—loz. Butter—1 Orange 

(grated rind and strained juice)— 

40z. Castor Sugar—loz. Bread- 

crumbs—} lb. Short Pastry. 
Time: 10 to 15 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. 

Grease some patty pans and line 
them with pastry. Prick the bottoms 
and put a small piece of breadcrust in 
the centre of each, to preserve the 
shape during the baking. Bake in a 
moderate oven for ten or fifteen min- 
utes. Melt the butter in a small 
stewpan, add the sugar, the egg well 
beaten, the juice and rind of the orange, 
and stir over the fire until the mixture 
thickens. Take care that it only 
thickens, for if it gets to boiling point 
it will curdle and be wasted. Add the 
breadcrumbs, take out the crusts of 
bread from the patty pans, and put 
one teaspoon of the orange mixture in 
each pastry case. Serve cold. 


ROSEDALE CHEESECAKES .- 

2 Ib. Short Pastry—2 Eggs—1 Lemon 

—20z. Loaf Sugar—z2 oz. Butter— 

20z. Castor Sugar. 
Time: 15 to 20 minutes. lay? i na Gas, 
Regulo Mark 7. Electricity, 450° F 

Whip the yolks of the eggs until they 
are light and frothy, and add to them 
the white of one egg, beaten until stiff. 
Rub off the yellow rind of the lemon 
on the loaf sugar, crush it to powder, 
and beat it into the whipped eggs. Add 
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APRICOT TARTLETS 


the strained juice of a lemon and the 
butter, made liquid. Pour the mixture 
into an earthenware jar, and stand the 
jar in a saucepan of fast boiling water. 
Stir it whilst the water boils round it 
until it is the consistency of thick cream. 
Line patty tins with pastry, three parts 
fill with the mixture, and bake. When 
they are done, whip the white of an 
egg to a solid froth, then beat in the 
castor sugar. Place a spoonful of this 
mixture on each cheesecake, return 
them to the oven and bake to a biscuit 
colour in a fairly hot oven. 


SPICED CHEESECAKES 

1 gill Milk—30z. Breadcrumbs— 

2 Eggs—-1 oz. Butter—3 dessertspoons 

Castor Sugar—pinch of grated Nut- 

meg—pinch of Cinnamon—1_table- 

spoon Currants—} Ib. Short Pastry. 
Time: 10 to 15 minutes. Temperature: Gas 
Regulo Mark 7. Electricity, 450° F. 

Pour the boiling milk over the finely 
grated breadcrumbs and leave them to 
soak for a quarter of an hour. Beat the 
yolks and whites of the eggs separately 
to a froth. Melt the butter, then beat 
it into the cooled breadcrumbs, adding 
the castor sugar, grated nutmeg, cinna- 
mon, and a tablespoon of cleaned 
currants. Mix well, then beat in the 
yolks and whites of the eggs. Line 
some patty pans with pastry, half fill 
with cheesecake mixture and bake in 
a rather quick oven for about fifteen 


minutes. 
TARTLETS 


APRICOT TARTLETS 

+ ib. Flaky or Short Pastry—2 oz. 

dried Apricots—~-2 oz. Loaf Sugar— 

$ Lemon. 

Time: about 15 minutes. Temperature: Gas, 
Regulo Mark 6. Electricity, 425° F. Enough 
for 8 to 12 tarts. 

Soak the apricots overnight in enough 
water to cover them. Rub the yellow 
part of the lemon rind on the loaf sugar, 
put it in a saucepan with the apricots 
and simmer until they are a soft pulp. 
Rub through a sieve. Mix with the 
strained lemon juice and leave to cool. 


CONGRESS TARTLETS 
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JELLY TARTLETS 





ASSORTED CHEESECAKES 


Then line small tins with pastry; 
three-quarters fill with the apricot 
pulp. Decorate each one with twisted 
strips of pastry and bake in a moderate 
oven for about fifteen minutes. 


CONGRESS TARTLETS 

3 1b. Short Pastry—Jam. 

For the Filling: 4 oz. ground Almonds 

—4 oz, Castor Sugar—1 dessertspoon 

Lemon Juice—beaten Egg. 

Time: 10 to 15 minutes. Temperature: Gas, 
Reguio Mark 6. Electricity, 425° F. 

Mix all the ingredients for the filling 
with enough beaten egg to form a soft 
paste. Line patty pans with pastry, 
put a little jam in each. Nearly fill 
with the mixture and garnish with two 
narrow strips of pastry. Sift a little 
castor sugar over and bake in a moder- 
ate oven. ; 


JELLIED FRUIT TARTLETS 
é lb. Short Sweet Pastry—4 lb. young 
Gooseberries—2 oz. Loaf Sugar— 
1 dessertspoon powdered Gelatine— 
+ pint Water-few drops of Carmine 
or Cochineal. 


Time: about 30 minutes. Temperature: Gas, 
Reoula Mark 7, Electricity, 450° F. 


Cover twelve greased patty pans 
with short sweet pastry and bake in a 
good oven. 

Boil together the loaf sugar and 
4 pint of water for five minutes. ‘Top 
and tail the gooseberries, put them in 
the syrup and simmer until tender. 
Take out the fruit. Put the gelatine in 
the syrup, stir until it has dissolved. 
Then boil for five minutes. Add a few 
drops of carmine or cochineal. Leave 
until cold, then fill the cases with 
gooseberries, cover with syrup, and 
leave in a very cold place to set. 

Any other berries may be used in 
place of gooseberries. 


JELLY TARTLETS 

+ Ib. Short Pastry—Orange or Lemon 

Jelly or Marmalade—whipped Cream 

—Orange-flower Water or Lemon 

Essence—Castor Sugar. 
Time: 15 to 20 minutes. gee Gas, 
Regulo Mark 6. Electricity, 425° F 

Line patty pans with soit pastry. 
Fill with orange or lemon jelly or 
marmalade and bake in a moderate 
oven for about fifteen minutes. Whip 
a little cream until stiff, sweeten with 


LEMON TARTLETS 


castor sugar and flavour with orange- 
flower water if you have used orange 
jelly or marmalade, or with lemon 
essence if you have used lemon jelly. 
oe ‘this on the tartlets when they are 
cold. : 

The jelly referred to in this recipe is 
home-made jelly (see INDEX), not jelly 
tablets sold in packets. 


LEMON AND ALMOND TARTLETS 
Short Pastry — } Ib. ground 


Time: about 20 minutes. 
Regulo Mark 6. 

Line paper cases with short pastry. 
When making the pastry for this, add 
the grated rind of the lemon to the 
mixture before adding the water, and 
a dessertspoon of castor sugar. Mix the 
ground almonds and sugar together, 
and a tablespoon of lemon juice. Then 
form into a soft paste with well beaten 
egg. Nearly fill the lined patty pans 
with this mixture; mark it in curves 
with a fork, or it may be piped into 
the patty pans. Bake in a moderate 
oven about twenty minutes. Brush 
over with beaten egg. Sprinkle lightly 
with castor sugar, put a little lemon 
marmalade in the centre of each, and 
return them to the oven for a few 
minutes.. These are delicious served hot 
for the sweet course, or cold for tea. 


LEMON CREAM TARTLETS 

} Ib. Short Pastry—2 oz. Sponge Cake 

Crumbs—1 dessertspoon Flour—2 oz. 

Castor Sugar—1 oz. Butter—1 Egg— 

4 oz. Icing Sugar—1 Lemon. 

Time: about 15 minutes. Temperature: Gas, 
Regulo Mark 6. Electricity, 425° F. 

Beat the butter and castor sugar to 
a cream, then add the beaten yolk of 
the egg and the cake crumbs. Beat in 
the flour, half a teaspoon of grated 
lemon rind, and the whipped white of 
the egg. | 

Line patty pans with pastry, three 
parts fill them with this mixture, and 
bake in a good moderate oven for about 
fifteen minutes. Leave until cold. 

Roll the icing sugar free from lumps 


Temperature: Gas, 
9 425° F. 
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_ PRUNE TARTLETS 
and put it through a fine sieve. Mix 
with it enough strained lemon juice to 
form a stiff paste. Cut a small piece 
out of the centre of each tart, and pipe 
in a little of the lemon cream. Replace 
the piece you cut out, sift fine white 
sugar over. 


ORANGE TARTLETS 

+ib. Short Pastry—1 Orange—3 

lumps japon Se ee Berar ee table- 

spoon or .sugar—2Z ta ns 

Sponge Caké Crumbs—1 Feo —-Mar- 

malade. | 
Time: about 15 minytes. Temperature: Gas, 
Regulo Mark 6. Electricity, 425° F. 

Line deep patty pans with pastry and 
prick it well. Rub off the yellow part 
of the orange on to the loaf sugar, 
Crush the sugar, and put it in a small 
saucepan with the butter, castor sugar 
and strained juice of the orange. When 
the sugar has melted over gentle heat, 
stir in the cake crumbs and the well 
beaten egg. Place at the side of the 
stove and let it cook very gently until 
thick, stirring it now and then. Set it 
aside to cool. Spread a thin layer of 
marmalade on the pastry, then the 
orange mixture, and bake in a moderate 
oven for about fifteen minutes. 


PRUNE TARTLETS 
+ib. Short Pastry—+4 lb. Prunes— 
1 Lemon—1 inch stick of Cinnamon— 
20z. Loaf Suga 


1 oz. desiccated Coconut. 

Time: about 1 hour. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. 

Soak the prunes overnight in suffi- 
cient water to cover them well. Then 
put them in a stewpan with } pint of 
the water in which they were soaked, 
the loaf sugar, the yellow part of the 
lemon rind and the cinnamon tied in a 
piece of muslin. Simmer until the 
prunes are quite soft, then take out the 
cinnamon and lemon. Reserve six of 
the prunes. Stone the others and rub 
them through a sieve with the syrup. 

Return to the stewpan, add the jelly 
square cut in small pieces, and dissolve. 
Cover twelve patty pans with thin 


RATAFIA TARTLETS 


pastry and bake in a good oven for 
about ten minutes. Then slip out of 
the tins and leave until cold. When the 
prune mixture is beginning to set, pour 
in enough to fill each pastry case 
three-quarters full, and when quite set, 
pile or pipe some ‘icing on each, place 
half a prune on the top and sprinkle 
with coconut. 

To make the icing, rub the sugar 
through a sieve, mix the coconut with 
it and enough lemon juice to form a 
soft paste. 


RATAFIA TARTLETS 

ib. Short Pastry—j lb. Ratafia 

Biscuits—1 oz. Castor Sugar—2 Eggs 

1 oz. crystallized Cherries—1 teaspoon 
Lemon Juice. 

Time: about 15 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 8 to 10 tartlets. 

Line patty pans with thin short 
pastry. Crush the ratafias to a fine 
powder with a rolling pin. Add the 
sugar, lemon juice and cherries cut in 
quarters. Whisk the eggs well, and add 
them to the other ingredients. Fill the 
patty pans with the mixture, and bake 
In a moderate oven. Sprinkle with 
white sugar while they are hot. 
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SUSSEX TARTLETS 


SAVOY TARTLETS 
About 3Ib. Short Pastry—i large 
cooking Apple—4 oz. Castor Sugar— 
1 Egg—2 level tablespoons Savoy 
Biscuit, or stale Sponge Cake Crumbs 
—2 tablespoons Lemon Juice — 
grated rind of 4 Lemon—1 oz. Butter. 
Time: 20 minutes. Temperature: Gas, rap 


Mark 6. Electricity, 425° F. Enough 
about 8 tartlets. . 


Line patty fa rather thinly with 
short pastry. Peel, core and chop the 


apple finely, mix with it the castor 


sugar and the biscuit crumbs. Add a 
well beaten egg, then stir in gradually 
the lemon rind, juice and liquid butter. 
Mix thoroughly. Nearly fill the lined 
patty pans with the mixture and bake 
for about twenty minutes in a moderate 
oven. 


SUSSEX TARTLETS 
4 Ib. grated Apple—2 oz. Butter— 
2 oz. Castor Sugar—+ Ib. Puff Pastry 
—2 tablespoons Lemon Curd. 


Time: 15 minutes. Ly shal Gas, Regulo 


Mark 9. Electricity, 500 
Melt the butter and mix it with the 
other ingredients. Fill pastry-lined 


patty pans with the mixture and bake 
for a quarter of an hour in a quick oven. 


“PRUNE TARTLETS 


APPLE TART 


LARGE TARTS 


APPLE TART (Covered) 

1b. cooking Apples—4oz. Castor 

Sugar—grated rind of 4 Lemon— 

pinch of powdered Cinnamon—pinch 

of Salt—1 oz. Butter—4 Ib. Short 

Pastry. 

Time: 45 minutes. Temperature: Gas, Regulo 
Mark 7. Electricity, 450° F. 

Butter a deep enamelled plate and 
line it with pastry. Mix together the 
cinnamon, salt, sugar, and lemon rind. 
Peel, core and slice the apples, arrange 
the slices in layers on the pastry, leave 
an edging of plain pastry all round and 
sprinkle the cinnamon, etc., between 
the layers. Pour over the butter, made 
liquid. Cover with pastry, pinch the 
edges together and bake for about 
three quarters of an hour in a fairly 
hot oven. 


APPLE TART (French) 

4 lb. Apples—4 oz. White Sugar— 

20z. Margarine—1 gill Milk—1 oz. 

sweet Almonds—rind of 4 Lemon— 
white of 1 Egg—+ lb. Flaky or Puff 

Pastry—Castor Sugar. 

Time: about 30 minutes. Temperature: Gas, 
Regulo Mark 9. Electricity, 500° F. Enough 
for 4 persons. 

Line a small piedish with puff pastry. 
Peel and core the apples. Grate them 
on a vegetable grater. Put the milk in 
a small stewpan, and melt the margarine 
in it, over gentle heat. Turn it into a 
bowl, add the almonds blanched and 
cut in strips, the lemon rind grated, 
the white of egg whipped until stiff, 
and the apples and sugar. 

Mix well, then turn the mixture into 
the lined piedish and bake in a hot 
oven, about half an hour. Sprinkle 
with castor sugar and serve. 


BABBACOMBE TART 
+ Ib. grated Apple—4 oz. Castor Sugar 
—2 oz. Butter—3 tablespoons Milk— 
6 sliced Almonds—Puff Pastry— 
grated rind of 4 Lemon—whipped 
whites of 2 Eggs. 
Time: about 20 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 4 to 6 persons. 
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480° F. 


BANANA TART 


Line a pie tin with puff pastry. Mix 


‘the castor sugar with the apples. Melt 


the butter in the milk, and stir it in. 
Add the rest of the ingredients. Turn 
into the pastry-lined tin, and bake in a 
moderate oven. 


BAKEWELL TART 

41b. Short Pastry—2 tablespoons 

Strawberry Jam—2o0z. each Flour, 

Butter and Castor Sugar—1 teaspoon 

Baking Powder—1 Egg—-12 drops 

Lemon Essence. 

Time: about 30 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 4 persons. 

Line a piedish with a thin layer of 
short pastry and spread the jam at the 
bottom. Beat the butter and sugar to 
a cream, add the egg and beat to a 
smooth mixture, adding the essence 
during the beating. Mix the baking 
powder with the flour and beat them in 
gradually. Spread this mixture over 
the jam in the piedish, and bake for 
about half an hour in a rather hot oven. 


BANANA TART 

Ib. Short Sweet Pastry—4 pint Milk 

—2o0z. Flour—4oz. Castor Sugar 

—pinch of Salt—2 Eggs—1 dessert- 

spoon Lemon Juice—2 Bananas—12 

drops Lemon Essence. 
Time: about 30 minutes. Temperature for 
pastry: Gas, Regulo Mark 7. Electricity. 
Enough for 4 persons. 

Cover a sandwich tin with the pastry 
and bake in a good oven; then slip out 
the tin. Mix together the flour, salt, 
and 2 oz. of sugar and sift them. Whip 
the egg yolks and mix them in. Heat 
the milk, then add it gradually. Turn 
into a double saucepan and stir well 
until it thickens, then cook slowly ten 
minutes longer. Then add the lemon 
juice and the bananas, peeled and cut 
in slices. Leave until cold, and turn 
it into the pastry case. 

Beat the whites of the eggs until quite 
stiff and stir in gently the remainder ol 
the sugar and the lemon essence. Pile 
this on the tart and then colour slightly 
in a cooling oven. Served cold it isa 
very tasty dish. 


FRUIT SALAD TART 


FRUIT SALAD TART 

+ Ib. Short Pastry—2 oz. dried Fruit 

Salad—1 oz. Raisins—1 oz. sweet 

Almonds—1 0z. glacé Cherries—2 oz. 

Granulated Sugar—cCastor Sugar. 
Time: 30 minutes. Te ture: Gas, Regulo 
Mark 7. Electricity, 480° F. Enough for 4 
persons. 

Soak the fruit salad overnight, stone 
the raisins, blanch .and chop the 
almonds. Put the fruit salad in a 
stewpan with the sugar and just enough 
water to cover. Stew until it is thick 
and soft like jam. Then mix with it 
the raisins, almonds and the cherries 
cut in halves. Leave until cold. Line 
a pie tin with pastry, fill with the 
fruit mixture. Cover with pastry and 
bake for about half an hour in a 
moderate oven. Sift a little castor 
sugar over, and serve hot or cold. 


SPICED FRUIT TART (Covered) 
+ Ib. Short Sweet Pastry—2 oz. Raisins 
—2 oz. Currants—1 oz. Peel—1 oz. 
ground Almonds—1 oz. Sugar—pinch 
each of mixed Spice, Cinnamon and 
Ginger—1 large cooking Apple—little 
Milk—Castor Sugar. 
lime: 25 minutes. Temperature: Gas, Regulo 
Mark 6. Electricity, 425° F. Enough for 4 
to 6 persons. 


Make the pastry and roll it out in a 


large round. Stone the raisins, slice the 


peel, pare, core and chop the apple, 
cleanse and pick over the currants. 
Mix all the fruit with the spices, sugar 
and ground almonds. Spread this 
mixture on half the pastry. Fold over 
the other half, pinch the edges, prick, 
and bake for twenty-five minutes in a 
moderate oven. When nearly done, 
brush over with milk, sprinkle on a 
little castor sugar and return to the 
oven for a few minutes. 


TREACLE TART 

4 ib. Short or Puff Pastry—2 oz. 

Breadcrumbs-——the rind of } a Lemon 

—2 level tablespoons Golden Syrup. 
Time: 30 minutes. Temperature for short 
pastry: Gas, Regulo Mark 6. Electricity, 425° 
F. Puff pastry: Gas, Reguio Mark 9. Electricity, 
500° F. Enough for 4 persons. 

Grate the yellow part of the lemon 
Line a greased deep plate or 
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BUTTERSCOTCH PIE 


sandwich tin with the pastry. Sprinkle 
thinly with breadcrumbs, then cover 
with golden syrup. Add the remainder 
of the breadcrumbs mixed with the 
grated lemon. Cross the top with 
narrow strips of pastry, and bake at 
once. If puff pastry-is used prick it in 
the centre or it may rise too much and 
cause the syrup to overflow. 


VANILLA CUSTARD TART 

+ Ib. Short Pastry—1 level tablespoon 

Cornflour—1 level tablespoon Castor 

Sugar—2 oz. Butter—good pinch of 

Salt—1 teacup Milk—yolk of 1 Egg 

—+ teaspoon Vanilla. 

Time: 30 minutes. Temperature: Gas, Regulo 
Mark 6. Electricity, 425° F. 

Melt the butter in a small saucepan, 
then stir in the cornflour until it is a 
smooth paste. Add the sugar and salt, 
and beat up the egg yolk with the milk 
and stir it in. Cook gently until it is 
quite thick, stirring all the time. Line 
a piedish with pastry. When the custard 
is almost cold, stir in the vanilla. Turn 
it into the lined dish and bake half an 
hour in a moderate oven. 


PIES 
BUTTERSCOTCH PIE 

+ Ib. Short Pastry—4 Ib. Demerara 

Sugar—2 oz. Butter—1 pint Milk— 

2 Eggs—1 dessertspoon Cornflour— 

4 teaspoon Salt—4 oz. Castor Sugar. 
Time: about 30 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. 

Cover a greased sandwich or pie tin 
with the pastry and bake ten to fifteen 
minutes in a hot oven. Put the 
demerara sugar and butter in a sauce- 
pan and melt over gentle heat. Make 
the milk hot in another saucepan. Mix 
together the well beaten yolks of the 
eggs, the cornflour and salt, add the 
hot milk, and cook in a double sauce- 
pan as you would a custard until it is 
thick. Then mix in the sugar and 
butter. Cool, then put it in a pastry shell. 

Beat the egg whites until stiff and‘dry, 
fold in the castor sugar and pipe this 
meringue on the pie, or just put it on 
roughly, and bake in cool oven until 
the meringue is set. 


CHOCOLATE PIE 


CHOCOLATE PIE 
4+ pint Milk—2 oz. Chocolate—1 oz. 
Cornflour—2 oz. Castor Sugar——good 
pinch of Salt—2 oz. Granulated Sugar 
—1 Egg—+ Ib. Short sweet Pastry— 
12 drops Vanilla. 
Time: about 30 minutes. Temperature for 
pg Gas, Regulo Mark 7. Electricity, 


Make the milk hot in a double 
saucepan, mix together the granulated 
sugar, cornflour and salt, and _ stir 
these into the hot milk. Continue 
stirring until it is a thick, creamy 
mixture, then continue cooking for 
ten minutes. 

Add the chocolate (first melting it), 
then the well beaten egg yolk, and stir 
until the egg has thickened. Cool. 
Turn into a pastry shell. Whip the egg 
white dry, stir in the castor sugar and 
vanilla and pile it on the pie. Dry ina 
cool oven, then increase the heat 
sufficiently just to tint the meringue. 


DATE PIE 

4 ib. Flaky Pastry—3 lb. Dates— 

4 pint eae pinch of Salt and 

powdered Cinnamon —10z. sweet 

Almonds—1 = 
Time: 20 to 30 minutes. hay 7 Gas, 
Regulo Mark 7. Electricity, 450 

Line the tin with flaky pastry. Put 
in the date mixture and Bake for about 
half an hour in a hot oven. Serve hot 
or cold. 


To Make the Filling.—Blanch the 


almonds and cut them in strips. Stone 
the dates (they should be the small, soft 
kind). Put the dates in a double sauce- 
pan with the milk and cook gently until 
they are quite soft. Rub through a 
coarse sieve. Then mix in the salt, 
cinnamon, almonds, and the beaten 


egg. 


ORANGE PIE 
+ Ib. Short a 
—] tablespoon Castor Sugar . 
—1 tablespoon —1oz. 


Butter or Margarine—1 Orvange— 
Orange Marmalade. 


Time: about 30 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 425° F. Enough 
for 4 to 6 persons, 
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Regulo Mark 7. Electricity, 


FRUIT FLANS 


Rub off the yellow part of the orange 
on the lumps of sugar, crush the sugar, 
melt the butter in a small stewpan, add 
the lump sugar and orange juice, and 
when the sugar has melted over gentle 
heat, stir in the breadcrumbs, also the 
yolk of egg well beaten. Place the 
stewpan at the side of the stove and let 
the contents cook very gently until 
thick, but on no account let it boil. Set 
it aside to cool. Line a tartlet tin with 
thin short pastry, spread a thin layer of 
the marmalade on the bottom. Spread 
on this the orange mixture and bake 
in a moderate oven. When nearly done, 
spread on it the white of an egg whipped 
until stiff with the castor sugar. Bake 
to a golden shade; serve hot or cold. 


RAISIN PIE 

+lb. Flour—4oz. Lard—pinch of 

Salt—i lb. seedless Raisins—2 oz. 

sweet Almonds—1 oz. finely shredded 

Suet—2 oz. Castor Sugar—juice of 

4 Lemon. 
Time: about 30 sora ha he Gas, 
Regulo Mark 5. Electricity, 400 

Add the salt to the flour, ae in the 
lard. Mix to a paste with cold water. 
Roll out and line a sandwich tin, 
reserving sufficient for a cover. 

Blanch and shred the almonds and 


mix them with the raisins, suet, sugar 


and lemon juice. Place in the pastry- 
lined tin, cover with pastry, pinch the 
edges and bake about half an hour in 
a moderate oven. When nearly done, 
brush over with milk or egg and sprinkle 
with castor sugar. 


FLANS 


FRUIT FLANS 
Short sweet pastry should be used for 
a fruit flan. 


40z. Flour—yolk of 1 Egg—3 oz. 
Butter or 1 


Castor Sugar—good pinch of Salt. 
Time: 10 to 15 minutes. T ree 


Mix the salt, flour and sugar together, 
rub in the butter lightly. Add the 
beaten egg yolk and sufficient cold 
water to —- a light dough, which will 


FRUIT FLANS 
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~ FRUIT FLAN 


roll easily without being at all sticky. 
Well grease the outside of a deep sand- 
wich or pie tin and cover it with pastry, 
trim it evenly round the edges. Stand 
this on a greased baking tin and bake in 
a hot oven. It will not need more than 
ten to fifteen minutes, for the tin soon 


gets hot and cooks the pastry under- | 


neath, Take it out as soon as it is firm 
and lightly browned, and with a knife 
ease the pastry round the edges and 
carefully slip out the tin. When cold, 
your pastry shell is ready: for filling 
with any kind of stewed or fresh fruit. 
Strawberries, raspberries and logan- 
berries are nicest uncooked. Put the 
fruit—it should be fully ripe and sound 
—into a dish, and sprinkle with castor 
sugar; the quantity of sugar will 
depend upon the sourness of the fruit. 
Leave for a few hours until the sugar has 
melted and the juice has flowed. Fill 
the flan with the fruit and pour in the 
juice, Serve at once piled with whipped 
cream or custard. 


If you like a jellied flan, drain the 
juice. from the fruit and. melt in it 
enough jelly (packet) of the same 
flavour as the fruit (or lemon flavour) 


to set the juice. Pour this on when cold 
and leave to set. 


APRICOT AND ALMOND FLAN 
+ Ib. Short Pastry—2 oz. ground 
Almonds—} lb. Castor Sugar—1 
tablespoon of ground Rice—1 small 
tin Apricots—white of 1 Egg. 
Time: about 20 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 4 to 6 persons. 

Line a flan tin with short pastry. 
Drain the apricots and rub them 
through a sieve. Put them on the 
pastry. Mix together the sugar, 
almonds and rice. Add the stiffly 
whipped white of an egg and mix 
thoroughly. Three-parts fill the flan 
with this. Put two narrow strips of 
pastry on it and bake until set and 
ightly browned in q moderate oven. 


APRICOT AND ORANGE FLAN 
+ Ib. Short Sweet Pastry—+ Ib. ripe 
Apricots—1 20z. Castor 
Sugar—1 dessertspoon Lemon Juice 
—1 teaspoon powdered Gelatine. 
Time: 20 minutes. Temperature: Gas, Regulo 
Mark 7. Electricity, 450° F. Enough for 4 


persons. 


CHERRY MERINGUE FLAN 


Peel the apricots and cut them in 
slices, removing the stones. Put them 
in a basin, sprinkle the sugar over, also 
the lemon juice and strained juice of 
the orange. 

Cover a flan or sandwich tin with the 
pastry and bake ten to fifteen minutes 
in a hot oven. Slip the tin out of the 
pastry and leave it to cool. Drain off 
the syrup from the fruit and dissolve 
the gelatine in it. Leave until it is 
cold, then arrange the slices of apricot 
round in rings in the pastry case, each 
slice overlapping the last. Pour in the 
syrup and leave in a very cold place to 
set. 

Note.—A small tin of apricots could 
be used instead of the fresh fruit. 


CHERRY MERINGUE FLAN 

} Ib. Short Sweet Pastry—i bb. 

Cherries—2 oz. Loaf Sugar—1 Egg 

—J] gill Milk—1I teaspoon Cornflour 

—few glacé Cherries and Almonds for 

garnish (optional)—few drops of Van- 

illa—1} tablespoons Castor Sugar. 
Time: about 15 minutes. Temperature: Gas, 
Regulo Mark 7. ee 450° F. Tempera- 
ture for pea Gas, Regulo Mark 1. 
Electricity, 300 F. 

Cover a flan tin with pastry; bake, 
and remove tin and leave until cold. 
Mix the milk with the cornflour and 
stir over gentle heat until it has boiled 
four minutes; then stir in a dessert- 
spoonful of castor sugar, the well beaten 
yolk of an egg and the vanilla. Set 
aside to cool. 

Boil the loaf sugar with a gill of 
cherry juice for five minutes; remove 
the stones from the cherries; put the 
cherries in the syrup with a few of the 
kernels and boil gently until the 
cherries are quite soft and pulpy, and 
the syrup has reduced to about two 
tablespoonfuls. Half fill the case with 
cherries. Cover with the cold custard. 
Whip the egg-white until stiff and dry, 
fold in the remainder of the castor 
sugar, spread on the custard and dry 
in a slow oven. Garnish with cherries 
and blanched almonds split in halves, 
putting an almond in each cherry and 
fixing it so that it stands upright. 
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GREENGAGE MERINGUE FLAN 

+ lb. Short Pastry—1 Ib. Greengages 

—6 oz. Granulated Sugar—2 oz. 

Castor Sugar—white of 1 Egg. ~ 
Time: about 20 minutes. T ture: Gas, 
Regulo Mark 7. Electricity, °F. Enough 
for 4 persons. 

Cover a sandwich tin with short 
pastry and bake about ten minutes in 
a good oven. Then carefully slip out 
of the tin and leave the pastry to cool. 

Cut greengages in halves and remove 
stones; put the fruit in a stewpan with 
a few of the kernels, the granulated 
sugar and a tablespoon of water. Stir 
until the sugar has melted, then boil 
gently to a thick pulp. When cool, 
nearly fill the pastry case with this pulp. 

Cover with the meringue and lightly 
brown in a quick oven. Serve hot. If 
to be served cold, dry the meringue in 
a very cool oven until firm, but not 
brown. 

For the meringue, beat the egg white 
until stiff and dry, then fold in castor 
sugar. 


STRAWBERRY AND PEACH FLAN 
+ Ib. Short Sweet Pastry—4 oz. 
Castor Sugar—white of 1 Egg—+ Ib. 
Strawberries—1 small tin Peaches— 

1 dessertspoon Lemon Juice. 

Time: about 10 minutes. Temperature: Gas, 

Regulo Mark 7. Electricity, 450° F. 

Cover a flan tin with pastry and 
bake until lightly browned; slip out 
the tin and leave it until cold. Then 
beat the white of egg until dry. Add 
enough castor sugar to form a stiff 
paste and pipe this round the pastry 
case with an icing funnel. Let it set 
in a warm room. Then fill the case 
with alternate layers of strawberries 
and sliced peaches. Moisten with a 
little peach syrup mixed with the 
lemon juice and serve. This filling 
should not be put in the pastry until 
just before serving. 

Any kind of tinned or fresh fruit can 
be used. 

Fresh raspberries and grated pine- 
apple are good companicns; so are 
canned apricots sliced and used 
alternately with slices of bananas. 


HOT PUDDINGS 


BAKED PUDDINGS 


T IS IMPORTANT to see that the oven 
|i: the right temperature before mix- 
ing the ingredients. 

Puddings which contain baking 
powder or bicarbonate of soda must 
be put in to bake as soon as possible 
after the liquid has been added. 

Baked puddings that contain eggs 
or cheese with milk need a _ very 
moderate oven; if allowed to boil they 
curdle. A safe plan is to stand them 
in a baking tin containing sufficient 
water to reach half-way up the dish. 

If skimmed milk, add 1 oz. butter 
to every quart of milk, the result will 
be almost equal to new milk. 


ALMOND PUDDING 
} Ib. ground Almonds—} lb. Short 
ee ot oz. Castor Sugar—z2 table- 
Orange Juice—1 Egg—2 
ssbiewecons Strawberry Jam. 
fime: 20 minutes. Temperature: Gas, Regulo 
Mark 7. Electricity, 450° F. Enough for 4 
persons. 

Line a buttered tin or dish with 
pastry, spread with strawberry jam. 
Spread almond mixture over and bake. 

For the mixture—Mix ground 
almonds and sugar together, add 
orange juice and well beaten egg. 


ALMOND AND RAISIN PUDDING 
Slices of Bread and Butter—+ lb. 
Raisins—1 oz. ground Almonds—1 oz. 
Citron Peel—1 pint Milk—2 Eggs— 
1 oz. Sugar. 

Time: 45 minutes. Tem 
Mark 3. Electricity: 3 
to 6 persons. 

Stone the raisins and cut them in 
halves; slice the peel thinly. Put a 
layer of raisins in a buttered piedish, 
then a layer of bread and butter slices; 
sprinkle with ground almonds and a 
few pieces of citron. Continue until the 
dish is full. Beat the eggs well, mix 
the sugar and milk with them. Pour 
into dish; bake until set; serve hot or 
cold sprinkled with sugar. 


ture: Gas, Regulo 
°F. Enough for 4 


APPLE AMBER PUDDING 

i lb. Short Pastry—1 lb. Apples— 

1 teaspoon grated Lemon Rind—- 

40z. Castor Sugar—2 Eggs—1 oz. 

sweet Almonds—Cherries for decor- 
ation (optional)—} pint Milk. 
Time: about 30 minutes. cha rable Gas 
Regulo Mark 7. Electricity: 450 

Roll the pastry out thinly — use it 
to line the sides of a piedish. 

Peel, core and cut up the apples, 
put them in a wet saucepan, add 2 oz. 
of the sugar and grated lemon rind, 
and simmer very gently until the 
apples are soft; if the apples are not 
of the juicy kind, they will need a 
very little water to prevent them burn- 
ing. Beat them smooth with a fork, 
add the beaten yolks of the eggs and 
the milk. Turn this mixture into the 
lined dish, and bake in a moderate 
oven till the pastry is done. Beat the 
whites of the eggs till quite stiff, stir 
in lightly the remainder of the sugar 
and the almonds blanched and sliced. 
Pile this on the pudding and return to 
the oven just to set the meringue; it 
should be only faintly coloured a pale 
gold, so the heat must be very moderate. 
Garnish with the cherries and serve hot 
or cold. 


APPLE CUSTARD 

13 lb. cooking Apples——1I breakfastcup 

Breadcrumbs—2 oz. Butter—2 Eges— 

+ pint Milk—pinch of powdered Cin- 

namon—6 oz. Granulated Sugar— 

Castor Sugar. : 

Time: 45 minutes to 1 hour. ben asia 
Gas, Regulo Mark 4. Electricity: 375° F. 

Peel, core and chop the apne 
Generously butter a _ piedish and 
sprinkle over it a layer of bread- 
crumbs. Now put in half the apples 
mixed with half t he sugar, a few more 
breadcrumbs, and the remainder of 
the apples and sugar. Beat the eggs 
well. Mix with them the milk and the 
cinnamon. Pour this in and bake in 
a moderate oven. Sift castor sugar 
over and serve hot. 
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APPLE DUMPLINGS (BAKED) 


APPLE DUMPLINGS (Baked) 

1 tb. Self-raising Flour—; bb. Mar- 

garine—i Ib. Lard—good pinch of 

Salt—Milk to mix—cooking Apples 

(medium size)—Butter and Sugar 

filling-——few Cloves. 

Time: about 30 minates. Temperature: Gas, 
Reguio Mark 7. » 450° F. 

Add the salt to the flour and sift 
them. Next rub in the margarine and 
lard lightly, with the tips of the fingers, 
until the mixture has the appearance 
of fine breadcrumbs and there is no 
plain flour remaining. 

Now add a little milk gradually 
until it forms a soft dough. Be careful 
not to add too much milk, as the dough 
must not be at all sticky. Roll the 
paste out on a floured board and cut 
it into rounds—a cheese plate is a good 
guide from which to cut. 

Peel the apples and remove the cores. 
See that every scrap of core is out, as 
it is very unpleasant to have a piece 
of core in the throat. 

1. Fill centres of apples with creamed 
butter and sugar; put a clove in each. 

2. The centres may be filled with 
creamed butter and sugar mixed with 
chopped, stoned raisins and almonds. 

3. Another good filling. is apple or 
red currant jelly. 

4. Yet another filling may be made 
of honey mixed with blanched and 
chopped almonds and a few drops of 
lemon juice or a little finely grated 
lemon rind. 

Place an apple on each round of 
pastry, draw up the pastry to the 
centre, wet the edges with cold water 
and press them on the apple. Make a 
nice shape. Turn the dumplinge over 
and place them on a fireproof dish. 
Brush over with milk and bake in a 
moderate oven about half an hour. 
Serve with custard or hot apple jelly, 
or syrup made by boiling the apple 
parings in a little water, sweetened to 
taste and flavoured with grated lemon 
rind. Be sure to use cooking apples, 
otherwise they will not be soft when 
the pastry is done. To test the dump- 
lings, stick in a thin skewer. 
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NORTH COUNTRY APPLE PUDDING 


APPLE AND FRUIT CHARLOTTE 
14 lb. cooking Apples—1 Lemon— 
Castor Sugar—2 breakfastcups Bread- 
crumbs—2 oz. Butter or Margarine— 
—2 oz, Raisins—2 oz. Citron Peel— 

2 oz. Demerara Sugar. 

Time: 45 minutes. Temperature: Gas, Regulo 
Mark 6. Electricity, 425°F. Enough for 4 
to 6 persons. 

Peel, core and cut the apples into 
small pieces. Stone and chop the 
raisins, and slice the peel. Well butter 
a piedish, put in a layer of bread- 
crumbs, then a layer of apples, a 
sprinkling of lemon juice and Demerara 
sugar, a few raisins and a little peel. 

Repeat until all are used; the last 
layer must be breadcrumbs. Put the 
remainder of the butter in small pieces 
on the top and put into a moderate 
oven. As soon as it begins to brown, 
cover the top with apple peelings to 
keep it moist and bake until the apples 
are done. Remove the peelings. Turn 
the charlotte on to a dish. Sprinkle 
well with castor sugar and serve hot. 


APPLE PUDDING (Baked) 

1 tb. Apples—1 Lemon—2 Eee 

2 oz. Butter or Ib. 

Short Pastry—2 oz. Castor Sugar. 

Time: about 30 minutes. ere core Gas, 
Reguio Mark 6. Electricity, 425° F. Enough 
for 4 persons. 

Peel and core the apples, and cut 
them in small pieces. Put them in a 
stewpan with the grated rind and lemon 
juice, and two tablespoons of water. 
Stew gently until they are a soft pulp. 
Beat the eggs well, mix with them the 
sugar and butter melted. 

Line a piedish with the short pastry. 
Turn in the mixture and bake for 
thirty minutes in a moderate oven. 


NORTH COUNTRY APPLE PUDDING 
Slices of Bread—1} Ib. cooking Apples 
—20z. Raisins—20z. Sultanas— 


finely shredded Suet—} pint 
so 
: about 30 minut bye malta Ga 
Regalo Mark 4. Electricity, 375 Enoagh 
for 6 persons. : 


STUFFED APPLES 


Whip the eggs and mix them with 


the milk. Line a piedish with very 
thin slices of bread. Peel, core and 
slice the apples. Stone the raisins 
and mix them with the sultanas and 
almonds. Cover the layer of bread 
with sliced apples, sprinkle with suet, 
then sugar, then a layer of fruit and 
a few grains of nutmeg. Repeat until 
all is used, cover with bread, then pour 
over the egg and milk. Let the pudding 
stand for two hours, then bake in a 
moderate oven for about half an hour. 


STUFFED APPLES 

1 lb. cooking Apples—S5 oz. Granu- 

lated Sugar—4 pint Water—1 oz. 

sweet Almonds or 6 Brazil Nuts— 

6 Dates—12 Raisins—Lemon Juice— 

Custard or Cream. 
Time: about 45 minutes. 
moderate. 

Put 4 0z. of sugar and the water in 
a small saucepan and bring to the boil. 
Boil gently for five minutes. Put in 
as many cored and peeled apples as 
the water will cover at one time, and 
cook until tender but unbroken. When 
all the apples are cooked, boil the 
syrup rapidly until it is reduced to a 
small cupful. Blanch and chop the 
nuts finely, stone and chop the raisins 
and dates. Mix these together. Put 
the apples in a casserole or fireproof 
dish and fill the centres with the fruit 
and nut mixture. Add to each a good 
sprinkling of lemon juice, sprinkle the 
apples well with granulated sugar, and 
put them in the oven until nicely 
glazed. Pour the reduced apple syrup 
round, and serve hot or cold with 
custard or cream, as preferred. 


APRICOT BREAD PUDDING 
Stale Bread—1 pint Milk—1 Egg— 
loz, Butter—20z. Sugar—1 small 
tin Apricots. 

Time: 45 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 6 
persons. 

Put through a sieve enough stale 
bread to fill a pint basin. Mix with it 
the milk, which should be boiling. 
When soft, beat smooth, add the well 


Temperature: 
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APRICOT RICE PUDDING 


whisked egg, the butter and sugar. 
Turn the apricots into a piedish, cover 
with the mixture and bake for three- 
quarters of an hour in a moderate oven. 


APRICOT CHARLOTTE 

2 breakfastcups fine Breadcrumbs— 

20z. Butter—1 lb. ripe Apricots— 

juice of } Lemon—4 oz. Castor Sugar. 
Time: 30 minutes. Temperature: Gas, Rezulo 
Mark 4. Electricity, 375° F. 

Melt the butter and mix it with the 
breadcrumbs. 

Cut the apricots in halves and stone 
them. Put them in a stewpan with 
two tablespoons of water and stew 
until quite tender. 

Put a layer of breadcrumbs and 
butter in a piedish, then a layer of 
apricots. Sprinkle them with sugar 
and lemon juice and put a few of the 
kernels with them. Continue the layers, 
finishing with breadcrumbs. Cover and 
bake for half an hour in a moderate 
oven, then uncover and _ continue 
baking until nicely browned. 


APRICOT RICE PUDDING 
¢\lb. dried Apricots—20z. Rice— 
3 oz. Granulated Sugar—1 pint Milk 
—1 oz. Butter—-2 Eggs—4 oz. Castor 
Sugar. 


Time: about 40 minutes. Temperature: Gas, — 
Regulo Mark 2. Electricity, 325° F. Enough 
for 4 persons. 

Soak the apricots overnight in boiled 
water. Then stew them until quite soft 
in the water in which they were 
soaked, with 2 oz. of granulated sugar 
added. Turn them into a piedish. 

Put the rice, butter, milk and 
remainder of the granulated sugar into 
a stewpan and simmer until the rice is 
quite tender. Take it off the fire and 
stir in the well beaten yolks of the 
eggs. Mix well. Then turn this on to 
the apricots. | 

Whip the whites of the eggs until 
stiff, fold in the castor sugar. Pile this 
on the rice and bake until crisp in a 
very slow oven. Serve hot or cold. 

Tinned apricots may be used for 
this. In this case, stir them to a soft 
pulp in their syrup, omitting the sugar. 


APRICOT SPONGE PUDDING 
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APRICOT SPONGE PUDDING 

4 oz. dried Apricots—2 oz. Granulated 

Sugar—strip of Lemon Rind—slices 

of stale Madeira or Sponge Cake— 

1% pints Milk—2 Eggs— oz. Butter. 
Time: about 30 minutes. Temperature: Gas, 
Regulo Mark 3. Electricity, 350° F. Enough 
for 6 persons. 

Well cover the apricots with boiling 
water and leave them to soak over- 
night. Then put them in a stewpan 
with the water in which they were 
soaked, sugar and lemon rind (the 
yellow part only), and stew gently until 
they are a soft pulp. Remove the lemon 
rind. Well grease a piedish with the 
butter. Put in a thin layer of cake 
slices, then a layer of apricots, and 
continue until all are used. The top 
layer should be cake. Beat the eggs 
well, mix the milk with them, and pour 
this in. Stand the dish in a baking tin 
containing a little water, and bake 
until set in a slow oven. 


BANANA PUDDING (Baked) 
6 Bananas—1 Lemon—2 oz. Castor 
Sugar—+ pint Milk—2 Eggs. 


Time: 45 minutes to 1 hour. Temperature: 
Gas, Regulo Mark 3. Electricity, 350° F. 


Enough for 4 persons. 

y’ Peel the bananas and cut each one 
in four. Put them ina piedish. Sprinkle 
with the strained lemon juice and sugar 
and ‘leave for half an hour. 

Beat the whites and yolks of the 
eggs separately. Mix the milk with the 
beaten yolks. Add the stiff whites, 
pour this into the piedish and bake 
until set in a very moderate oven. 

Serve hot or cold. 


BANANA PUDDING (Economical) 

4 oz. stale Bread—3 Ba pint 

Milk—rind of 4 Lemon—¥{ pint thick 

boiled Custard. 

Time: about 20 minutes. Temperature: Gas, 
Regulo Mark 6. Electricity, 425° F Enough 
for 4 persons. 

Break the bread into small pieces, 
pour over it 4 a of boiling milk 
and leave to soak until the bread is 
quite soft; then beat it well. Make the 
custard with custard powder and stir 
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CHERRY PUDDING 


it into the bread. Slice the bananas, 
put them in a buttered piedish. Add 
the grated lemon rind to the bread 
mixture. Turn it into the _piedish. 
Bake until nicely browned. Sprinkle 
with a little sugar and serve hot. 


BANANA AND APPLE PUDDING 
Thin slices Bread and Butter—1 lb. 
Apples—4 Bananas—1 Lemon—4 oz. 
Demerara Sugar. 
Time: about 45 minutes. Temperature: Gas, 
Regulo Mark 3. Electricity, 350° F. Enough 
for 4 persons. 

Peel, core and cut up the apples. 
Peel and slice the bananas. Grate the 
lemon rind, and strain the juice. Line 
a piedish with apple and banana 
mixed, sprinkle with lemon juice, rind 
and sugar, cover with thin slices of 
bread and butter. Repeat until the 
dish is full. Cover with the apple 
peelings and bake in a moderate oven. 
Remove the peelings, sift a little castor 
sugar over and serve. 


CHERRY PUDDING (Baked) 

loz. Castor Sugar—# lb. Flour— 

+ oz. Butter—good pinch of Salt— 

+ pint Milk—2 Eggs—} Ib. Morello 

Cherries. 

Time : 30 minutes. Temperature: Gas, Regulo 
Mark S. Electricity, 400° F. 

Sift the flour, mix the salt with it, 
beat .into it the eggs, well whisked, 
melt the butter and mix it with the 
flour. Then add the milk, beating all 
the time. You may not need all the 
milk—it depends upon the size of the 
eggs. On no account should this 
mixture be allowed to become too 
liquid and great care should be taken 
to make it the right consistency. The 
batter should be thick enough to drop 
from the spoon—but not so thin as to 
pour. 

Stone the cherries and stew with 
the sugar, strain off juice and reserve it. 

Butter a piedish, put in some batter, 
then the cherries, then the remainder 
of the batter, and bake until set and 
brown. Turn out, pour the syrup over, 
and serve. 


CHOCOLATE MERINGUE PUDDING 


CHOCOLATE MERINGUE PUDDING 

+ pint Milk—2 oz. plain Chocolate— 

2 Eggs—2 oz. White Sugar—12 drops 

Vanilla. 

Time: about 1} hours. Temperature: Gas, 
Regulo Mark 3. Electricity, 350° F. Enough 
for 4 persons. 

Grate the chocolate finely, and mix 
it with the milk. Put it into a sauce- 
pan, and stir whilst it simmers for four 
minutes. Take it off the fire, turn into 
a bowl and leave till only just warm. 
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COCONUT SPONGE PUDDINGS 


COCONUT SPONGE PUDDINGS 
20z. Flour—20z. Cornflour—2 oz. 
desiccated Coconut—2 0z. Butter— 
1 Egg—2 oz. Castor Sugar—1l tea- 
spoon Baking Powder—-2 tablespoons 
Red Currant Jelly—1 tablespoon Milk 
—glacé Cherries. 
Time: 15 minutes. Temperature: Gas, Regulo 
Mark 5. Electricity, 400° F. 
Beat the butter and sugar to a cream; 
mix in the flour, baking powder, corn- 
flour and | oz. of desiccated coconut. 





COCONUT SPONGE PUDDINGS 


Stir in the beaten yolks of the eggs 
and | oz. of sugar. Add the vanilla 
and mix well. Pour into a buttered 
dish and bake in a very moderate oven 
until set—about three quarters of an 
hour. Then beat up the whites of the 
eggs with the remainder of the sugar. 
Make them quite stiff and then pile 
roughly on to the mixture in the 
iedish and bake in a moderate oven 
until the pudding is just a light brown 
in colour. 


Beat the egg with the milk and mix 
in gradually, stirring all the time. 
Turn into small tins, which have been 
well greased, and‘ bake for fifteen 
minutes in a good oven. Take them 
out of the tins, put them on a hot 
dish, brush each one over with warm 
red currant jelly, sprinkle with coco- 
nut, place a cherry on each and serve. 
The illustration shows how pretty these 
puddings may be made to look. An- 
gelica may be substituted for cherries. 


DATE BATTER PUDDING 


DATE BATTER PUDDING 

+ pint Batter—4 lb. stoned Dates— 

1 oz. Sugar—loz. Butter or Mar- 

garine—rind of 4 Lemon. 

Time: 30 minutes. Temperature: Gas, price 
Mark 7. Electricity, 450° F. Enough for 4 
persons. 

Butter a piedish. Make a batter as for 
cherry pudding, flavouring it with the 
grated lemon rind. Pour it into a pie- 
dish and add the dates. Put the remains 
of the butter in small pieces on the top 
and bake until! set in a rather hot oven. 
Sift powdered white sugar over and 
serve hot. 


FIG CARAMEL 

Slices of Bread and Butter— Ib. 

dried Figs—1 pint Milkk—2 Eggs— 

1 oz. Castor Sugar-——4 oz. Loaf Sugar 

—juice of 4 Lemon—little Butter— 

+ teaspoon Vanilla. 

Time: about 45 minutes. Temperature: Gas, 
Regulo Mark 3. Electricity, 350° F. Enough 
for 4 persons. 

Butter a piedish; line it with the 
figs, chacpell small. Then add a layer 
of bread and butter slices. 

Beat the eggs lightly with the vanilla, 
add the castor sugar and milk. Pour 
this into the dish and bake in a very 
moderate oven until set. It must not 
be allowed to boil. 

Put the loaf sugar into a stewpan 
with four tablespoons of water, and the 
strained lemon juice. | 

Stir until the sugar has melted, over 
gentle heat, then boil until it is a light 
brown syrup. Turn this caramel on 
to the pudding, sprinkle with finely 
chopped figs and serve. 


FRUIT PUDDING (Baked) 
+ ib. stale Bread—2 oz. Self-raising 
Flour—+} lb. seedless Raisins—} lb 
Currants —20z. Candied Peel — 
1 tablespoon Marmalade—z2 oz. Drip- 
ping—1 Ege—+ teaspoon mixed Spice 
— } pint Milk. 


Time: 2 hours. Temperature: Gas, Regulo 
Mark 6. Electricity, 425° F. Encegh for 4 
to 6 persons. 

This is a satisfying and nourishing 
pudding; it is also a good way of using 
stale pieces of bread. 

Cut the bread in small pieces, cover 
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LEMON PUDDING 


with boiling milk, and let it soak until 
soft; then press rather dry. Warm the 
dripping and mix it with the bread, 
add the flour, spices, raisins, currants, 
finely sliced peel, marmalade and well 
beaten egg. Turn into a tin and bake 
two hours in a fairly hot oven. 

The tin should be well greased with 
dripping as, otherwise, this kind of 
pudding is liable to stick. It needs 
long cooking because bread is one of 
the ingredients. 


JAM ROLL (Baked) 

4 Ib. Short or Flaky Pastry—Jam of 

any kind. 

Time: about 25 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 4 persons. 

Roll out the pastry, spread the centre 
with jam, leaving about an inch all 
round. Then roll up, wet the edges 
and press to close them, and bake in a 
moderate oven about twenty-five min- 
utes. A sprinkling of lemon juice 
improves the flavour of a sweet jam, 
especially strawberry. 


JAM SPONGE PUDDING 

: Ib. any kind of Jam—4 oz. Flour— 

oz. ground Almonds—2 oz. Butter— 

; ra Castor Sugar—l1 teaspoon 

Baking Powder—pinch of Salt—1 

Egg—z2 tablespoons Milk. 
Time: 30 minutes. Temperature 
Mark 4. Electricity: 375° F. 
persons. 

Spread the jam in the bottom of a 
piedish. Mix flour, salt and baking 
powder and sift them. Then rub in 
the butter. Stir in the sugar, almonds, 
then the well beaten egg and the milk. 
Put this mixture on the jam and bake 
in a moderate oven for half an hour. 


LEMON PUDDING (Baked) 

# pint Milk—3 oz. Breadcrumbs— 

20z. Castor Sugar—1 Lemon—2 

Eggs—1 oz. Butter. 
Time: about 30 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. Enough 
for 4 persons. 

Mix the butter and sugar with the 
breadcrumbs. Bring the milk to the 
boil. Pour it on the breadcrumbs and 


: Gas, Regulo 
Enough for 4 


ORANGE PUDDING 


leave to soak for about ten minutes. 

Whip the yolks of the eggs, and whisk 
the whites to a stiff froth. Grate the 
yellow part of the lemon rind and 
strain the juice. Stir the lemon rind 
and juice into the breadcrumbs and 
mix well. Then add the yolks of the 
eggs. Turn the mixture into a buttered 
piedish. Stir in the egg whites and 
bake for twenty minutes in a moderate 
oven. Sift a little castor sugar over and 
serve hot or cold as preferred. 


ORANGE PUDDING (Baked) 

4 Oranges—4 oz. Castor Sugar— 

+ pint Milk—2 Eggs—1 teaspoon 

Cornflour—12 Ratafias—few glacé 

Cherries—12 drops Orange-flower 

Water. | 
Time: about 30 minutes. Temperature: Gas, 
Regulo Mark 3. Electricity, 350° F. Enough 
for 4 persons. 

Peel the oranges, cut them across in 
slices and remove the pips. Place them 
in a piedish, sprinkle | oz. of sugar 
over them, then the ratafias crushed 
to small crumbs. 

Boil the milk with a dessertspoon of 
sugar, add the cornflour mixed with 
a little cold milk, and simmer for five 
minutes. Mix this with the well beaten 
yolks of the eggs. Let it get cool, then 
pour the custard into the dish, and 
leave until quite cold. 

Whip the whites of the eggs until 
dry and stiff. Add the orange flower 
water and stir in gently the remainder 
of the sugar. Pile this on the custard 
and bake in a very slow oven. Garnish 
with glacé cherries if it is to be served 
cold. But it is delicious hot or cold. 


ORANGE AND APPLE PUDDING 
Stale Bread—-Butter or 
1 Ib. cooking Apples—2 oz. Demerara 
Sugar—+} lb. Orange Marmalade. 


Time: 20 to 30 minutes. Temperature: Gas, 


Reguio Mark 7. Electricity, 450° F. Enough 
for 4 persons. 
Grease a piedish, line the bottom 


and sides with buttered bread cut in 
strips. Stew the apples with the sugar 
until quite soft. Put half the marma- 
lade in the prepared piedish, then half 
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RATAFIA SOUFFLE 


the apples, the remainder of the 
marmalade on the apples and then 
another layer of stewed apples. Cover 
with thin slices of bread and butter 
and bake in a quick oven—about 
twenty minutes. Serve with custard. 


QUEEN OF RASPBERRY PUDDINGS 

1 pint Milk—1 Ib. ripe Raspberries— 

1 breakfastcup fine Breadcrumbs— 

6 oz. Castor Sugar—2 ‘Eggs. 

Time: about 35 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. Enough 
for 4 persons. 

To the breadcrumbs add ! oz. of 
sugar. Beat the egg yolks, mix with the 
milk, and pour into the breadcrumbs. 
Soak for half an hour. 

Put the raspberries in a_piedish, 
sprinkle | oz. of sugar over them, and 
cover them with the breadcrumb 
mixture. Bake twenty minutes in a 
moderate oven. 

Then beat the whites of the eggs 
until stiff and dry. Gently stir into 
them 4 oz. of sugar. Pile this roughly 
on the pudding and bake a biscuit 
colour in a cool oven. 


RATAFIA SOUFFLE 

loz. Flour—loz. Butter—j pint 

Milk—12 drops Ratafia Essence— 

8 Ratafias—2 Eggs—2 teaspoon 
Castor Sugar—little Apricot Jam. 
Time: 45 minutes. Temperature: Gas, sage 
Mark 5. , 400° F. Enough f 

persons. 

Well butter a soufflé case or piedish, 
line it with apricot jam, and sprinkle 
on this the ratafias, finely crushed. 

Mix the flour with sufficient milk to 
form a thin paste. Put the remainder 
of the milk in a saucepan with the 
sugar and bring to the boil, pour this 
on the flour, return to the saucepan, 
add the butter and stir over gentle 
heat until it is a thick paste. 

Leave until only just warm, then add 
the ratafia essence and whisked yolks 
of the eggs. Mix well. Then fold in 
the stiffly whipped whites. 

Turn this mixture gently into the 
prepared soufiié case and bake for 
half an hour in a moderate oven. 


QUEEN OF RICE PUDDINGS 


QUEEN OF RICE PUDDINGS 

2 0z. Rice—1 pint Milk—1 oz. Granu- 

lated Sugar—1 oz. Butter—1 large 

Egg—} Lemon—2 oz. Castor Sugar. 
Time: about 45 minutes. Temperature: 
moderate. Enough for 4 persons. 

Wash the rice, put it in a saucepan 
with the butter and milk, add the 
granulated sugar and simmer until soft. 
Cool, then stir in the beaten yolk of 
the egg and the yellow part of the 
lemon rind grated. Turn the mixture 
into a piedish. Whip the egg white, 
mix with it the lemon juice and castor 
sugar. Put this on the pudding and 
brown in a moderate oven. 


RICE SOUFFLE 

1% pints Milk—2 oz. Rice—1 table- 

spoon Castor Sugar—2 Eggs—1 oz. 

Butter—pinch of Salt. 

Time: about 45 minutes. Temperature: Gas, 
Regulo Mark 3. Electricity, 350° F. Enough 
for 4 persons. 

Wash the rice, then: put it in a stew- 
pan with a pinch of salt and the milk. 
Bring very slowly to the boil—then 
simmer until the rice grains are soft. 

Use the butter to grease a piedish. 

Beat the yolks of the eggs until light 
and frothy and the whites until they are 
quite stiff. a 

Take the rice off the fire, cool a 
little, stir in the sugar, and yolks of 
the eggs. Fold the whites in gently. 
Turn the mixture into the dish and 
bake in a very moderate oven to a 
pale golden brown. Then serve. 


RICE AND OTHER MILK PUDDINGS 
(See NuRSERY FARE.) 


BOILED AND STEAMED 
PUDDINGS 


The best way to cook a pudding of 
the sweet variety is to steam it unless 
it is a rich fruity pudding that requires 
many hours, such as a Christmas 
pudding. A steamer should be in 
every household, but if you do not 
possess one, or it is in use, the pudding 
basin can stand on a little trivet in the 
saucepan, with the water only half-way 
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BOILED AND STEAMED PUDDINGS 
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up the basin, and more can be added 
as it boils away. 

If the pudding is to be boiled in a 
cloth, wrap it first in greased grease- 
proof paper, but if it is to be boiled 
in a basin, place a piece of greased 
paper over it before putting on the 
cloth. The pudding cannot then stick 
to the cloth, has a nice flaky appear- 
ance, is never wet, and there are no 
greasy cloths to wash. The appearance 
of the pudding is also much improved, 
as you can dust it with powdered sugar 
which will not then melt as it does 
when a pudding is very damp. 

A pudding will stick to the basin if 
the basin is not perfectly dry or if it 
is not sufficiently greased. Warm the 
fat with which you are going to grease 
it until it is almost liquid, then coat 
the inside of the basin well, being careful 
not to miss any part. 

Puddings which are to be _ boiled 
must quite fill the basin, or the water 
will get in; but when they are to be 
steamed the basin need not be full; 
in fact, it is best—especially when the 
mixture contains breadcrumbs—to leave 
plenty of room for swelling. 

The water must be kept boiling, and 
when more is needed boiling water 
must be added, otherwise the pudding 
will not be light. The only exception 
to this rule is for custard puddings such 
as caramel custard; then the water 
should only simmer. 

Rich and solid puddings are improved 
by long boiling; but puddings of the 
custard order deteriorate with over- 
cooking and become dry. 

When boiling or steaming puddings, 
see that your saucepan lid fits quite 
tightly, and do not open it more than 
is absolutely necessary. A pudding will 
not be done in the time given in the 
recipe if the steam is allowed to escape. 

With regard to ingredients, flour 
must be perfectly dry. Sift it before 
using. The most economical way with 
suet is to melt it slowly in a saucepan, 
then strain it into a basin, leave till 
cold, and grate as much as you need 
when required. Suet will keep some 


SUET PUDDING 


time treated in this way, and the 
troublesome work of chopping is dis- 
pensed with. 

Fruit must be cleaned, stalked, stoned 
if necessary, and dried thoroughly. 
Wet fruit makes heavy puddings. 

Flour the fruit lightly for batter 
mixtures to prevent it from sinking to 
the bottom, 

The stalest bread can be used in 
puddings, but of course it must not 
have the slightest sign of mildew. Soak 
in water, cold if you have time to spare, 
hot if you are in a hurry, and when 
quite soft put it in a colander and press 
out every drop of water, then beat it 
and be sure to remove any hard lumps 
before using. 

Eggs go farther if the yolks and whites 
are beaten separately. If you use a 
wet basin, the yolks will not stick to 
it, sO none is wasted. 

When cooked, let a pudding stand 
for a minute or two after you have 
uncovered it before turning it out; it 
will then come away quite easily. 


SUET PUDDING 

+ Ib. Suet—good pinch of Salt—4 lb. 

Flour—1 teaspoon Baking Powder— 

+ pint Milk or Water—+4 oz. Mar- 

garine or Dripping. 

Time: 3 hours. Temperature: moderate. oo 
for 4 persons. 

Shred the suet very finely. Sift the 
flour with the baking powder and add 
the suet. Mix to a rather soft dough 
with milk or water. 

Turn it into a well greased basin, 
cover with greaseproof paper and steam 
for three hours. 


SUET PUDDING (Very Light) 
Proceed as above but use } lb. bread- 
crumbs and only j lb. flour. 


ALMOND CHOCOLATE PUDDING 
60z. Self-raising Flour—2 Eggs— 
4 oz. Granulated Sugar—4 oz. Butter 
or —2o0z. Chocolate 
Powder—j teaspoon Vanilla—little 
Milk—2 oz. sweet Almonds. 
Time: 3 hours. Temperature: moderate. Enough 
for 4 to 6 persons. 
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APPLE ROLL PUDDING 


Blanch the almonds and cut them 
into shreds, Beat the butter and sugar 
to a cream, add the flour, and when 
thoroughly mixed, stir in the chocolate 
powder mixed to a thin paste with 
milk, well-beaten eggs, the vanilla and 
almonds. Beat for two or three minutes. 
Turn into a well greased mould and 
steam for three hours. Turn out and 
serve with custard sauce. 


APPLE PUDDING (Steamed) 

1 Ib. Suet or Dripping Crust—1} Ib. 

cooking Apples—2 oz. Sugar—rind 

of } Lemon or a few Cloves. 
Time: 3 hours. Temperature: moderate. Enough 
for 4 to 6 persons. 

Well grease a basin, line it with 
pastry. Peel, core and cut up the 
apples, grate the lemon peel. Put a 
layer of apples in the lined basin, a 
scrap of lemon peel, or a clove or two, 
and a sprinkling of sugar, another layer 
of apples, and continue until the basin 
is full. Cover with pastry, pinch the 
edges together. Cover with greased 
paper, then with a cloth, and steam 
for three hours. Turn out after it has 
stood for two minutes or serve it in 
the basin with a doily pinned round. 


APPLE ROLL PUDDING 

1 lb. Flour—1 teaspoon Baking Pow- 

der—good pinch of Salt—+4 Ib. good 

Beef Dripping—1 Ib. cooking Apples 

—I1 oz. Currants—2 oz. Raisins—1 

tablespoon shredded Suet—1 table- 

spoon Ginger Syrup—Castor Sugar. 
Time: 2 hours. Temperature: moderate. Enough 
for 4 to 6 persons. 

Mix the flour, salt and baking 
powder together and sift them. Rub 
in the dripping and form a light dough 
with cold water. Peel, core and slicc 
the apples. Mix with them the suet, 
the raisins stoned and chopped, the 
currants and the ginger syrup. Roll out 
the pastry, put the apple mixture on it. 
Roll up, tie in a cloth, and boil for 
two hours. Turn the pudding out of the 
cloth, sift plenty of castor sugar over 
and serve hot. If liked, hot ginger 
syrup can be served separately as an 
accompaniment to this pudding. 


APPLE LAYER PUDDING 


APPLE AND LEMON LAYER 
PUDDING 
4ib.  Self-raising Flour —4o0z. 
shredded Suet—} teaspoon Salt-—cold 

Water to mix. 

For the Filling: 3 dessertspoons 

Golden Syrup—? lb. cooking Apaies 

—juice of 1 Lemon—2 oz. Granulated 

Sugar—20z. seedless Raisins, or 

Sultanas—} teacup Breadcrumbs. 
Time: 2 hours. Temperature: moderate. Enough 
for 4 to 6 persons. 

First mix the filling. Peel, core and 
chop the apples, mix with them the 
golden syrup, strained lemon juice, 
sugar, raisins and breadcrumbs. 

For the Pastry.—mix together flour, 
salt and suet. Add enough cold water 
to form a rather stiff dough. Roll out 
and cut into rounds, using a small 
plate or saucer as guide. Grease a 
basin, put in a round of pastry, spread 
with some of the filling. Continue until 
all is used, finishing with a layer of 
pastry. Cover with greaseproof paper 
and steam two hours. 


APPLE AND RAISIN PUDDING 

1 Ib. cooking Apples—+ Ib. Raisins— 

2 oz. Sugar—} teaspoon grated Lenton 

Rind-—3 . Self-raising Flour—+4 bb. 

Lard—good pinch of Salt. 

Time: 2 hours. Temperature: moderate. Enough 
for 6 persons. 

Rub the lard into the flour, add the 
salt and make a dough with very cold 
water. Line a pudding basin with this 
pastry. Peel, core and cut up the 
apples, stone and chop the raisins. 
Put in a layer of apples, then a sprink- 
ling of sugar, then a few raisins and 
lemon rind. Continue until all are 
used. Moisten with a tablespoon of 
cold water. Cover with pastry, then 
with greaseproof paper and steam for 
two hours. Turn out and serve with 
custard sauce flavoured with lemon 
rind. (See INDEx.) 


SWISS APPLE PUDDING 
4 lb. Suet or Short Pastry—1} b. 
cooking Apples—30z. Currants— — 
2 0z. Peel—2 oz. Breadcrumbs—} ib. 
Demerara Sugar — 20z. ground 
Alnonds. 
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BANANA MOULD 


Time: 2 hours. Temperature: moderate Enough 
for 4 to 6 persons. 

Line a basin with the pastry. Peel, 
core and slice the apples, wash and 
dry the currants, slice the peel. Fill 
the basin with layers of apples, bread- 
crumbs, sugar, currants, peel and 
almonds. Pour in about half a teacup 
of water, cover with pastry, tie down, 
and steam for two hours. . Serve hot 
with custard: sauce (see INDEX). 


APPLE DUMPLINGS (Steamed) 
Cooking Apples—-Butter and Sugar 
(beaten to a cream)—essence of 
Cloves. For the Pastry: 1 lb. Self- 
raising Flour—} teaspoon Salt—3 lb. 
Suet—Water to mix. 

Time: 30 minutes. Temperature: moderate. 


Sift the flour and salt, shred the 
suet very finely, and mix it with the 
flour, form a soft dough with cold 
water. Roll out and cut in rounds. 
Fill the centres of the cored apples 
with sugar and butter flavoured with 
essence of cloves. Cover the pastry as 
described for baked apple dumplings. 
Tie each one in a cloth lined with 
greaseproof paper and boil for half an 
hour. Serve with custard. 


BANANA MOULD 

1oz. Butter—4 oz. Castor Sugar--- 

2 Eggs—4 oz. Flour—} teacup Milk— 

2 Bananas—good squeeze of Lemon 

Juice. 
Time: 45 miuntes. 
Enough for 4 persons. 

Beat the butter and sugar to a cream, 
then beat in the yolks of the eggs; 
when it is a smooth mixture, stir in the 
flour, then the milk and mashed 
bananas. Now add the stiffly whipped 
whites of the eggs, stirring them in 
very lightly. Pour into a mould or 
several small moulds and steam for 
forty-five minutes in one large mould, 
or twenty-five minutes in small moulds. 

To prepare the bananas : remove the 
skins and mash the fruit with a fork, 
adding the lemon juice. 

The bananas must be quite ripe for 
this dish or they will not mash easily, 
but they must not be over ripe. 


Temperature: moderate. 


BROWN BREAD PUDDING 


BROWN BREAD AND APPLE 
| PUDDING | 

1} ib. Apples—4 Lemon—Demerara 

Sugar—stale Brown Bread and Butter 

-—Custard Sauce (see INDEX.) 

Time: 1% hours. Temperature: moderate. 
Enough for 4 to 6 persons. 

Peel, core and cut the apples into 
small pieces; do not slice them. Butter 
a pudding basin, line it with thin slices 
of buttered brown bread, half fill with 
apples sprinkled with sugar, grated 
lemon rind and juice. Next put a 
layer of the bread and butter, the 
remainder of the apples, etc., and 
lastly bread and butter—butter side 
down on the top. Cover with grease- 
proof paper, and steam for one and a 
half hours. Serve with custard sauce. 


CARAMEL APPLE PUDDING 

1 lb. Apples— Ib. Self-raising Flour 

Lemon—4 oz. Lard—pinch of 

Salt—2 oz. Margarine or Butter— 

2 oz. Castor Sugar—-2 oz. Granulated 

Sugar. 

Time: 2 hours. Temperature: moderate. 

Beat to a cream the margarine or 
butter and castor sugar and line a 
basin with it. 

Rub the lard into the flour, add the 
salt and enough cold water to form a 
stiff dough. Roll out and put a lining 
of this pastry in the prepared basin. 
Then put in the apples, peeled, cored 
and cut in quarters, add the grated 
peel of half a lemon and a tablespoon 
of the juice, sprinkle in the sugar and 
add two tablespoons of cold water. 
Cover with pastry, then with a buttered 
paper and tie on a cloth. Steam for 
two hours. Then turn out the pudding 
carefully and serve. 


CHOCOLATE PUDDING 
60z. Flour—pinch of Salt—2 oz. 
Butter —1 teaspoon Baking Powder— 
2 oz. Margarine—2 tablespoons Sugar 
—-40z. Chocolate Powder—2 Eggs— 
20z. plain Chocolate—1 tablespoon 
Icing Sugar—Vanilla. 
Time: 3 hours. Temperature: moderate. Enough 
for 4 persons. 
Sift the flour, add a pinch of salt 
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CHOCOLATE COCONUT PUDDING 


and the baking powder, rub in the 
fat and mix well with the chocolate 

wder. Add the well beaten eggs; 

at until it is a smooth, even batter. 
Turn into a well greased basin, tie a 
buttered paper over, and steam three 
hours. Grate the plain chocolate, put 
it in a small saucepan with twelve 
drops of vanilla, the icing sugar and 
a tablespoon of water. Stir over gentle 
heat until it has melted. 

Turn out the pudding, sprinkle it 
with white sugar and pour the liquid 
chocolate round it. 


CHOCOLATE BREAD PUDDING 
About 1 Ib. stale Bread Pieces—hot 
Milk to cover-—2 oz. Chocolate Pow- 
der—4 oz. Sugar—1 Egg-——4 teaspoon 
Vanilla. 
Time: 1% hours. Temperature: moderate. 
Enough for 4 to 6 persons. 

Break the bread in very small pieces, 
just cover with hot milk, and leave 
until soft and cool. Then mix well 
with the chocolate, sugar and vanilla. 
Add a well beaten egg, and beat all 
well together. Turn into a greased 
basin, cover with greased paper and 
steam for one and a half hours. Turn 
out and serve with vanilla flavoured 
custard. 

This is a very good way of ysing up 
those pieces of stale bread which some- 
times accumulate in the bread-bin. 


CHOCOLATE COCONUT PUDDING 
60z. Flour—2o0z. Butter — 2 0z. 
Chocolate Powder—2 oz. Lard-—2 oz. 
grated Coconut—2 1 table- 
spoon Milk—1 teaspoon Baking 
Powder—z2 oz. Granulated Sugar. 

Time: 1% hours. Temperature: moderate. 

Enough for 4 to 6 persons. 

Beat the butter and lard until it 1s 
soft and creamy. Add the flour mixed 
with the baking powder, the sugar and 
chocolate powder. Beat for five minutes. 
Add the beaten eggs and milk. Beat 
for five minutes longer. Stir in the 
coconut, and when thoroughly mixed, 
turn into a well greased basin, and 
steam for one and a half hours. Turn 
out and sprinkle with coconut. 


CHRISTMAS PUDDING 
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CHRISTMAS PUDDING 

4b. Raisins—3 lb. Sultanas—+4 lb. 

Currants—j lb. Citron Peel—4 lb. 

candied Lemon Peel—1 Lemon— 

4 Ib, Orange Marmalade—4 Ib. Flour 

—+ lb. Breadcrumbs—4 Ib. shredded 

Suet—1 small teaspoon Salt—4 tea- 

spoon mixed Spice—} teaspoon each 

Cinnamon and ground Ginger— 

20z. sweet Almonds (optional)— 

3 Eggs—+ pint Milk—1 dessertspoon 

Baking Powder —3lb. Demerara 

Sugar. 

Time: 10 hours. Temperature: moderate. 

Here is a good old-fashioned family 
recipe; the pudding improves with 
keeping, and should be made at least 
a month before Christmas. 

This makes two medium sized pud- 
dings each enough for four to six persons 
or one large one enough for ten to 
twelve persons. 

Stone the raisins and cut them in 
halves. Clean and stalk the sultanas 
and currants. Do not wet them, but 
rub with a little flour over a sieve. 
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Slice the peel thinly, blanch and slice 
the almonds. Mix together the flour, 
salt, spices and baking powder and silt. 

Mix together all the dry ingredients 
and the shredded suet, until they are 
quite equally blended. Add the yellow 
part of the lemon rind, grated, and the 
juice strained. Now mix in the marma- 
lade, and the eggs well beaten. Beat 
well while you add the milk. Cover 
with a cloth and leave until next day. 
Then fill the prepared basins with the 
mixture, tie down, and boil for ten 
hours. Store in a cool, dry, airy place 
until required. 


CHRISTMAS PUDDING (Cheap) 
4b. Flour — 3b. Breadcrumbs — 
4 ib. Suet— Ib. Raisins—? Ib. Cur- 
rants—20z. Candied Peel—-1 tea- 
spoon mixed Spice—6 oz. Treacle— 
1 teaspoon Baking Powder—2 Eggs— 
1 tablespoon Milk—1 oz. Dripping or 
Margarine. 
Time: 8 hours. Temperature: moderate. Enough 
for 8 to 10 persons. 


CHRISTMAS PUDDING 


Grate the suet finely. Mix the flour 
with the baking powder and spice and 
sift them. Stone the raisins and cut 
them in halves. Slice the peel finely. 
Add the fruit and suet to the flour 
and mix thoroughly. Whisk the eggs 
well, then beat them into the other 
ingredients. Warm the treacle, add the 
milk to it and beat this in. When 
evenly mixed, turn into a well greased 
basin, cover with greaseproof paper, 
then with a cloth, and boil for eight 
hours. Store in a cool, dry, airy place. 


CHRISTMAS PUDDING (Very Light) 
4 Ib. fine Breadcrumbs—+ Ib. Raisins 
—+} lb. Sultanas—} Ib. mixed Peel— 
4lb. Demerara Sugar—4 Eggs—2 
tablespoons Milk—6 oz. Suet—1 
small wineglass Brandy (optional)— 

1 teaspoon Spice. 
Time: 6 hours. Temperature: moderate. 


(The brandy is optional, as the pud- 
ding is quite a good one without it.) 

This is to be recommended to those 
who find it difficult to digest the 
ordinary plum pudding. 

Prepare the fruit and mix all the 
dry ingredients together. Beat the 
yolks and whites of the eggs separately. 
Add them to the dry ingredients and 
then add the milk and brandy. 

Fill basins or moulds with the mix- 
ture. Cover with greaseproof paper, 
then with a cloth, and boil the puddings 
for six hours. 


CHRISTMAS OR BIRTHDAY 
PUDDING WITHOUT EGGS 

4 lb. Breadcrumbs—+} lb. Self-raising 

Flour — 3 oz. shredded Suet — 3 lb. 

Currants—? lb. Raisins—1 tablespoon 

Marmalade—2 oz. Candied Peel— 

1 large tablespoon Golden Syrup— 

+ teaspoon powdered Cinnamon and 
Ginger, mixed—4 pint Milk—Sugar. 
Time: 3 hours. Temperature: boiling. Enough 

for 6 to 8 persons. 

Slice the peel, stone and chop the 
raisins. Mix together the spices and 
flour and sift them; add the suet, 
breadcrumbs, fruit, marmalade and 
syrup. Mix well. Then stir in the milk, 
and when evenly mixed turn into a 
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COCONUT BATTER PUDDING 


well greased basin, cover with grease- 
proof paper and then with a cloth 
and boil for three hours. Turn out, 
sift a little white sugar over and serve. 
This pudding is for immediate use. 


COCONUT PUDDING 
1 Coconut or 3 oz. desiccated Coconut 
—2 Eggs—+3 pint Milk—2 oz. Flour— 
4 tablespoons fine Breadcrumbs— 
30z. Granulated Sugar—Rind and 
Juice of 4 Lemon—2 oz. shredded 
Suet. 
Time: 2 hours. Temperature: moderate. 


Grate the white part of the coconut 
finely, and mix with it the bread- 
crumbs, sugar, suet and flour. Add the 
grated lemon rind and strained juice. 
Beat the eggs, mix the milk with them 
and add this to the dry ingredients. 
Turn .into a well greased basin and 
steam for two hours. Serve with the 
following sauce :—Put the yellow rind 
of half a lemon in a saucepan with 
half a pint of milk. Simmer slowly for 
five minutes. Melt | oz. of fresh butter 
in a saucepan, stir in a dessertspoon 
of flour, then gradually the milk, being 
careful to keep it smooth. Simmer for 
eight minutes, add a tablespoon of castor 
sugar and a tablespoon of lemon juice. 


COCONUT BATTER PUDDING 

4 lb. Flour—1 pint Milk—3 Eggs— 

20z. Butter—pinch of Salt—2 oz. 

desiccated Coconut. 
Time: 1 to 1} hours. Temperature: moderate. 
Enough for 4 persons. 

Well butter a mould or basin with 
some of the butter and cover it with 
desiccated coconut. 

Mix the salt with the flour and sift 
them into a basin. Add the whipped 
yolks of the eggs and beat until evenly 
mixed. Then add the milk gradually, 
beating all the time, the butter melted, 
the whipped whites of the eggs, and 
the remainder of the coconut. The 
success of this pudding depends upon 
the batter being perfectly smooth. So 
the ingredients must be added very 
gradually and beaten continually. Turn 
into prepared mould; steam gently until 
set, about one to one and a half hours. 


DATE PUDDING 


DATE PUDDING 

4 Ib. Dates—4 oz. Breadcrumbe—-2 02. 

Flour—3 oz. shredded Suet} tea- 

spoon Cinnamon—1 tablespoon 

Granulated Sugar—1 Egg—} pint 

Milk—1 small teaspoon Baking Powder. 
Time: 2 hours. Temperature: moderate. a 
for 4 to 6 persons. 

Wash the dates, if necessary, snc 
them and cut into quarters. Mix 
together the flour, baking powder, 
breadcrumbs, finely shredded suet, 
dates, cinnamon and sugar. Mix 
thoroughly. Beat the egg with the 
milk and add it to the dry ingredients. 
Turn into a greased basin, tie greased 
paper over and steam for two hours. 


DUMPLINGS 

} Ib. Flour—} teaspoon Baking Pow- 

der—3 oz. Suet—1 small teaspoon 

Salt—cold Water. 

Time: 20 minutes. Temperature: manernte: 
Enough for 4 to 6 persons. 

These plain suet dumplings are 
usually cooked with meat. When 
wanted as a pudding, they may be 
mixed with milk, steamed or boiled in a 
cloth and served with jam or golden 
syrup. Chop the suet very finely. 

Mix together the flour, salt and 
baking powder. Stir in the suet lightly. 
When well mixed add enough cold 
water or milk to make a light soft 
dough, but it must not be in the least 
sticky. Form into balls, flour them and 
cook for twenty minutes either simmer- 
ing if meat is used, or in a steamer if 
required as a pudding. 


PLAIN DUMPLINGS (Steamed) 

+ lb. Flour—1 level dessertspoon 

Baking Powder—+ teaspoon Sait. 

Time: 30 minutes. Temperature: moderate. 
Mix these ingredients together, then 
ut them through a fine wire sieve; 

failing this, a gravy strainer will 

answer the purpose. 

Now add a little cold water er gradually. 
Mix with a spoon, and as soon as you 
have added enough water to form a 
soft dough, knead for a minute, then 
turn on to a board, and,-with a little 
flour to prevent the dough sticking to 
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FIG PUDDING 


the hands, form it into five balls and 
steam them for half an hour. 

To Steam.—Have ready a sauce- 
pan of boiling water—be sure it is 

iling. Put the steamer on a few 
minutes before the dumplings are ready 
to be cooked, to warm it. Put in the 
dumplings as soon as they are made, 
and see that the water keeps boiling 
the whole time. Do not take off the 
lid until the half-hour is up, and serve 
immediately they are ready. 


YEAST DUMPLINGS 

4 lb. Dough, made as for Bread. 

If you do not make your own bread, 
dough can be bought for a few pence 
at the nearest baker’s. Roll it into 
balls about the size of an egg, flatten 
them a little, and steam and serve 
exactly as in the previous recipe. 


FRUIT DUMPLINGS 

4 lb. fine Breadcrumbs—2 oz. Flour— 

6 oz. Suet—3 oz. Currants or Raisins 

—2oz. Granulated Sugar—grating 

of Nutmeg—3 Eggs. 
Time: 30 minutes. Temperature: moderate. 

Shred the suet very finely. Rub the 
breadcrumbs through a wire sieve. 
Stone the raisins. Mix all the dry 
ingredients together. Add the well 
beaten eggs. Form into balls and tie 
them separately in small cloths. Put 
in boiling water and boil for half an 
hour. Serve with hot boiled custard. 


FIG PUDDING (Light) 

# Ib. Breadcrumbs—2 oz. Self-raising 

Flour — 6 0z. shredded Suet — 4 lb. 

dried Figs—6 oz. Granulated Sugar— 

4 teaspoon Cinnamon—i Egg—1 

breakfastcup Milk. 

Time: 4 hours. Temperature: moderate. Enough 
for 6 to 8 persons. 

Mix the breadcrumbs, flour and 
sugar together. Stir in the shredded 
suet, sprinkle in the cinnamon and 
figs chopped in small pieces. Beat the 
egg, mix it with the milk and stir it 
into the dry ingredients until all are 
thoroughly mixed. 

Turn into a well greased basin, cover 
with greaseproof paper, and steam for 


FIG AND LEMON PUDDING 
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FOUR-IN-ONE PUDDING 





FRUIT DUMPLINGS 


four hours. The basin should not be 
more than three-quarters full, as this 
pudding will swell. ; 


FIG AND LEMON PUDDING 
3 0z. Flour—2 oz. Breadcrumbs—z2 oz. 
ted Suet—1 Lemon—4 oz. dried 
1 small teaspoon Baking Powder 

——good pinch of Salt—1 Egg—1 gill 

Milk—2 oz. Sugar. 

Time: 2 hours. Temperature: moderate. Enough 
for 4 persons. 

Mix together the flour, baking 
powder, salt and sugar. Rub in the 
suet lightly. Add the breadcrumbs, 
finely chopped figs, grated lemon rind 
and strained juice. Mix well. Beat the 
egg, add the milk and stir this into the 
dry ingredients. When thoroughly 
mixed, turn into a well greased mould 
and steam for two hours. 


FOUR-IN-ONE PUDDING 
This is a good, yet simple, recipe for 
the beginner, and it can be varied 
so that when you have mastered 


one, you can make quite a variety. 


30z. Breadcrumbs—20z. Flour— 

2 oz. shredded Suet—2 oz. Granulated 

Sugar—1l teaspoon Baking Powder— 

1 Egg—1 teacup Milk—good pinch of 

Salt— lb. Dates or 6 oz. dried Figs 

or 2 oz. Currants and 2 oz. Candied 

Peel or 1 Lemon. 

Time: 3 hours. Temperature: moderate. Enough 
for 4 persons. 

Mix the baking powder and salt 
with the flour and sift them into a 
basin, add the sugar, breadcrumbs, 
suet and the dates, stoned and chopped. 
Mix well. Beat the egg, mix it with 
the dry ingredients. Stir until 
thoroughly mixed. Turn into a well 
greased basin, cover with greaseproot 
paper» then with a cloth, and steam 
or three hours. oe 

For Fig Pudding, substitute chopped 
figs for the dates; for Currant Pudding, 
the currants and thinly sliced peel; 
and for Lemon Pudding the yellow 
part of the rind of a lemon finely 


FRUIT PUDDING 


grated and the juice strained on to it. 

The juice of half a lemon is an 
improvement to the flavour of either 
the date or fig pudding. 


FRUIT PUDDING (Steamed) 

1 Ib. Self-raising Flour—good pinch of 

Salt—+ Ib. Dripping—fresh or bottled 

Fruit—Sugar to sweeten. 

Time: 2 hours. Temperature: moderate. Enough 
for 6 persons. 

Mix the salt with the flour and sift 
them thoroughly. 

Rub in the dripping lightly with the 
tips of your fingers. Then stir in very 

adually enough very cold water to 
oan a dough that will roll easily. Be 
careful not to add too much water, for 
if made at all sticky it will be heavy. 

If you find the dripping is hard and 
difficult to rub in, warm it slightly, 
without letting it become oily, and beat 
it until creamy before adding it to the 
flour. If the dripping is not well 
rubbed into the flour, the pastry will 
have a spotted appearance. 

Roll out the pastry, line a well 
greased basin with it, fill with fruit, 
and sugar in proportion to the kind 
of fruit; add a little juice or water. 
Cover with pastry, pressing the edges 
well together. 

Cover with greaseproof paper and 
then with a cloth. Place | in a sauce- 
pan containing sufficient boiling water 
to reach quite halfway up the basin, 
and cook for two hours. 


FRUIT ROLL 

1 lb. Self-raising Flour—1 teaspoon 

Baking Powder—+ lb. Lard or Mar- 

garine or Dripping—pinch of Salt— 

loz. Granulated a" oz. Cur- 
rants or seedless Raisins, 
Time: 3 hours. Temperature: moderate. Enough 
for 4 to 6 persons. 

Mix salt, baking powder and flour 
together. Rub in the fat until evenly 
distributed, and mix with enough very 
cold water to make a soft, but not 
sticky, dough. Roll out, sprinkle the 
currants and sugar over it. Roll up as 
you would a roly-poly. Tie in a cloth 
and boil for three hours. 
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GINGER SPONGE PUDDING 


FRUIT SALAD PUDDING 

Short Pastry (see INDEx)—4 Ib. dried 

Fruit Salad—2 oz. Sugar—2_ tea- 

spoons Lemon Juice. 

Time: 3 hours. Temperature: moderate. Enough 
for 4 persons. 

Let the fruit soak for twenty-four 
hours in cold water which has first 
been boiled. The fruit must be well 
covered. Then drain off the water, 
put it into a saucepan with the sugar 
and lemon juice and boil it rapidly 
for five minutes. 

Make short pastry with dripping, by 
rubbing in 6 oz. to | lb. of flour. Mix 
to a stiff paste with cold water and 
roll it out. Line a well greased basin 
with the pastry, fill it with soaked fruit 
and pour in rather more than a } pint 
of the syrup when cool. Cover with 
pastry, then with greased paper and 
steam for three hours. Serve hot with 
custard sauce. (See INDEX.) 


GINGER ROLY-POLY 

# lb. Flour—good pinch of Salt— 

6 oz. Lard—cold Water to mix. 

For the Filling: } lb. cooking Apples— 

2 0z. each seedless Raisins, Sultanas 

and Candied Peel—1 tablespoon 

Castor Sugar—1 tablespoon grated 

Suet—2 tablespoons preserved Ginger 

—2 tablespoons Ginger Syrup. 

Time: 1% hours. Temperature: moderate 
Enough for 4 to 6 persons. 

Mix the salt with the flour, rub in 
the lard, and mix to a soft dough 
with cold water. Roll out, spread 
fruit mixture on the dough, roll up, 
wrap in greaseproof paper, then in a 
cloth, and boil for an hour and a half. 

To make the filling, peel, core and 
chop the apples finely, mix with them 
the sugar, raisins, sultanas, sliced 
candied peel, suet and finely chopped 
ginger. Moisten with the syrup. 


GINGER SPONGE PUDDING 

$ Ib. Flour—4 oz. Margarine or Butter 

—4oz. Demerara Sugar—1 table- 

spoon Golden Syrup—} teaspoon 

Bicarbonate of Soda—} teaspoon 

ground Ginger—} pint Milk—1 Egg. 
Time: 3 hours. Temperature: moderate. Enough 
for 4 persons. 


GOLDEN PUDDING 


Beat the butter and sugar to a cream. 
Beat the egg and mix the golden syrup 
with it. Add it to the butter and sugar, 
and when well mixed, add the flour 
and ginger gradually, beating all the 
time. Dissolve the soda in the milk, 
mix it with the other ingredients, and 
turn into a well greased mould or 
basin. Cover with greaseproof paper 
and steam for three hours. Serve with 


ginger syrup. 


GOLDEN PUDDING 

2 Eggs—4oz. Castor Sugar—4 oz. 

Self-raising Flour—20z. Butter—2 

tablespoons Marmalade. 

For the Sauce: 2 tablespoons Mar- 

malade—juice of 1 Orange—1 table- 

spoon Castor Sugar—} pint Water. 
Time: 14 hours. Temperature: moderate. 
Enough for 4 persons. 

Beat the eggs well with the sugar; 
add the melted butter. Then beat in 
the flour gradually. Stir in the marma- 
Jade and when mixed turn into a 
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GOLDEN LAYER PUDDING 


buttered basin, cover with buttered 
paper and steam for one and a half 
hours. Turn out and pour the sauce 
over. 

To make the Sauce.—Put the marma- 
lade, strained orange juice, sugar and 
water in a saucepan and boil until it 
is a thick syrup. 


GOLDEN LAYER PUDDING 

4ib.  Self-raising Flour — 4 oz. 
shredded Suet—} teaspoon Salt— 
cold Water to mix. 
For the Filling: 3 dessertspoons 
Golden Syrup—? Ib. cooking apples— 
juice of 1 Lemon—2 oz. Granulated 
Sugar—2o0z. seedless Raisins or 
Sultanas—4 teacup Breadcrumbs. 


Time: 2 hours. Temperature: moderate. Enough 
for 4 to 6 


First mix the filling. Peel, core and 
chop the apple, mix with it the golden 
syrup, strained Jemon juice, sugar, 
raisins and breadcrumbs. Mix well. 

Pastry.—Mix together the flour, salt 


mes 


JAM LAYER PUDDING 


and suet. Add enough cold water to 
make a rather stiff dough. Roll out 
and spread the mixture over; leave a 
margin of pastry all round. Wet the 
edges with cold-water. Roll up, tie 
in a cloth and steam for two hours. 


JAM LAYER PUDDING 

£ Ib. Suet, Dripping or Short Pastry— 

about ¢ lb. stoneless Jam. 

Time: 2 ee ee ee 14 hours for 
Dripping or Short Pastry. Temperature: Boil- 
ing. Enough for 4 to 6 persons. 

For this recipe the pastry is nicer 
when steamed, and is more digestible 
than when boiled in a cloth. Grease 
a basin, line it with the pastry, put a 
thin layer of jam, cover with a round 
of pastry, then more jam, repeating 
the layers until the basin is full. The 
top layer must, of course, be pastry. 
Cover with greased paper and steam 
for two hours. Turn out and serve 
with sugar sprinkled over. 


JAM ROLY-POLY 

For the old-fashioned Jam Roly-Poly 
use the same ingredients as for Jam 
Layer Pudding. 

Roll the pastry out in an oblong 
shape; spread the centre with jam, and 
wet the edges with cold water. Roll 
up the long way of the pastry, pinch 
the ends well. Put the pudding in a 
floured cloth. Tie securely at each end. 
Put it into boiling water, in a stewpan 
or boiler that will take it easily without 
bending it and boil quickly for one and 
a half or two hours, according to the 
kind of pastry you are using. Turn out 
carefully, sprinkle with sugar 
serve very hot. 


LEMON RAISIN PUDDING 

+ Ib. Flour—+? lb. Breadcrumbs— bb. 

shredded Suet —30z. Granulated 

Sugar—1 Lemon—1 Egg—little Milk 

—2 0z. seedless Raisins. — 
Time: 4 hours. Temperature: moderate. Enough 
for 4 to 6 persons. 

Add the shredded suet to the flour, 
breadcrumbs, sugar and grated lemon 
rind (the yellow part only). Mix well 


with the strained lemon juice, then . 


add the well beaten egg and enough 
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and = 


_hours. Serve with custard sauce. 


ORANGE RAISIN PUDDING 


milk to form a batter that will drop 
from the spoon. Well grease a fluted 
basin or mould, and line the ridges 
with the raisins. Turn in the batter 
carefully and steam for four hours. 


MADEIRA PUDDING WITH APRICOT 
SAUCE 

+ lb. Self-raising Flour—} lb. Mar- 

garine—} lb. Granulated Sugar—2 

Eggs—good pinch of Salt. 

Time: 1} hours. Temperature: moderate. 
Enough for 4 persons. 

Beat the margarine and sugar to a 
soft cream, add the eggs, and heat 
until smooth, then stir in the flour 
mixed with the salt. Turn into a well 
greased basin and steam for one and 
a quarter hours. Turn out serve 
with apricot sauce. 

To make the Sauce.—Rub a small 
tin of apricots through a sieve, add two 
tablespoons of the syrup, make very 
hot and use. 


MARMALADE SPONGE PUDDING 
A stale Sponge Cake—1 Egg— 
1 level tablespoon Butter—} pint 
Milk—Marmalade. 
Time: 1) hours. Temperature: moderate. 
Butter thickly a pint basin, crumble 
part of the cake and coat the bottom 
of the basin with crumbs. Cut the 
cake into rounds to fit the basin, set 
butter in small pieces over the slices, 
spread them with marmalade, and 
place one above another till the basin 
is full, having, of course, no marma- 
lade on the top slice. Beat the egg with 
the milk, pour it gently into the basin, 
cover with buttered paper, tie down 
closely, and steam for one and a half 
(See 
INDEX). 


ORANGE RAISIN PUDDING 
1 Orange—z2 oz. seedless Raisins— 
} Ib. Self-raising Flour—+ ib. shredded 
Suet —3lb. Breadcrumbs — 2 oz. 
Granulated Sugar—2 Fee—l gill 


Time: 4 hours. Temperature: siadeeites Eaocugh 
for 4 to 6 persons. 

Mix together the suet, sugar, bread- 
crumbs and flour, add the grated rind 


ORANGE SEMOLINA | 


of the orange. (yellow part only) and 
the strained juice. Mix well. ‘Then 
beat in two well whisked eggs and the 
milk. Butter well a pudding mould 
and decorate it with the raisins. Turn 
in the pudding gently. Cover the 
mould with buttered paper and steam 
for four hours. 

An oval mould with ridges makes 
this a very pretty pudding, if, after 
well greasing the mould, the raisins 
are put in the ridges. 


ORANGE SEMOLINA 

3 oz. Semolina—1 tablespoon Golden 

Syrup—+ pint Water—2 Oranges— 

1 oz. Margarine or Butter—2 lumps 

Sugar. 

Time: 1 hour. Temperature: moderate. Enough 
for 4 persons. 

Rub the yellow part of the rind of 
an orange into the sugar. Put it in a 
stewpan with the semolina and water 
and boil until clear (about ten minutes). 
Stir in the juice of the two oranges, the 
golden syrup and the butter. Mix well, 
turn into a basin and steam for an 
hour. Serve with custard flavoured 
with orange rind. 


PRUNE PUDDING 

4 oz. Self-raising Flour—4 oz. Bread- 

crumbs—2 oz. Suet—4 lb. Granulated 

Sugar—+ lb. Prunes—} pint Milk— 

1 Egg—good pinch of Salt. 

Time: 3 hours. Temperature: moderate. Enough 
for 4 to 6 persons. 

Stone the prunes and chop them. 
Add the salt to the flour, stir in the 
breadcrumbs, the suet, the prunes, 
sugar and the prune kernels. 

Beat the egg, add the milk, pour it 
in. Mix well and steam for three hours 
in a well greased basin. 


RHUBARB LAYER PUDDING 

#lb. Self-raising Flour—3 oz. Lard 

or Margarine—good pinch of Salt— 

3 big sticks Rhubarb—3 oz. Sugar. 
Time: 2 hours. Temperature: moderate. Enough 
for 4 to 6 persons. 

First make the purée. Cut the 
rhubarb into small pieces, put them 
in a stewpan with a tablespoon of 
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SNOWFLAKE PUDDING 


water and the sugar and stir over 
gentle heat until it is quite soft. Then 
rub throuzh a sieve or mash with a 
fork and leave until cold. For the 
pastry, rub the lard into the flour 
mixed with the salt, and add enough 
cold water to form a dough. Roll 
out and cut in rounds with a small 
plate or saucer as guide. Put one in 
a well greased basin, then a layer of 
rhubarb. Continue until all are used, 
finishing with pastry at the top. Cover 
with greased paper and steam for two 
hours. Turn out the pudding, sift a 
little sugar over, and serve. 


ST. IVES PUDDING 

+ lb. Flour—1 heaped teaspoon Baking 

Powder—pinch of Salt—1 Egg— 

grated rind of 4 Lemon—2 tablespoons 

Milk—Strawberry Jam—z2 oz. Drip- 

ping—1 oz. Sugar. 

Time: 3 hours. Temperature: moderate. Enough 
for 4 to 6 persons. 

Rub the dripping into the flour, add 
the salt and sugar, baking powder and 
the lemon rind finely grated. Mix well. 
Beat the egg with the milk and add it 
to the other ingredients. Put a large 
tablespoon of jam in the basin. Turn 
in the mixture. It should not more 
than half fill the basin, as it will rise. 
Cover with a cloth and steam for three 
hours. Serve with lemon sauce (see 
INDEX). 


SNOWFLAKE PUDDING 

} Ib. Self-raising Flour—} Ib. Bread- 

crumbs—-} Ib. flaked Suet—pinch of 

Salt—3 oz. Granulated Sugar—3 oz. 

desiccated Coconut—1 Egg—l gill 

Milk—Golden Syrup. : 

Time: 3 hours. Temperature: moderate. Enough 
for 4 to 6 persons. 

Mix the salt with the flour, add the 
breadcrumbs, suet, sugar and 2 oz. of 
coconut. Mix well. Add. the yolk of 
the egg, well beaten, and mix with 
the milk. Lastly, stir in the stiffly 
whisked white. Turn into a buttered 
mould or basin and steam for three 
hours. Turn out and pour over a little 
warmed golden syrup, enough to give 
a thin coating. Sprinkle the remainder 
of the coconut over and serve. 


SPICED PUDDING 


SPICED PUDDING 

4 Ib. Flour—? lb. Breadcrumbs—3 oz. 

grated Suet—1 large cooking Apple— 

4 lb. Raisins—2 tablespoons Golden 

Syrup—1 level teaspoon mixed Spice 

—+} teaspoon Bicarbonate of Soda— 

+ pint Milk (sour for preference). 
Time: 3% hours. Temperature: moderate. 
Enough for 4 to 6 persons. 

Peel, core and chop the apple. 
Stone the raisins and cut them in 
halves. Mix together the flour, spice 
and soda and sift them into a basin. 
Add the breadcrumbs and suet, and 
stir whilst adding the apple and raisins. 
Add the syrup and enough sour milk to 
make a batter that will drop, but not 
run, from the spoon. 

Turn into a well greased basin and 
steam for three and a half hours. 
Turn out and serve. 


SPOTTED DOG 
See ** Fruit Roll.’ 


STRAWBERRY PUDDING 

20z. Margarine—3 oz. Granulated 

Sugar—4 oz. Flour—} teaspoon 

Baking Powder— pint Strawberries— 

2 Eggs—2 tablespoons Milk—pinch 

of Salt. 
Time: 2 hours. Temperature: moderate. 

Stalk the strawberries, bruise them 
and sprinkle a level tablespoon of 
sugar over them. Beat the margarine 
and 2o0z. of sugar to a soft cream. 
Mix the flour, baking powder and salt; 
rub the creamed margarine into them. 

Whisk two eggs well and then beat 
them in. When the mixture has been 
well beaten, add the strawberries, and 
last of all the milk. Turn into a well 
greased mould or basin and steam for 
two hours. Turn out, sift a little sugar 
over and serve with custard or straw- 
berries, stewed in syrup. 


LIGHT TREACLE PUDDING 
+lb. Breadcrumbs—} lb. Flour—1 
teaspoon Baking Powder-—~3 Ib. shred- 
ded Suet—2 oz. Demerara sol 
1 Lemon—2 Eggs— oz 
2 igi a Golden Aol aae tg pint 


Time: 24 hours. Terperature: moderate. 
Enough for 6 persons. 
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YORKSHIRE PUDDING 


Grate the yellow part of the lemon 
rind. Mix together the breadcrumbs, 
flour, sugar, shredded suet and lemon 
rind. Stir in the lemon juice. Beat the 
eggs and mix them into the dry 
ingredients, add the syrup and the 
milk. When thoroughly mixed, sift in 
the baking powder. Stir all thoroughly 
together. Turn into a well buttered 
basin and steam for two and a half 
hours. 


BATTER PUDDINGS 


GOLDEN BATTER PUDDING 

4 lb. Self-raising Flour—2 Eggs— 

good pinch of Salt—1lo0z. Butter— 

1 pint Milk—Golden Syrup. 
Time: 14 hours. Temperature: moderate. 
Enough for 4 to 6 persons. 

Butter a pudding mould. Have ready 
a steamer. Mix the salt with the flour 
and sift. Put the yolks of the eggs in 
the flour and beat until smooth. Add 
the milk gradually and the butter, 
melted. When it is a perfectly smooth 
mixture stir in the stiffly whipped 
whites of the eggs. Turn into the 
greased mould. Cover with greased 
paper and steam for one and a half 
hours. When steaming batter, the 
water should only boil very gently. 
Turn out, coat with a thin layer of 
warm golden syrup and serve. 


YORKSHIRE OR BAKED BATTER 
PUDDING 

6 oz. Flour—1 pint Milk—good 

pinch of Salt—2 Eggs—about 2 

tablespoons hot Dripping. 

Time: 30 to 40 minutes. bhi i la Gas, 
Regulo Mark 7. Electricity, 450 

This pudding is usually ee with 
roast beef and is sometimes baked in 
the tin under the meat, the joint being 
raised on a stand. 

Mix the salt with the flour and put 
them through a fine sieve. This is 
most important as otherwise it is very 
difficult to obtain a perfectly smooth 
batter. Separate the whites from the 
yolks of the eggs. Make a well in the 
centre of the flour and drop in the 


PANCAKES 
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PANCAKES 


whole yolks of the eggs. Mix a little 
of the flour with them. Then very 
gradually add half a pint of the milk, 
mixing in the remainder of the dry 
flour at the same time, until the mixture 
is perfectly smooth. Beat well until it 
is frothy and full of bubbles, for about 
eight minutes. Add the remainder of 
the milk and stir to mix. Leave for an 
hour. Then beat the whites to a 
rather stiff froth and stir them in 
lightly just before baking. This method 
makes a light fluffy pudding. If a 
more substantial one is preferred, drop 
the eggs in whole before adding the 
milk. 

When ready to bake, pour the hot 
dripping into a Yorkshire pudding tin 
and bake in a hot oven. It should be 
nicely browned and rather crisp. 


PANCAKES 

2 Eggs—4 oz. Fiour—pinch of Salt— 

¢ pint Milk—Dripping or Lard. 

Use a small frying pan that is 
scrupulously clean, as batter takes the 
flavour of anything that has been fried 
previously. Some people prefer to keep 
a pan exclusively for pancakes and 


omelets. Before using, melt a small 
piece of dripping in it, drain and rub 
the pan with a cloth or soft paper. 

To Make the Batter.—This should 
be made one hour before it is to be 
used. Separate the yolks and whites 
of the eggs and beat them separately. 
Put the flour into a basin, add the egg 
yolks and whites and beat until smooth. 
Add the salt and very gradually the 
milk; stir until the mixture is perfectly 
smooth. Leave in a cool place. 

To Fry.—Put about }0z. of butter 
or lard in the pan, make it hot, then 
pour in enough batter to cover thinly 
the bottom of the pan. Cook over slow 
heat, ease the edges of the batter from 
the pan when it sets and is brown on 
the underside, toss it over, or if you 
cannot manage this successfully—and 
it needs a little practice—turn it with 
a slice. Cook for a minute longer. 
Then roll up and place on a doily. 
Serve pancakes immediately with cut 
lemon and sugar. 

According to old custom, pancakes are 
usually eaten on Shrove Tuesday, the 
day before Lent begins. A famous 
ceremony takes place on that day at 


ORANGE PANCAKES 


Westminster School, when the senior 
boys scramble for a pancake tossed by 
the cook. The winner of the largest 
piece is given a guinea. 


| ORANGE PANCAKES 

20z. Flour—2 Eggs—+4 pint Milk— 

pinch of Salt—1 Orange—12 drops 

Orange Essence (optional). 
Time: about 15 minutes. 
moderate. Enough for 4 persons. 

Beat the yolks and whites of the 
eggs separately, then mix them, add 
the salt, orange essence and grated 
rind of half an orange. Then beat in 
the flour gradually, until perfectly 
smooth. Then mix in the milk and 
leave aside for at least one hour before 
frying. 

Fry the pancakes in lard or butter 
and serve with cut orange and sugar. 


ROYAL PANCAKES 

3 dessertspoons Flour—pinch of Salt 

—pinch of grated Nutmeg or Lemon 

Rind—2 oz. Butter—2 Eggs—1} gills - 

Milk. 
Time: about 5 minutes for each pancake. 
Temperature: moderate. Enough for 4 persons. 

Mix the flour to a very thin paste 
with some of the milk, add the salt and 
flavouring. Beat the eggs thoroughly 
and stir them in, melt the butter and 
add it. Beat all the time as you 
gradually add the milk. When it has 
been well beaten, place it in a cool 
place until required. Heat the frying 
pan and grease it but do not put any 
fat in it, otherwise fry as directed in 
the first recipe. No fat is needed, as 
the butter in the batter is sufficient. 


SWEET PANCAKES 

2 oz. Flour—2 Eggs—-pinch of Sat— 

1 teaspoon Castor Sugar—6 drops 

Ratafia Essence—j} pint Milk— 

any kind of Preserve. 
Time: about 5 minutes for each pancake. 
Temperature: moderate. Enough for 4 persons. 

Add the salt to the flour and sift 
them into a basin, stir in enough milk 
to form a thin paste, add the well 
beaten yolks of the eggs and beat 
until quite smooth, then add the 


Temperature: 
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ratafia essence and the remainder of 
the milk. Leave in a cool place for at 
least an hour. Then whisk the whites 
of the eggs to a stiff froth and stir 
them gently into the batter. Fry as 
directed in the previous recipe. Then 
spread with jam or jelly—loganberry 
jelly is particularly good for this—roll 
up, sift a little castor sugar over and 
serve at once. 


BATTER FOR FRITTERS 
i Ib. Flour—pinch of Salt—1 Egg— 
+ pint Milk—+ oz. Butter. 
Enough for 4 persons. 

Mix the salt and flour and sift them. 
Add the well beaten egg and beat until 
smooth; stir in the butter after having 
made it liquid. Continue beating while 
you add the milk gradually. Beat until 
smooth. Then leave in a cool place 
until required. 


APPLE FRITTERS 
Time: ap 5 minutes. Temperature: moderate. 
Enough for 4 persons. 

Peel, core and cut into rings two 
sharp flavoured cooking apples, sprinkle 
with a little castor sugar and lemon 
juice and leave for twenty minutes. 
Then drain. Dip each piece in fritter 
batter, fry in deep boiling dripping or 
lard until it is a golden brown. Drain, 
then arrange on a mony and serve 
at once. 


BANANA FRITTERS 
Time: about 5 minutes. Temperature: moderate. 
Enough for 4 persons. 

Remove the skins from three bananas, 
cut them into quarters or eight pieces 
if very large. Sprinkle with sugar and 
lemon juice. Leave ten minutes. Drain, 
dip in batter and fry as above. 


ORANGE FRITTERS 
Time: about 5 minutes. Temperature: moderate. 
Enough for 4 persons. 

Peel, remove the pith and divide two 
sweet oranges into sections. Take out 
the pips without opening the sections 
more than is necessary. Dip each 
section separately into the fritter batter 
and fry as above. 


COLD PUDDINGS AND SWEETS 


the arduous task it once was, for 

there are so many helps for the 
cook—blancmange, jelly and cream 
powders that yield excellent results 
with a minimum of trouble, and the 
personal touch can be given by com- 
bining colours and materials in various 
ways to produce pretty effects. 

For instance, a jelly with a cream 
or a blancmange base is far more 
attractive than either the jelly or the 
blancmange would be alone, and is 
just as easy to make. 

Make the jelly the previous day so 
that it will be well set, and do not be 
too liberal with the water if the 
weather is hot. Then when you add 
the cream, or blancmange, see that it 
is cold, then put it in gently in spoon- 
fuls, so as not to disturb the jelly. 

Never over-sweeten—the majority 
of people nowadays do not like very 
sweet dishes; also, too much sugar 
spoils the real flavour of the dish. 

Remember, any mixture that con- 
tains eggs, such as custards and 
souffiés, must not be allowed to boil, 
or the result will be a lumpy or curdled 
mixture. A double saucepan is a very 
good investment, but if you do not 
possess one, a small saucepan placed 
in a larger one produces very much 
the same effect. 

If an acid is being used as flavouring 
—such as lemon or other fruit juice— 
it must be added very, very gradually 
to any mixture of the custard nature, 
to prevent curdling; in fact, it is best 
to add it drop by drop. 

In making milk jellies, the jelly 
should be melted with hot water, but 
it must then be allowed to get quite 
cold before the milk is added. 

It is in the turning out of creams and 
jellies that so many cooks come to grief. 

Remember, to shake the mould is 
fatal—the contents are sure to break. 
First of all, ease round the edges with 
the handle of a spoon. 


Ts MAKING of cold sweets is not 


Next immerse the mould in hot 
water. A china mould will need three 
or four minutes in very hot water. A 
tin or copper mould will only need 
about a minute in moderately hot water. 

Take it out of the water with a 
cloth, put the plate or dish on the top 
of it. Turn over quickly and the mould 
will come out easily. 

When making a fruit jelly, care must 
be taken to prevent the fruit from sink- 
ing to the bottom. It needs a little 
patience, but is well worth the trouble. 
Have a pan of very cold water or ice, 
if available. Put a thin layer of jelly 
in first, stand it in the water or ice to 
set. Then put in a layer of fruit. 
Completely cover this with more jelly 
and leave in the bowl to set. Continue 
the layers until the mould is full. A 
bunch of grapes in a jelly may be used 
intact, by fastening the stalk to the 
mould with the grapes suspended 
inside. Then fill up with jelly and 
leave until set. Cut off the stalk pro- 
jecting above the jelly and turn out as 
already described 


DOUBLE MOULDING 

The prettiest sweet dishes can be 
made by double moulding, and it is 
quite easy once you know the secret. 

You will need two moulds of the 
same pattern, one smaller than the 
other; say a quart and a pint mould. 

A delicious combination of double 
moulding is a jelly and a jelly cream 
or blancmange. 

Make a pint of lemon jelly (or any 
other fruit jelly you prefer) according 
to directions. Stand the smaller mould 
in the larger, fill it with cold water to 
keep it from rising, and pour the liquid 
jelly into the outer larger mould. 

Leave in a cold place to set. (It is 
best to make this the previous day.) 

Then make a jelly. cream or blanc- 
mange, a pint size of whatever flavour 
and colour you prefer, to give a 
pretty contrast to the lemon jelly. An 
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orange cream would look very effective. 

Turn the cold water out of the inner 
mould and fill with rather hot water, 
removing it gently after a few minutes. 
The water must not be very hot, only 
just hot enough to loosen the jelly from 
the sides of the mould. 

Now pour the jelly cream very gently 
into the large mould. This must be 
done carefully so as not to disturb the 
jelly. Put it in in spoonfuls, but it 
must be quite cold before it is put in. 
Then leave until set and turn out. 

Powdered gelatine is best for all 
sweet dishes; it dissolves immediately 
in hot water and is therefore no 
trouble, and there is no fear of lumps 
in a cream, but it should be strained 
before being added to other ingredients. 

Many of the recipes in this section 
include gelatine. 


CREAM 

Nowadays we have no need to be 
afraid of recipes that contain cream, 
for we can buy tins of good cream for 
a few pence—a twopenny tin is suffi- 
cient to decorate a sweet dish—then 
again handy little machines that will 
last a lifetime with care may be pur- 
chased for a few shillings, and with their 
aid delicious cream can be made with 
unsalted margarine or fresh butter. To 
make this cream you will need } lb. 
unsalted margarine or fresh butter to a 
} pint of new milk. Put them in a 
saucepan and warm over very gentle 
heat until the margarine or butter has 
melted. Turn into a jug and leave 
until it is only just lukewarm. Then 
pour it two or three times from one 
jug to another to mix the two ingredi- 
ents thoroughly. Then pump it through 
the cream machine. 


TO WHIP CREAM 

Cream that is a day old is best for 
whipping if you have a refrigerator or 
very cold place in which to keep it. 
Whip in a cool place, and whip briskly, 
but keep a careful watch that you stop 
in time. Stop as soon as it hangs on the 
whip—as if whipped beyond this point 
it is liable to turn into butter. Add 


sugar and flavouring when whipped. 
A few drops of orange flower water is 
very good, or coffee essence—just 
enough to make the cream a pale fawn 
colour—is a change. Colouring of any 
kind can be added to harmonize with 
your dish and piping the cream with 
an icing syringe makes it go further. 


DEVONSHIRE CREAM 

Three parts fill an earthenware pan 
with new milk and leave it without 
moving for twenty-four hours if the 
weather is cold, but in hot weather it 
will be ready in twelve hours. Then 
place it on a stove, where it will get 
hot without even simmering. Let it 
remain on the stove until a solid mass 
forms on the top. Then lift carefully 
to a cold place and remove the cream 
with a spoon or slice when it is cold. 


MOCK CREAM 
+ pint Milk—dessertspoon of Flour— 
1 oz. Castor Sugar—pinch of Salt— 
yolk of 1 Egg—few drops of Vanilla. 
Time: 20 minutes. 


Mix together the flour, salt and sugar, 
add the milk gradually and mix until 
quite smooth. Turn into a saucepan 
and stir constantly over gentle heat 
until it thickens. Then let it simmer 
very slowly for ten minutes. Stir in the 
egg yolk well beaten, cook without 
boiling for four minutes. Add _ the 
vanilla when cool, and use when cold. 


ALMOND APPLES 

6 Apples—Apricot Jam—+ Ib. stale 

Sponge Cake—3 oz. ground Almonds 

te oz. Castor Sugar—beaten Egg to 

X. 
Time: about 30 minutes. Temperature: Gas, 
Regulo Mark 5. Electricity, 400° F. Enough 
for 4 to 6 persons. 

Peel the apples and remove the cores 
without breaking the apples, fill the 
centres with apricot jam. Grate the 
sponge cake, add the ground almonds 
and sugar. Mix well. Then add enough 
beaten egg to form a soft paste. Brush 
the apples over with beaten white of 
egg, then coat with the paste, and bake 
in a good oven until the apples are 
quite tender. 


ALMOND ALMOND CREAM #7 CAPE GATEAU 
ALMOND aie GREENGAGE 


1¢ pints Milk—3 good marae 
Cornflour — 


teaspoon 

Essence—1 oz. Castor Bone Crees 

gage Jam. 

Time: 15 minutes. Temperature: moderate. 
Enough for 4 persons. 

Mix the cornflour to a thin cream 
with cold milk and bring the remainder 
of the milk to the boil. Stir it into the 
cornflour, return it to the saucepan 
and stir whilst it boils for eight minutes. 
Add the sugar and the essence. Stir 
whilst it simmers for two minutes. 
Turn into a wet mould and leave until 
set. Turn out, surround with green- 
gage jam, and serve. 


APPLES IN BLACKBERRY JELLY 
4 medium sized Apples—+ lb. ripe 
Blackberries—4 0z. Loaf Sugar— 

+ oz. Leaf Gelatine—white of 1 Egg— 

1 oz. Castor Sugar. 

Time: about 30 minutes. Temperature: 
moderate. Enough for 4 persons. 

Peel the apples and remove the cores 
carefully so that the apples are not 
broken. Place them in a casserole. It 
must be large enough for all the apples 
to stand on the bottom. Dissolve the 
loaf sugar in | pint of water, bring it 
to the boil. Then pour it on the apples. 
Put on a lid and simmer in the oven 
or over gentle heat until the apples 
are tender but whole. Strain off the 
Juice, brush over the apples with white 
of egg and sprinkle with the castor 
sugar. Put the blackberries in a stew- 
pan with the juice from the apples, and 
boil gently until it is a deep red. Strain 
off the juice and dissolve the gelatine’ 
in it. When cool enough, place the 
apples in a glass dish and pour the 
blackberry jelly round. Stand in a 
cold place to set, and serve with cream 
or custard. 


APPLE CUPS 
1 ib. cooking Apples—1 oz. Butter— 
1 Lemon-—2 Eggs—2 oz. Loaf Sugar 
-——-Nutmeg—whipped Cream. 
Time: about 20 minutes. Temperature: very 
moderate. Enough for 4 persons. 
C.B.-—-O 
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Peel, core and cut up the apples, 
put them in a stewpan with the juice 
of the lemon, and the sugar with the 
lemon rind rubbed off on to it. Stew 
gently till the fruit is quite soft, being 
careful that it does not catch or stick. 
Rub through a sieve, then add the 
butter and the eggs well beaten. Stir 
over very gentle heat till the mixture 
thickens, but does not boil. Cool. 
Pour into custard glasses or a glass 
dish, sprinkle nutmeg over, and serve 
with whipped cream. 


APPLE CUSTARD PUDDING 
ee ee eee 
—12 drops Clove Essence — 6 0z. 
Sugar—stale Bread—} pint Vanilla- 
flavoured Custard. 

Time: about 20 minutes. Temperature: 
moderate. Enough for 4 to 6 persons. 

Peel, core and cut up the apples, 
stew them with the grated lemon rind 
and the sugar until they are quite soft; 
then stir in the essence. Line a basin 
with thin overlapping slices of bread 
without crust, put in the apples while 
quite hot, and cover the top with a 
slice of bread cut to fit the basin. Put 
a saucer on it and a weight that will 
press it well down. Leave until next 
day. Turn out the pudding and pour 
the custard over. 


APPLE GATEAU 

4 oz. powdered Gelatine—1 Ib. cook- 

ing Apples—+ lb. Loaf Sugar—1 oz. 

pint Custard. 
Time: about 20 minutes. Temperature: 
moderate. Enough for 4 persons. 

Peel, core and cut up the apples, 
and boil them, with the loaf sugar and 
a gill of water. Stir occasionally until 
they are a pulp, then add the gelatine 
and continue stirring until it is dis- 
solved. Turn into a wet mould, and 
leave till set. Turn out carefully. 
Blanch and slice the almonds, stick 
them into the gateau, and pour the 
custard round. Care must be taken to 
ensure that the gateau is quite set 
before it is turned out of the mould, 
otherwise it will break when the 
almonds are inserted. 


APPLE NUT TRIFLE 
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APRICOT JELLY 


APPLE GATEAU 


APPLE NUT TRIFLE 

14 lb. apples—2 oz. ground Almonds— 

2 oz. Butter—2 oz. Sugar—2 Eggs— 

1 gill Cream or thick Custard—2 oz. 

shelled Wainuts. 

Time: about 1 hour. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. 

Peel, core and cut up the apples, 
put them in a stewpan with just enough 
water to prevent them burning (about 
two tablespoons), and simmer until 
they are a soft pulp. Stir them to 
prevent sticking to the pan. Mash 
them with a fork and put them in a 
piedish. 

Beat the butter and sugar to a soft 
cream, add to it the ground almonds, 
well beaten yolks of the eggs and the 
whipped whites. Pile this on the apple 
and bake in a slow oven for about 
three quarters of an hour. 


When cool, turn it out on a glass 


dish, and when quite cold whip the. 


cream, adding a teaspoon of white sugar. 
Add to the cream or the custard the 


walnuts, skinned and chopped small. 
Pile on the trifle and serve. 


APRICOT CREAM 

2 large tablespoons Apricot Jam— 

1 pint Milk—1} oz. ground Rice— 

1 tablespoon hot Water. 

Time: 10 minutes. Temperature: moderate. 
Enough for 4 persons. 

Mix the jam with the hot water and 
rub through a sieve or strainer. Put 
the milk in a stewpan and bring it 
slowly to the boil, then sprinkle in the 


‘rice and stir well to mix, add the jam 


and stir constantly while it simmers for 
ten minutes. Turn into a mould that 
has been rinsed out with cold water, 
and leave until set. Turn out and serve. 


APRICOT JELLY 
} Ib. dried Apricots—3 oz. Gelatine— 
1 oz. Sugar—+ pint Custard. 
Time: about 30 minutes. Temperature: 
moderate. Enough for 4 persons. 
Put the apricots in a bowl, well 
cover them with water and leave for 


APRICOT SOUFFLE 


twenty-four hours. Then stew them in 
the water in which they were soaked, 
with the sugar until they are quite soft. 
Melt the gelatine in a little of the 
juice. Then rub the rémainder with 
the apricots through 4 sieve. There 
should be about a pint. Mix with the 
gelatine, reheating it with the sieved 
apricots. Pour into a wet mould and 
leave until set. Serve with custard. 


APRICOT SOUFFLE 


3 Eggs—1 tin Apricots—2 oz. Castor 
Sugar—1 dessertspoon Lemon Juice— 


#oz. Gelatine—1 gill Cream or 
evaporated Milk. 
Time: 10 minutes. Temperature: very 
moderate. Enough for 6 persons. - 


Put the yolks of the eggs in a basin 
with the sugar and whisk together for 
a minute. Rub sufficient of the apricots 
through a sieve to fill a breakfastcup. 
Add this to the egg yolks. Stand the 
basin over a saucepan of boiling water 
and stir until it is quite hot. Then 
leave until cold. Dissolve the gelatine 
in three tablespoons of hot. water, add 
to it the apricot mixture, also the 
lemon juice. Mix well. Then stir in 
two-thirds of the cream, first whipping 
it until stiff, and the whites of the eggs 
whipped to a firm froth. 

Turn into a soufflé case; leave until 
set. Then decorate with the rest of the 
cream, or small paper or china souffié 
cases may be used and a rosette of 
cream piped on ‘the top of each. 


APRICOT TRIFLE 


Well wash the apricots, put them in 
a bowl, rather more than cover them 
with warm water that has been boiled, 
and leave for twenty-four hours. Then 
drain off the water, put it into a stew- 
with the sugar and boil quickly 
or two or three minutes. There should 
be } pint of syrup, so if there were not 
sufficient water from the apricots for 
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BANANA TRIFLE 


this, add water to make up the quantity. 

Put in the apricots and simmer until 
they are quite tender, Turn into a 
bowl to cool. Put the apricot jam in 
the sandwich and place it on a dish. 
Drain off the syrup from the apricots, 
and when only just warm pour it 
gently over the sandwich. Leave for 
two hours. Blanch the almonds and 
slice them. Pile the apricots on the 
sandwich, well mixing the almonds 
among them. 

Whip the cream until stiff with a 
dessertspoon of icing sugar. Put it in 
a forcing bag or icing pump and force 
it on the apricots. 


BANANA TRIFLE | 

6 Bananas—1 Lemon—2 square 

Sponge Cakes—# pint Milk—1 Egg— 

1 teaspoon Cornflour—1 gill Cream— 

glacé Cherries—strip of Angelica— 

ao oz. Castor Sugar. 
45 minutes. Temperature: moderate. 
races for 4 persons. 

Peel and slice five bananas. Line a 
glass dish with thin slices of. sponge 
cake, and spread the bananas on this. 
Squeeze over them the juice of a lemon, 
sprinkle with 1 oz. of castor sugar and 
leave for an hour. 

Put the yellow part of the lemon rind 
in the milk and let it warm at the side 
of the stove for half an hour. Then take 
out the rind. 

Mix the cornflour to a thin paste with 
cold milk. Bring the flavoured milk to 
the boil, paur it on the cornflour, 
return it to the saucepan with }$ oz. of 
sugar, and stir whilst it boils for four 
minutes. Take it off the fire, and when 
it ceases boiling, pour it on to the 
beaten egg. Leave until only just warm, 
then pour it over the bananas. 

Whip the cream.with a dessertspoon 
of castor sugar, or use a star she 
funnel of a small size and wor 
lattice design across the fruit. Cream 
goes much further used in this way 
than when just heaped on a dish. 
Pile it on the custard when cold. 
Decorate with sliced banana, cherries 
and angelica, and serve at once. 


BANANA AND ORANGE CUSTARD 


BANANA AND ORANGE CUSTARD 
1 pint Custard made with custard 
powder—4 Bananas—2 Oranges— 
Sugar—Lemon Juice. 

Enough for 4 persons. 

Peel and slice the oranges and 
bananas (remove the pips and pith 
from the oranges). Put a layer of 
orange slices in a glass dish, sprinkle 
with sugar, then a layer of sliced 
banana and sprinkle the banana with 
lemon juice. Repeat the layers and 
leave for half an hour. Then cover 
with warm custard and serve when cold. 


BANANA AND ORANGE JELLY 

6 Bananas—+ pint Orange Jelly— 

white of 1 Egg—1 tablespoon Castor 

Sugar—12 glacé Cherries—12 sweet 

Almonds, - 

Enough for 4 persons. 

Make the jelly and set it aside until 
cool. Peel and slice four bananas, put 
them in a glass dish and pour the 
cooled jelly over them. Leave until set. 

Peel two bananas and mash them 
with a fork; add to them the white of 
egg and sugar, and beat until it is white, 
creamy and thick. Pile this roughly on 
the jelly and serve garnished with 
almonds and glacé cherries. Blanch 
the almonds, putting them in cold 
water as skinned, to keep them white. 
Then stand one upright in each cherry. 


BLACKBERRY RAMEKINS 

4 lb. Blackberries — 3 Ib. Apples — 

20z. Sugar—4 oz. Butter—1 Egg— 

1 tablespoon Castor Sugar. 

Time: 30 minutes. Temperature: moderate. 
Enough for 4 persons. 

Peel, core and cut up the apples; 
put them in a stewpan with the black- 
berries and cook until soft. Rub 
through a sieve, add the butter, sugar 
and the beaten egg (reserving a little 
of the white of the egg). Stir while it 
cooks very gently for five minutes. Fill 
ramekin cases or cups with the mixture. 
Add the castor sugar to a little beaten 
egg white. Put a thin layer of this on 
each. Bake for five minutes in a slow 
oven, garnish with ripe blackberries, 
and serve cold. 
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BLANCMANGE IN JELLY 

1 pint packet Orange Jelly—1 pint 

packet Almond-flavoured Blancmange 

—I1 pint Milk—3 Oranges—1 oz. 

Lump Sugar—1 gill Water. 

Enough for 8 persons. 

This is a very pretty dish and quite 
simple to make. 

Make the blancmange according to 
directions and pour it into a wet mould; 
leave until cold and set. The mould 
should be one that is larger at the base 
and graduated up to points or some 
other pretty shape. It must be large 
enough to hold a quart. 

When the blancmange is quite cold, 
make the jelly, and while hot pour it 
into the blancmange. The hot jelly 
causes the blancmange to float to the 
top, so that when it is turned out it 
appears inside the jelly. Leave for 
twenty-four hours. 

To turn out, loosen the sides; plunge 
the mould in hot water, then turn out. 
Surround with a compote of oranges 
and serve. 

Peel the ‘oranges, divide them into 
sections, take out the pips. Boil the 
sugar with a gill of water and the juice 
of one orange, for five minutes. Put the 
orange sections in a piedish, pour on 
the boiling syrup, and serve when cold. 


CHESTNUT AND PINEAPPLE TRIFLE 
1 ib. Chestnuts—small tin grated 
Pineapple —4 Sponge Fingers — 1 
dessertspoon Lemon Juice—I oz. 
Castor Sugar—1 oz. Butter—Milk 
to cover—little Cream for decoration 
(optional). 

Time: about 30 minutes. Temperature: 

moderate. Enough for 4 to 6 persons. 

Split the skin of the chestnuts and 
roast them for five minutes. Remove 
the skins, put the chestnuts in a stew- 
pan with the milk, and cook until 
quite soft and the milk is absorbed. 
Rub through a sieve. Add the butter, 
castor sugar and lemon juice, and beat 
until smooth. 

Put half the sponge fingers 1n a glass 
dish, then a layer of grated pineapple; 
on this the chestnut mixture, then more 
pineapple. Cover with the sponge 


CHOCOLATE CREAMS 
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fingers and pour over enough pineapple 
syrup to moisten the whole. Decorate 
with whipped cream. 


CHOCOLATE CREAMS 

4 pint Milk—2 Eggs—good pinch of 

Salt—1 teaspoon Vanilla—1 oz. Plain 

Chocolate—2 ozs. Castor Sugar— 

small piece of Butter or Margarine. 
Time: about 45 minutes. Temperature: Gas, 
Regulo Mark 2. Electricity, 325° F. Enough 
for 4 persons. 

Cut up the chocolate and melt it over 
hot water. It should be plain, unsweet- 
ened chocolate. Add to it half the 
sugar and three tablespoons of cold 
water. Stir over gentle heat until it is 
a smooth liquid. Then pour in the 
milk and stir to mix. Beat the eggs with 
the remainder of the sugar, the salt and 
vanilla. Stir in the chocolate milk and 
mix well. Butter some small moulds 
and sprinkle them with castor sugar. 
Three parts fill with the mixture and 
bake until firm in a slow oven. Leave 
until cold, then turn out and serve. 


CHOCOLATE MOULD IN 
RICE CREAM 


1 pint packet Chocolate Blancmange 
—2 tablespoons Rice—1 pint Milk— 
1 oz. Sugar—4 oz. Butter—little 
Cream (optional). 


Time: about 15 minutes. Temperature: 
moderate. Enough for 4 to 6 persons. 


Make the blancmange according to 
directions, and put it to set in a high 
mould. Melt the butter in a stewpan, 
put in the milk, sugar and rice. Simmer 
over very gentle heat until the grains of 
rice are swollen and soft and the whole 
is thick and creamy. Set aside until 
cold. Turn out the blancmange when 
set and decorate of liked with a little 
whipped cream, using an icing pump 
with a small fluted funnel. To turn 
out the blancmange, ease it round the 
edges, then turn on to the dish, and a 
gentle shake will generally be found to 
bring it out perfectly. 

If not, plunge it into hot water, 
almost to the brim, and ease it more 


COFFEE CREAM 


before turning it out. Never shake 
vigorously or the blancmange will 
tend to break. 

Place the rice cream round the 
chocolate, and rough it with a fork, 
and you have a very pretty dish. 


COFFEE CREAM 

+ pint Milk—+ pint Cream or Evapor- 

ated Milk—1.Egg—1 wineglass very 

strong Coffee—3 oz. Gelatine—1 oz. 

Sua few drops of Vanilla. 

Time: 15 minates. 7 Cearee: moderate. 
Enough for 4 persons. 

Dissolve the gelatine in } pint of 
milk. Bring the remainder of the milk 
to the boil and pour it very gradually 
on to a well beaten egg; add sugar. 
Stir in a double saucepan until it 
thickens, strain the gelatine and vanilla 
into this gradually, and be careful to 
get it quite smooth. Leave until cool. 
Whip the cream until stiff. Mix with 
it the coffee and strain the custard into 
it. Mix well. Then turn into a wet 
mould and leave until set. Turn out 
and decorate with whipped cream. 


COFFEE SOUFFLE 

2 Eggs—1 oz. Granulated Sugar— 

1 pint Milk—3 0z. powdered Gelatine 

—12 drops Vanilla—4 teaspoon 

Coffee Essence. 

Time: about 15 minutes. Temperature: low. 
Enough for 4 persons. 

Separate the yolks and whites of the 
eggs; beat the yolks with the sugar for 
two or three minutes. Stir in the milk 
and the coffee essence. Pour into a 
double saucepan, add the gelatine and 
stir over boiling water until it has 
thickened. Strain, and add the stiffly 
whipped whites of the eggs and the 
vanilla. Turn into a mould and leave 
until set. Turn out carefully. 


CRYSTAL MOUNTAIN JELLY 
1 pint Lemon Jelly—2 Bananas—2 
Oranges. | 


Enough for 4 persons. 

Peel and slice the bananas. Remove 
peel, pith and pips from the oranges, 
and cut the fruit into small pieces. 
Make the jelly in the usual way. Put 
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DAMSON .CHARLOTTE 


the fruit into a glass dish and when the 
jelly is cool, pour half of it upon the 
fruit. Leave until next day. Then well 
break up the remainder of the jelly 
with a fork and pile it on the fruit jelly 
—an easy way to make it, as it does not 
require unmoulding. 


CUSTARD CUPS WITH RATAFIA 


2 Macaroons—2 oz. Ratafias—+ pint 
Mitk—yolks of 2 Eggs—1 oz. Castor 


Sugar—pinch of Salt—whole fruit 
Strawberry Jam. 
Time: 20 minutes. Temperature: moderate. 
Enough for 4 to 6 persons. 


Pound the macaroons and ratafias. 
Make the milk hot and pour it over 
them, beat to a smooth paste. 

Beat the egg yolks, add the macaroon 
mixture, the sugar and salt. Cook in a 
double saucepan as you would a 
custard until thick. Allow to cool. 

Line glasses with whole fruit straw- 
berry jam, and pile the custard on it 
and serve very cold. 


CUSTARD JELLY 

Yolks of 2 Eggs—good pinch 

—+4 teaspoon Vanilla—j pint Milk— 

1 dessertspoon powdered Gelatine— 

2 oz. Castor Sugar. 

Time: 15 minutes. Temperature: low. Enough 
for 4 persons. 

Put the gelatine in two tablespoons 
of cold water to soak. Well beat the 
yolks of the eggs and mix with them the 
salt and sugar. 

Heat the milk in a double saucepan, 

ur it on to the egg mixture, return 
it to the saucepan and stir until it 
thickens, add the soaked gelatine and 
stir until dissolved. Add the vanilla, 
leave until cool, stirring now and then. 
Turn into a mould and turn out when 
quite set. Serve with any kind of fruit. 


DAMSON CHARLOTTE 
4 Sponge Fingers—14 Ib. Damsons— 
1 gill Cream and 1 gill Milk or 4 
pint Milk—+ oz. Isinglass—4 oz. 


Time: about 20 minutes. Temperature: 
moderate. Enough for 4 persons. 

Stone the damsons, put them in a 
stewpan with the sugar and just a very 


FLOATING ISLAND 


little water to keep them from sticking, 
cook gently until they are quite soft. 
Rub through a sieve. 

Line a round charlotte mould or cake 
tin' with halves of sponge fingers, and 
smear the sides of them with the damson 
purée to make them join. 

Melt the isinglass in the milk, strain 
it, then add to it the sieved damsons 
and cream, and whip all together till 
it is quite stiff. Turn gently into the 
lined mould and leave until set. Turn 
out carefully. 


FLOATING ISLAND 

1 tablespoon Strawberry Jam-——2 Eggs’ 

—+ pint Milk—2 tablespoons fine 

White Sugar—12 drops Vanilla— 

1 teaspoon Cornflour. 

Time: about 10 minutes. Temperature: 
moderate. Enough for 4 persons. 

Mix the milk with the cornflour and 
put it in a saucepan with the sugar. 
Bring to the boil gradually, then stir 
whilst it boils for three or four minutes. 
Beat the yolks of the two eggs and the 
white of one. Add the hot (not boiling) 
milk and the vanilla; leave till cold. 
Whip the strawberry jam with the white 
of an egg and continue whisking until 
it is thick and frothy. Place this froth 
in a glass dish in a high mound, and 
pour the cold custard round. 


FRUIT CREAM 

4 lb. Strawberry or Raspberry Jam— 

’ + Ib. Red Currant or Loganberry 
Jelly—whites of 2 2 02. 
Castor Sugar—1 dessertspoon Lemon 
Juice. 

Enough for 4 persons. 

Mix together the jam, jelly and lemon 
juice, then add the sugar. Whip the 
egg whites lightly just enough to froth 
them, then add them and beat until 
thick and spongy. Pile in a glass dish, 
and serve. 

FRUIT SALAD WITH CUSTARD 

+ lb. Strawberries—-} Ib. Loganberries 

—Castor Sugar—} pint Milk—1 

heaped teaspoon Cornflour—1 Egg. 
Time: 15 minutes. Temperature: moderate. 
Esough for 4 persons. is ald , 

Stalk the strawberries and the 
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GREENGAGE JELLY 


loganberries. Put them in glass dish in 
alternate layers and sprinkle well with 
castor sugar. Mix the cornflour with a 
little cold milk. Boil the remainder of 
the milk, mix the cornflour with it and 
stir while it boils very gently for five 
minutes. Add the well beaten egg 
gradually. Stir five minutes longer over 
very slow heat, as it must not be 
allowed to boil. Cool a little. Pour 
over the fruit and serve when cold. 


GOLDEN CREAM 

1 pint Milk—4 oz. powdered Gelatine 

—yolks of 2 Eggs—2 oz. Castor 

Sugar—} Lemon. 

Time: about 20 minutes. Temperature: very 
moderate. Enougn for 4 persons. 

Dissolve the gelatine in a small 
quantity of the milk made hot. Heat 
the remainder of the milk with the 
sugar and thinly. peeled lemon rind. 
Simmer for two or three minutes, then 
remove the Jemon rind, add the gela- 
tine, the well beaten egg yolks and a 
dessertspoon of lemon juice. Stir over 
very gentle heat or in a double saucepan 
until it thickens, but do not let it boil. 
Turn into a wet mould and leave in a 
very cold place until set. 


GREENGAGE JELLY WITH LEMON 
CREAM 


1 pint Water—1 Cream or 
Evaporated Milk—-12 drops Lemon 


Time: 20 minutes. Temperature: moderate. 
Enough for 6 persons. 

Dissolve the gelatine in a } pint of 
water. Cut the greengages in halves 
and remove the stones; blanch a dozen 
of the kernels. Put the fruit in a stewpan 
with the remainder of the water and 
the sugar and simmer until they are a 
soft pulp. Stir in the blanched kernels 
and the dissolved gelatine. Mix well. 
Then turn into a wet mould. Turn out 
when quite cold and pipe lemon cream 
on the mould or it can be served with 
custard if liked. 

Lemon Cream.—Rub the icing sugar 


JAZZ JELLY 
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LEMON RICE SHAPE WITH PRUNES 
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through a fine sieve. Whip the cream, 
mix it with the icing sugar. Stir in the 
lemon essence and grated lemon rind. 


JAZZ JELLY 

4 pint packet Raspberry Jelly—3 pint 

packet Lemon Jelly—Stale Cake 

(pink, chocolate and plain)—6 Ratafia 

Biscuits. 

Enough for 4 to 6 persons. 

This is a good way of using up stale 
cake; it can be made with only one 
kind, though a variety of colour has a 
very pretty effect. In a quart mould, 
stand a pint mould that has been filled 
with cold water. Make the raspberry 
jelly and pour it round the small 
mould. Leave until firmly set. Turn 
out the cold water, put in warm water 
and gently remove the centre mould. 
In the space, put first the ratafias, 
then the cake cut in small dice. Make 
the lemon jelly and leave until quite 
cold, then cover the cake with it, put- 
ting it in very carefully in spoonfuls. 
Leave until set, and turn out carefully. 
A little fruit, such as sliced bananas or 
peaches, may be put in with the cake 
if liked. 

JELLY SPONGE MOULD 
1 pint packet Raspberry Jelly—3 
penny Sponge Cakes—2 Bananas. 
Enough for 4 persons. 


Slice the bananas, cut the sponge 
cake into cubes. Put these into a 
mould, distributing the bananas among 
the cake. Make the jelly and pour it 
on. Leave in a cold place until set, 
turn out, and serve. 


LEMON CREAM IN WHITE FOAM 
1 pint Milk—1 Egg—2 heaped table- 
spoons Cornflour—1 oz. Granulated 
Sugar—Rind of 1 Lemon—2 table- 
spoons Castor Sugar—few drops of 
Lemon Essence. 

Time: about 15 minutes. |§ Temperature: 

moderate. Enough for 4 persons. 

Mix the cornflour with a little of the 
cold milk, put the yellow part of 
lemon rind in the remainder of the 
milk and let it infuse at the side of 
stove until the milk is pleasantly 
flavoured. Then bring to the boil and 
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strain it, while hot, into the cornflour. 

Return this to the stewpan and stir 
well while it boils gently for eight 
minutes, Take it off the fire and stir 
in the granulated sugar, then add the 
well beaten yolk of the egg, and stir a 
minute or two over very gentle heat, 
but do not allow it to boil. Turn into 
a cold, wet mould and leave until cold 
and set. 

Turn out when required, and veil 
with the following : whip the white of 
egg until it is quite stiff and dry. Then 
add a few drops of lemon essence and 
gently fold in the castor sugar. 


LEMON FLUFF 

1 oz. Gelatine—1 pint Water—2 

Lemons—+ Ib. Granulated Sugar— 

whites of 2 Eggs. 

Time: 30 minutes. Temperature: low. Enough 
for 4 persons. 

Soak the gelatine in the water. Put 
them in a stewpan with the yellow part 
of the rind of the lemons finely grated 
and the strained juice. Add _ the 
granulated sugar. 

Simmer gently for half an hour. 
Then strain the mixture into a basin 
and leave in a cold place until it begins 
to thicken. 

Beat the whites of eggs until frothy. 
Stir them into the mixture and con- 
tinue beating until it is a white snow. 
Pile on a glass dish or serve in glasses 
with sponge fingers or wafers, | 


LEMON RICE SHAPE WITH PRUNES 
2 oz. Rice—Rind of 1 Lemon—1 oz. 
Loaf Sugar—1 oz. Butter—1 pint 
Milk—1t Ib. stewed Prunes. 

Time: about 30 minutes. Temperature: very 

moderate. Enough for 4 persons. 

Rub the yellow part of the lemon rind 
on to the sugar. Put it in a stewpan with 
the butter, rice and milk, and simmer 
until the rice has absorbed the milk 
and it is a thick cream. Turn into a 
mould and leave until set. Turn out 
and serve with stewed prunes. 

Prunes should always be soaked over- 
night. Stew them until quite tender, 
simmering slowly with a strip of lemon 
rind and 2 oz. of sugar to 3 |b. of prunes. 


LEMON SOUFFLE 


LEMON SOUFFLE 
1 pint Milk—2 Eggs—1 dessertspoon 
Castor Sugar—i teaspoon Lemon 
Essence-—1 oz. Butter. 


Time: about 45 minutes. Temperature: 
Gas, Regulo Mark 3. Electricity, 350° F. 
Enough for 4 persons. 

Beat the yolks of the eggs for three or 
four minutes. Beat the whites until 
quite stiff. Mix the sugar and vanilla 
with the yolks and beat for a minute 
or two, then add the milk. Turn into 
a thickly buttered soufflé case or pie- 
dish, fold in gently the whites, and bake 
in a slow oven for half to three quarters 
of an hour until set. 


LEMON SPONGE JELLY 

1 pint packet Lemon Jelly—4 oz. 

Loaf Sugar—1 juicy Lemon—+} pint 

Water—3 oz. Isinglass—whites of 

2 Eggs. 

Time: 15 minutes. Temperature: moderate. 
Enough for 4 to 6 persons. 

Make the jelly according to directions, 
pour it into a quart mould and leave 
it until set. Put the water into a stew- 
pan with the strained juice of the lemon, 
the loaf sugar and the isinglass. Simmer 
gently for fifteen minutes. Strain the 
mixture into a basin, and when it is 
cold and beginning to thicken,.add the 
whites of the eggs and beat until quite 
white and spongy, then pour it gently 
on the set jelly and leave until required. 
Dip the mould in hot water for a few 
seconds before turning the jelly out on 
to a glass dish for serving. ‘This sweet 
can be made in small moulds or 
custard glasses if preferred. It would 
make an attractive dish for a buffet 


party. 
MERINGUES 


A great deal depends upon the 
freshness of the eggs—it is impossible to 
make a good meringue mixture with 
the whites of stale eggs, for the simple 
reason that they must be beaten until 
they are so dry and stiff that they will 
not fall out of the basin when it is tipped 
up, and you cannot do this with stale 
eggs. If any liquid is Jeft with the 
beaten whites, it melts the sugar and 
you cannot shape the meringues. It is 
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MERINGUES 


also more difficult to make meringues 
on a very damp day than on a dry one. 
Cease beating when the sugar is being 
added, only just fold it in. The 
term “‘to fold in” means to put a 
spoon down into the bottom of the 
basin, bringing up some of the mix- 
ture, sprinkling in a little sugar, and 
‘folding’ it over again until the 
ingredients are evenly blended. It is a 
gentle movement, not as fast as 
stirring. Meringues are just shaped 
with .a tablespoon, or—a much easier 
method—put through a forcing bag, 
or an ordinary cake icing syringe 
answers very well. They may be 
served in pairs with whipped cream, 
or hollowed out and served singly. 
They make a delightful summer sweet 
filled with ice cream. Large meringue 
cases may also be made, piping the 
mixture in a large circle on a sheet 
of white paper. When cold, slip off 
with a thin knife. Stand on a piece 
of sponge cake and fill with fruit and 
cream. 

Most important of all is the baking 
of the meringues; they are not really 
cooked, only dried. The oven must 
be quite cool, and they will take about 
two hours to become set and firm. 


MERINGUES 
White of Egg—2 oz. Castor Sugar 
to every egg-white—a little Icing 
Sugar for dredging. 


Time: about 2 hours. Temperature: Gas, 
Regulo Mark 3. Electricity, 250° F. 

First very carefully divide the whites 
from the yolks of the eggs, as, if the 
yolk is broken and any mixes with the 
white, it is spoilt. To do this, tap 
round the centre of the egg sharply on 
the edge of a basin, hold the egg 
upright, and take off the top half of 
the shell—most of the white will then 
drop down—then pass the yolk gently 
from one half of the shell to the other, 
tilting it so that the remainder falls into 
the basin. Beat the whites with a whisk 
until they are perfectly stiff and dry, 
then fold in the castor sugar. Have 
ready a tin sheet or board, either 


COCONUT MERINGUE 


greased with olive oil or cocoa butter, 
or lined with strips of slightly oiled 
foolscap paper. Take the forcing bag, 
drop in the funnel you wish to use, 
then turn back the top of the bag and 
fill it about three parts full with the 
mixture. Fold over the top and gently 
press it through on to the prepared 
paper or tin. All kinds of shapes may 
be made—fluted sticks, rosettes of 
various sizes, or just plain rounds or 
ovals; the latter are generally used for 
meringue cases. Put them into a quite 
cool oven, dredge them with icing or 
castor sugar, and if you want to use the 
meringues just plain, without any 
filling, let them remain there until 
they are set and firm at the bottom as 
well as the top. If, however, you want 
hollow cases, slip them off the paper or 
tin as soon as the tops are set and firm, 
turn them over, scoop out any soft 
part and put them back, hollow part 
uppermost, in the oven to dry. Merin- 
gues may be varied in very many 
different ways. A few drops of any 
kind of flavouring essence may be 
added to them, but fruit juice must 
not be used, as it would make the 
mixture too liquid. If you want to 
have orange or lemon flavouring, use 
grated rind or essence. 


COCONUT MERINGUE 

i pint Milk—2 Eggs—2 tablespoons 

Flake Tapioca—2 oz. Desiccated or 

3 oz. freshly grated Coconut—2 oz. 

Granulated Sugar—2 oz. Castor 

Sugar. 

Time: 30 to 45 minutes. a ie : Gas, 
Reguie Mark 4. Electricity, 375° F Enough 
for 4 to 6 persons. 

Put the milk and tapioca into a 
saucepan and simmer until soft and 
creamy. Beat the yolks of the eggs with 
the granulated sugar for three minutes, 
add them to the tapioca and stir in the 
coconut. Stir over gentle heat until 
well mixed, then pour the mixture into 
a piedish. 

Whip the whites of the eggs until 
stiff; gently add the castor sugar. 
Rough, this on the pudding and lightly 
brown in a moderate oven. Serve cold. 
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PINEAPPLE MERINGUE 


This pudding may be varied by putting 
a layer of raspberries or strawberries 
in the piedish before putting in the 
tapioca mixture. - It is also very good 
with stewed fruit. 


MERINGUE SURPRISES 

1 square Sponge Cake or 6 small 

square Sponge Cakes—2 Bananas— 

2 sweet Oranges ——2 oz. glacé 

Cherries or 2 oz. glacé Pineapple 

(optional)—4 oz. Castor Sugar— 

whites of 2 Eggs. 

Time: about 20 minutes. Benois Gas, 
Regulo Mark 1. Electricity, 300° F. Enough 
for 6 persons. 

Peel and slice the bananas, put them 
in a dish and strain over them the juice 
of one orange. Remove peel, pips and 
pith from the other orange, cut the 
fruit into small pieces and add it to the 
banana. Mix in also the cherries and 
pineapple, chopped small. Whip the 
whites of the eggs until they are quite 
stiff and dry. Gently fold in the sugar. 
Cut the sponge cake in squares and 
cut out some of the centre of each 
square, so that you have a square box 
shape without a lid. Barely fill these 
cases with the fruit mixture. Pipe or 
pile a covering of the meringue on the 
top of each and put in very cool oven 
to set the meringue. 

| NUT MERINGUES 

Add desiccated coconut or blanched 
and sliced almonds to the meringue 

mixture, force through a plain tube or 
put in little heaps on an oiled tin, 
decorated with glacé cherries. 


' PINEAPPLE MERINGUE 
1 small tin Pineapple Slices—1 pint 
Pineapple Jelly—1 gill Cream or 
Evaporated Milk—6 Meringue Cases 
—6 oh Pineapple Essence—Castor 


‘Enough for 4 to 6 persons. 

Arrange half slices of pineapple round 
the sides of the dish, and place the 
remainder in a pile in the centre. 
Make the jelly with the pineapple 
syrup and, when cool, pour it into the 
dish, a little at a time, so as not to 
disturb the pineapple. Whip the cream 


RASPBERRY: MERINGUE 


with a teaspoon of castor sugar and 
six drops of pineapple essence. 

Fill the meringues with this, and 
arrange them on the jelly. 


RASPBERRY AND ANGELICA 
MERINGUE 


2 oz. Candied Citron Peel—t pint 
Milk—1 tablespoon Granulated Sugar 
<1 dessertspoon Cornflour—12 drops 


Time: 45 minutes. Temperature: low. Enough 
for 4 to 6 persons. 
Make the custard first. Mix the 


cornflour to a thin paste with a little of 
the milk, put the remainder in a 
saucepan and, when it boils, pour it on 
the cornflour. Return it to the sauce- 
pan, add the granulated sugar and stir 
whilst it boils for five minutes. Beat the 
egg yolks well and pour the hot 
cornflour upon it; stir in the vanilla. 
Put the raspberries in a fireproof dish 
and sprinkle 1 oz. of castor sugar on 
them. Pour the hot custard on this 
and leave until cold. Chop the angelica 
finely. 

Whip the egg whites until stiff and 
dry, fold in gently 4 oz. of castor sugar 
and the angelica. Pile this roughly or 
pipe it on the custard, and set in a 
warm oven. The oven must be only 
just warm and not hot, or the meringue 
will colour and the pretty green and 
white effect be lost.. 


ORANGE CREAM JELLY 

1 pint packet Orange Blancmange 

Powder—1 pint Milk—1 pint packet 

Orange Jelly—-2 Oranges—-2 lumps 

Loaf Sugar. 

Time: about 15 minutes. Enough for 4 to 6 
persons. 

Rub the yellow part of the rind of 
one orange on to the lump sugar, 
dissolve it in the milk and make the 
blancmange with this. Pour it into a 
fancy mould until set. Make the jelly, 
using the strained juice of the oranges 
in place of part of the water. Pour it 
into a glass dish and leave to set. 
When both are set, turn the blancmange 
carefully on to the centre of the jelly. 
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PEACH DELIGHT 


ORANGE JOY 
1 pint Milk—} oz. powdered Gelatine 

—3 oz. fine Breadcrumbs—3 oz. 

Castor Sugar—1 oz. fresh Butter or 

unsalted Margarine — 2 Eggs — 1 

Orange. 

Time: about 45 minutes. paerere: Gas, 
Reguio Mark 3. Electricity, 350° F. Enough 
for 4 to 6 persons. 

Heat the milk and dissolve the gela- 
tine in it, bring to the boil and pour it 
on the breadcrumbs. Mix well. Beat 
the butter and 2 oz. of sugar to a cream, 
add well beaten yolks of the eggs and the 
grated rind of the orange—yellow part 
only. Mix in the breadcrumbs, and 
when thoroughly blended turn the 
mixture into a piedish and bake for 
half an hour. Then whip the whites of 
the eggs until quite stiff, add the 
remainder of the sugar and a teaspoon 
of orange juice. Pile it roughly on the 
pudding with a fork, and brown lightly 
in the oven. Serve cold. 


ORANGE MOULD 

1 pint Water—1 Orange—i Lemon 

—2 oz. Granulated Sugar—2 oz. 

Cornfiour—4 Tangerine Oranges. 

Time: 10 minutes. Temperature: moderate 
Enough for 4 persons. 

Mix the cornflour to a very thin 
paste with cold water. Bring the 
remainder of the water to the boil, then 
pour it on to the cornflour, return to 
the saucepan and stir while it boils for 
five minutes. Add the sugar and stir a 
minute longer. ‘Take off the fire and 
stir in the yellow part of the orange 
peel grated, and the strained juice ol 
the orange and lemon. Stir to mix, 
pour into a wet mould and leave to set. 
Turn out and surround with quarters 
of tangerine oranges. 


PEACH DELIGHT 
1 tin Peaches—2 Bananas—1 dessert- 


Enough for 4 persons. 
Stone and chop the raisins, blanch 
and slice the almonds, peel the tan- 
gerines, remove pips and pith, and 
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PEAR PYRAMID 





cut them in small pieces. Skin and cut 
up the bananas into slices. 

Put the half peaches on a glass dish 
inside uppermost. Mix together the 
prepared raisins, almonds, bananas 
and oranges. Fill the centres with 


these. Pour some of the peach syrup 
over and cover with thick boiled 
custard or whipped cream. 
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PEACH PYRAMID 
1 Sponge Mould—1 tin Peaches— 
2 oz. sweet Almonds—} pint Custard 
—I teaspoon Vanilla. 


Enough for 6 persons. 

Strain the syrup from the peaches, 
put it in a stewpan with half the 
peaches, cut in small pieces. Boil 
quickly for ten minutes. Then rub 
through a sieve. Cut the sponge mould 
in slices across the mould. Put a layer 
of the sieved peaches between each 
slice and place them together again. 
Pour over remaining syrup, mixed 
with vanilla, leave to soak. Then 





PEACH DELIGHT 


cover with custard. Stick with the 
almonds, blanched and cut in strips, 
and place the other peaches round. 


PEAR DELIGHT 


1 tin Pears—4 pint packet Lemon 
Jelly—piece of Angelica—Strawberry 
Jam—little Cream for garnish. 

Enough for 4 to 6 persons. 
Put strawberry jam in the centre of 





each half pear and join the halves 
together. Place two halves in each 
fruit glass. Make the jelly in the usual 
way and, when cool, pour it into the 
glasses, over each pear. Leave until 
set. Then decorate with a little 
whipped cream and a stalk of angelica. 


PEAR PYRAMID WITH CHOCOLATE 
SAUCE 
4 ripe, or stewed, or tinned Pears— 
1 pint Milk—2 oz. Rice—1 oz. 
Butter — 1 oz. Sugar — Chocolate 
Sauce (See INDEX). 
Time: about 30 minutes. Temperature: very 
moderate. Enough for 4 persons. 


PINEAPPLE BLANCMANGE 


Into a stewpan put the butter, and 
when it has melted add the rice, milk 
and sugar, and simmer very gently 
until it is a soft creamy mass. Pile this 
in the centre of a dish and leave until 
cold. Then surround with half pears 
and serve with chocolate sauce. This 
can be gently poured on the pears or 
served separately either hot or cold. 
The hot sauce on the cold dish is much 
liked by some people. 


PINEAPPLE BLANCMANGE 
1 pint packet Pineapple Blancmange 
—Il pint Milk—1 small tin Pineapple 
—little Cream for garnish (optional). 
Time: about 15 minutes. Enough for 4 persons. 


Make the blancmange in the usual 
way, but before turning it into a mould, 
mix with it two tablespoons of finely 
shredded pineapple. When cold and 
set, turn out and decorate with the 
remainder of the pineapple and pipe 
the cream on with an icing syringe. 


PINEAPPLE TOWER 

1 small tin Pineapple Chunks—3 

tablespoons Cornflour—1 pint Milk— 

1 oz. Castor Sugar—2_ tablespoons 

Cream (optional). 

Time: about 15 minutes. Temperature: 
moderate. Enough for 4 persons. 

Drain } pint of juice from the 
pineapple and mix it with the corn- 
flour. Stir in the sugar. Bring the milk 
to the boil and mix it gradually with 
the cornflour, return to the saucepan 
and stir over gentle heat while it 
simmers for ten minutes. Turn into a 
mould or jar that has been rinsed out 
with cold water and leave until cold. 
Then turn out, garnish with pineapple 
chunks and the cream whipped until 
quite stiff. 


PINEAPPLE TRIFLE 
1 small tin Pineapple—} pint packet 
Pineapple Jelly—6 Sponge Fingers— 
1 gill Cream or Evaporated Milk— 
1 teaspoon Castor Sugar—2 oz. 
glacé Pineapple—6 drops Pineapple 
Essence. 


Exough for 4 persons. 
The pineapple should be whole or in 
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PRUNE CUPS 


slices, not in chunks. Cut the pineapple 
in rings, then cut each ring in halves. 
Put the sponge fingers in a glass dish, 
pour over a gill of the pine syrup. 
Place the cut pineapple all round the 
sides of the glass dish, standing it 
up. Gently pour in the jelly—made 
according to directions—and leave 
until set. 

Whip the cream with the sugar and 
essence, chop the glacé pineapple, toss 
it in the cream, pile it on in a rough 
mound and serve. 

Note: Thick custard can be used in 
place of the cream. 


PINEAPPLE AND 
GRAPEFRUIT JELLY 

1 Grapefruit—1 small tin Pineapple— 

Sponge Fingers-——4 pint packet Pine- 

apple Jelly. 

Enough for 4 to 6 persons. 

Drain off the syrup from the pine- 
apple, add to it the strained juice of 
half the grapefruit. Remove all peel, 
pith and pips from the remaining half 
grapefruit and cut it into small pieces. 
Line a round glass dish with split 
sponge fingers and moisten them with 
the syrup. 

Cut the pineapple in sections and 
put them round the dish with the cut 
grapefruit. Make the jelly with the 
syrup, adding water if necessary to make 
the required quantity, and pour it 
very gently into the dish. Leave in a 
cold place to set. 


PRUNE CUPS 

+ lb. Prunes——2 oz. Granulated Sugar 

—piece of Lemon Rind—+ pint thick 

boiled Custard—white of 1 Egg. 

Time: about 30 minutes. Temperature: 
moderate. Enough for 4 persons. 

Soak the prunes overnight, then stew 
them with the lemon rind, sugar, and 
a little water, until they are quite 
tender. Remove the stones and cut the 
prunes into small pieces. Mix them 
with half the custard and put them into 
glasses. Whip the white of an egg until 
it is stiff and dry, mix it lightly with 
the remainder of the custard and pile 
a little in each glass. 


PRUNE SHORTCAKE 
PRUNE SHORTCAKE 


For the Shortcake: } lb. Flour— 

2 oz. Castor Sugar—4 oz. Butter— 
good pinch of Salt—yolk of 1 Egg. 
Time: about 1 hour. Temperature: Gas, 
Regulo Mark 3. Electricity, 350° F. Enough 

for 4 to 6 persons. 

Soak the prunes overnight. Put them 
in a stewpan with the grated rind of 
half a lemon, the sugar, and } pint of 
water. Cook very slowly until the 
prunes are quite soft. Turn into a 
basin and leave until cold. 

Drain off the syrup and stone the 
prunes. Rub them through a coarse 
sieve. Mix the syrup with them and 
put all in a shallow dish. Cover with 
the shortcake mixture and bake a 
biscuit colour in a very slow oven. 
Serve hot or cold with whipped 
cream. 

To make the shortcake, add the salt 
to the flour, stir in the sugar, then rub 
in the butter well and knead, while 
you add the beaten yolk of an egg, 
until it is a smooth dough. Roll out 
and use. 


QUEEN’S CUSTARD PUDDING 

+ Ib. Strawberry Jam—+j Ib. stale 

Sponge Cake—1 pint Milk—2 Eggs 

—4 oz. Castor Sugar—} teaspoon 

Vanilla. ; 

Time: 20 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 4 
persons. 

Line a greased piedish with the jam, 
then mix the sponge cake (grated into 
fine crumbs) with 1 oz. of castor sugar 
and the vanilla. 

Bring the milk to the boil and pour 
it on the crumbs, add the well beaten 
yolks of the eggs when the milk has 
cooled a little and mix well. 

Turn this mixture into the pie- 
dish and bake for twenty minutes in a 
moderate oven. Take it out and, when 
cool, whip the whites of the eggs until 
they are quite stiff; stir in gently the 
remainder of the sugar. Pile this on 
the pudding and just tint a biscuit 
colour in a cool oven. 
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RATAFIA CUSTARD 


QUEEN’S SUMMER PUDDING 

+ Ib. Raspberries—4 lb. Red Currants 

—6 tablespoons Castor Sugar-——stale 

Sponge Cakes—2 Eggs. 

Time: 45 minutes. Temperature: Gas, Regalo 
Mark 4. Electricity, 375° F. Enough for 4 
persons. 

Wash and stalk the currants, put 
them with the raspberries in a saucepan 
with three tablespoons of water and 
half the castor sugar. Simmer until 
quite soft, then rub through a sieve. 
Into this, stir sponge cake crumbs 
until there is no juice left. Then stir 
in the well beaten yolks of the eggs. 
Butter a piedish, put in the mixture 
and set in a very moderate oven for 
twenty minutes. Whip the whites of 
the eggs until stiff and dry. Fold in 
the remainder of the sugar, pile roughly 
on the pudding and bake a pale 
biscuit colour in a very moderate oven. 


RASPBERRY CREAM JELLY 

1 pint Raspberry Jelly—white of 1 

Egg — 3 tablespoons Cream or 

Evaporated Milk. 

Enough for 4 to 6 persons. 

Make the jelly and leave it in the 
bowl. Beat the white of egg until quite 
stiff and whip the cream. As soon as 
the jelly begins to set, whip it until it 
is frothy; fold in the white of an egg 
and the cream. Pile in a glass dish and 
leave on ice or in a cold place until 
required. 

This is a very good sweet to serve 
with the soft summer fruits, or when 
out of season, with tinned or stewed 
dried fruits. 


RATAFTIA CUSTARD 

1 pint Milkk—2 Eggs—1 oz. White 

Sugar—8. drops Ratafia Essence— 

2 oz. Ratafias—tittle Butter. 

Time: 45 minutes to 1 hour. Temperature: 
Gas, Regulo Mark 2. Electricity, 325° F. 
Enough for 4 persons. 

Beat the eggs well with the sugar and 
add the milk and flavouring. Grease 
the piedish with a little butter, and 
pour in the egg and milk. Put the 
ratafias on the top, and bake in a very 
moderate oven until set. 


PINK RHUBARB 


43) RICE WITH MERINGUE 





‘PINK RHUBARB 

About 4 sticks Pink Rhubarb— 

Rind 3} Lemon—Cochineal—about 

about 3 Ib. Sugar—4 pint Custard— 

4 Sponge Fingers. 

Time: about 20 minutes. | Temperature: 
moderate. Enough for 4 persons. 

Stew the rhubarb with the thinly 
peeled rind of half a lemon and sugar 
to taste until it is quite soft. Pass it 
through a sieve into a glass dish. Make 
the custard, colour it a pretty pink 
with cochineal, pour the custard over 
the rhubarb and serve with sponge 
fingers. 


RICE PEARS i 


+ pint Milk—1 tablespoon Sugar— 
1 tablespoon Rice—Apricot Jam— 
Desiccated Coconut—6 Pears—+ oz. 
Butter—Clove Essence. 
Time: 30 to 45 minutes. Temperature: 
moderate. Enough for 4 persons. 
Simmer gently together the milk, rice, 
butter and: a dessertspoon of sugar, 


until it is a soft, creamy mass. When 
the mixture is cool, spread it at the 
bottom of a glass dish. 

Peel the pears, cut them in halves 
and remove the cores; stew them ‘till 
tender with the remainder of the sugar 
and a few drops of clove essence. 

Arrange the half pears, inside upper- 
most, on the rice, and in the centre of 
each put a spoonful of apricot jam. 
Then sprinkle with desiccated coconut 
and serve. 


RICE PUDDING WITH STRAWBERRY 
MERINGUE 
2 oz. Rice—1 pint Milk—1-0z. ‘Sugar 
—4.oz. Butter—1 Egg—Strawberry 
Jam—1i tablespoon Castor Sugar. 


Time: about 45 minutes. Temperature: 
moderate. Enough for 4 persons. 

Put butter, milk, sugar and rice in 
a stewpan and cook gently until quite 
thick and soft. Beat in the yolk of the 
egg, then turn the mixture into a 
piedish. Leave until cold, then cover 





TANGERINE BASKETS 


RUBY PEARS 


with a layer of strawberry jam. Beat 
the white of the egg to a very stiff froth. 
Stir in gently a good tablespoon of 
castor sugar. Then spread this on 
the pudding and bake until set in a 
cool oven. 


RUBY PEARS 
Sponge Cake—1I tin Pears—1 small 
tin Raspberries—1 oz. Desiccated 
Coconut. 
Enough for 4 to 6 persons. 


These can be served on small plates 
or saucers or in one glass dish. Put a 
small slice of sponge cake in each, pour 
over a little of the raspberry syrup and 
leave to soak. Then put half a pear on 
each piece of cake. Drain the rasp- 
berries from the syrup and rub them 
through a sieve. Cover each pear with 
this purée, sprinkle with desiccated 
coconut and serve. 


SNOW CREAM 

4 pint Milk—+4 pint Water—1 oz. 

Granulated Sugar—2 oz. Ground 

Rice—2 oz. Butter or Margarine— 

few drops of Flavouring Essence— 

little Jam. 
Time: about 15 minutes. Temperature: 
very moderate. Enough for 4 persons. 

Put all the ingredients into a pan 
and boil until smooth, stirring well. 
Pour into a mould afd, when quite 
cold, turn out. Decorate with jam— 
strawberry or raspberry—and then 
serve. 


STONE CREAM 
1 pint packet Lemon Jelly—4 oz. 
Loaf Sugar 


Juice of 1 
Le oz. Isinglass—whites of 
2 Eggs—1 teaspoon Vanilla. 
Time; 20 very 


minutes. Temperature: 

moderate. Enough for 4 to 6 persons. 
Make the jelly, pour into a quart 
mould and leave it to set. Put the 
sugar, lemon juice and isinglass into 
a saucepan with 4 pint of water. 
Simmer for twenty minutes. Strain 
into a basin and, when cool, add a 
teaspoon of vanilla. When quite cold 
and beginning to set, whisk in the 
whites of two eggs and beat until it is 
white or spongy. Pour gently on to the 
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TAPIOCA JELLY 


set jelly, moistening the sides of the 
mould with a wet cloth. Turn out 
carefully when cold. 


STRAWBERRY SPONGE 

1 Sponge Ring—1 Ib. Strawberries— 

2 oz. Castor Sugar—1 gill Cream or 

Custard. 

Enough for 6 persons. 

If using the custard, make it a little 
thicker than usual. Mash three parts 
of the strawberries and mix them with 
the sugar. Whip the cream until stiff, 
and add it or the custard. Put these 
into the centre of the sponge ring and 
decorate with the remainder of the 
strawberries. 


TANGERINE BASKETS 
6 Tangerine Oranges—} pint boiled 
Custard—-} pint tablet Orange Jelly. 
Enough for 6 persons. 

Cut half the peel off the tangerine 
oranges, leaving just a strip across the 
centre to form a handle. Then scoop 
out the fruit very carefully, so that the 
basket is unbroken. Remove pith and 
pips from the fruit and cut it in small 
pieces. Take half the fruit and mix 
with it an equal quantity of custard. 
Press the juicc from the remainder of 
the fruit through a strainer. Melt a 
packet of orange jelly, using the fruit 
juice with water. Half fill the baskets 
with fruit and custard. Then cove 
with jelly and leave to set. 


TAPIOCA JELLY 

3 oz. flaked Tapioca—1 pint packet 

Raspberry Jelly — 2 dessertspoons 

Sugar. 

Time: about 15 minutes. Temperature 
moderate. Enough for 4 persons. 

Put the tapioca in a saucepan with a 
pint of water and the sugar, and boil 
until it is quite clear. Cool a little. 
Make the jelly in the usual way and 
mix it well with the tapioca. Pour into 
a wet mould. Turn out when set and 
serve with stewed fruit of any kind 
preferred, varying the jelly to suit the 
fruit you are using. Lemon jelly is 
very good when served with stewed 
apples. 


FRUIT 


now recognized as a necessary part 

of the housewife’s daily shopping 
list. Fortunately, it is both cheap and 
plentiful almost all the year round, and 
when fresh fruits are at their scarcest, 
we can turn to the excellent Australian 
dried fruits full of sunshine vitamins. 

Serving fruit in glasses is a delightful 
fashion that has gained in popularity 
for several reasons. It supplies a course, 
either at the beginning or end of a meal; 
it is inexpensive, decorative, and very 
little trouble to prepare. 

There are many ways of serving it, 
from the pottery, shaped to hold half a 
grapefruit, to the most delicate table 
glass. The old fashioned custard glasses 
—a joyful memory of our childhood— 
may be brought into use, and at the 
sixpenny stores quite dainty fruit cups 
can be found. 

Fruit cocktails and cups can also be 
served in fruits themselves, such as 
grapefruit, orange, apple, pineapple or 
melon. 

For the start of a meal, fruit should 
be served with little or no sugar, and 
without creamy decorations. 


Preew once considered a luxury, is 


| 
Halfa grapefruit may be topped with 


a cherry or dark grape, or a strawberry 
or raspberry, for colour effect. 

Melon should be served plainly in 
slices, with powdered ginger and sugar. 

A slice of pineapple shorn of its skin 
and core is most decorative on indivi- 
dual plates, with frosted mint leaves or 
a few cherries or raspberries in the 
centre where the core has been removed. 

When fruit is served at the beginning 
of a meal, it is called a ‘‘ Fruit Cocktail,” 
but when served in place of a pudding, 
it becomes a “ Fruit Cup or Salad.” 


STEWED FRUIT 
Stewed fruit is often unappetizing, 
watery and shapeless. Soft fruits which 
are juicy, such as loganberries, rasp- 
berries and currants, need scarcely any 
water—just enough to cover the bottom 


of the dish; then put in the fruit, 
sprinkled with sugar to taste, and cook 
in the oven. Soft fruit is quite spoilt if 
cooked in a stewpan and covered with 
water—this is a pitfall to avoid. 


DRIED FRUITS 

Inexperienced cooks often make the 
mistake of not soaking sufficiently dried 
fruits such as apricots, pears, nectarines, 
and apple rings. 

These should be washed in cold 
water, then put in a bowl, leaving 
plenty of room for swelling. 

Well cover with water that has been 
boiled and allowed to get cold. Then 
leave for at least twelve hours before 
cooking—longer if possible. 

Properly prepared, dried fruits make 
a tempting dish served with the break- 
fast cereal, and are very wholesome for 
children and grown-ups alike. 

Dried fruit salad solves a problem 
when fresh fruit is scarce and expensive, 
and can be used in a number of ways. 


FRUIT COCKTAILS 
APRICOT COCKTAIL 
4 ripe or canned Apricots—1 Grape- 
fruit—1 dessertspoon Castor Sugar— 
Enough for 4 persons. 

Cut the apricots in halves, remove the 
skins and stones. Crack the stones and 
blanch the kernels. 

Take half the grapefruit, remove peel, 
pith and pips, and cut the fruit in small 
pieces, divide these between four cups; 
slice the apricots and add them, also 
tne blanched kernels. Squeeze the 
juice from the remaining half grapefruit. 


Dissolve the sugar in it, pour this over 


the fruit and keep in a very cold place 
until required. , 


BLACK AND WHITE COCKTAIL 
2 ripe well flavoured Pears—6 Black 
Cherries—6 sweet Almonds—4 tea- 
spoons Lemon Syrup. 

Enough for 4 persons. 
Blanch the almonds, and cut them in 
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FRESH FRUIT COCKTAIL 


halves. Remove the cherry stones and 
put half an almond in each. Peel the 
pears, cut them in halves and remove 
the cores. Arrange them in fruit glasses 
with the cherries around, pour the 
lemon syrup over, and serve. 

Note: Pears must be peeled with a 
stainless Knife and the lemon syrup 
poured over at once. If waiting long 
after peeling they lose colour. 


FRESH FRUIT COCKTAIL 
1 ripe Peach—1 ripe Pear—1 Grape- 
fruit—2 tablespoons Raspberries— 

i Banana — 1 

(optional)—1 teaspoon Lemon Juice— 

few grains of Salt—} lb. Castor Sugar. 

Enough for 4 persons. 

Peel and stone the peach, cut it in 
tiny slices. Peel, core and slice the pear. 
Take out the fruit from the grapefruit 
and cut it in small pieces, peel and slice 
the banana. ; 


Put all the fruit with any juice that 


has flowed from it into a basin. 

Mix together the wine, sugar, lemon 
juice and salt. Stir to dissolve the 
sugar, then pour it over the fruit. 
Keep in a cool place or on ice until 
required. hen serve in glasses. 


GRAPEFRUIT, TO SERVE 

Cut the fruit across in halves, cut 
out the core from the centre with scissors 
and remove the pips; ease the fruit 
from the rind round the edges. Place 
the halves in cups or fruit glasses, 
sprinkle with castor sugar, leave for an 
hour. Decorate with a cherry and 
serve very cold. 


GRAPEFRUIT AND GRAPE COCKTAIL 
1 large juicy Grapefruit—24 Grapes— 
about 1 teaspoon Lemon Juice—1 
dessertspoon Castor Sugar — 1 oz. 
preserved G ; 

Enough for 4 persons. 
~ Remove peel, pith and pips from the 
grapefruit and cut the fruit in small 
pieces ;-skin and take the seeds from the 
grapes. Mix the fruits together and 
put them in cups, sprinkle the sugar 
over them and a squeeze of lemon juice. 
Put a little chopped ginger on each. 
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TANGO COCKTAIL 


IRENE VANBRUGH COCKTAIL 
1 large juicy Grapefruit—2 slices fresh 
or canned Pineapple—1 ripe or canned 
Peach—4 teaspoons Cherry Brandy © 
(optional). 
Enough for 4 persons. 
Remove peel, pith and pips from the 
grapefruit, but be careful to retain ail 
the juice; cut away peel, eyes and core 
from the pineapple and skin the peach. 
Cut the grapefruit in small pieces. 
Shred the pineapple and thinly slice 
the peach; put these in layers in fruit 
glasses and pour over the juice. 
Serve very cold. : 
A teaspoon of home-made che 
brandy is a great improvement sprinkl 
on each cup, but they are very good 
without it. | 


SUNFLOWER CUP 
2 juicy Grapefruit-——20z. sweet 
Almonds—2 tablespoons Loganberry 
or Raspberry Juice—2 tablespoons 
Castor Sugar—2o0z. frosted Mint 


leaves. 
Enough for 4 persons. 


Cut the grapefruit across and scoop 
out the fruit and pith carefully, so that 
the peel is unbroken. Remove the pith 
and pips and cut the fruit into small 
pieces. Blanch the sweet almonds and 
split in halves. 

To the grapefruit add two tablespoons 
of loganberry or raspberry juice, and 
sweeten to taste. Fill the half grapefruit 
skins not quite level with this. Put a 
fringe of frosted mint leaves round the 
edge, then a ring of split almond petals, 
and serve very cold. | 


TANGO COCKTAIL . 
6 Tangerine Oranges—-2 canned 
Peaches—4 Pistachio Nuts (optional) 
—4 glacé Cherries—2 tablespoons 
Lemon Juice. 
' __ Enough for 4 persons. 

Remove the peel, pith and pips from 
four tangerine oranges and cut them in 
small pieces. Cut the peaches in small 
thin slices. Put these in layers in glasses. 
Squeeze the juice from the other 
tangerines. Mix with it two tablespoons 
of lemon juice. Sprinkle this on the 





fruit. Shred the nuts, scatter them on 
the top and garnish with the cherries. 


FRUIT DISHES 
APPLE SHAPE 

1 lb. cooking Apples—2 oz. Sugar— 

40z. Gelatine—rind and juice of 1 

Lemon—Cochineal—4 pint Water. 
Time: about 20 minutes, Temperature: 
moderate. Enough for 4 persons. 

Peel, core, and cut up the apples, 
stew them with the sugar, strained 
lemon juice, and grated lemon rind, 
and } pint of water. When quite soft 
rub them through a sieve. To this pulp 
add the gelatine, previously melted in 
a little water, and cochineal to colour a 
pale pink. Turn into a wet mould, and, 
when cold and set, turn out and serve 
with custard. 


DUCHESS APPLES 
6 small Apples—6 rounds Bread and 
Butter—2 tablespoons Apricot Jam— 
loz. sweet Almonds—2 oz. Granu- 
lated Sugar. 


SUNFLOWER CUP 


DUCHESS APPLES 








Time: about 45 minutes. Temperature: low 
to simmer the apples; hot to reduce the syrup. 
Enough for 4 to 6 persons, 

Blanch and cut the almonds in strips. 
Peel and core the apples, put them in a 
stewpan with the sugar and enough 
boiling water to cover, and simmer 
until the apples are soft but unbroken. 
Cut rounds of bread, butter them and 
brown them in a quick oven or in a 
frying-pan. Take out the apples and 
keep them hot. Reduce the apple syrup 
by rapid boiling until there 1s only about 
a quarter of a pint. Add the apricot 
jam and stir until quite hot. Put an 
apple on each piece of bread, cover 
with apricot syrup and stick in the 
almonds. For those who do not like 
so sweet a dish, add the juice of half.a 
lemon to the apricot syrup. 

For a cold sweet substitute rounds .of 
sponge cake for the fried bread. Put 
them in a glass dish, place a cooked 
apple on each, coat with jam and stick 
with almonds. 


JELLIED APPLES 


JELLIED APPLES 

6 medium-sized Apples—6 Cloves— 

+ pint packet Raspberry Jelly—z2 oz. 

Loaf Sugar—juice of 1 Lemon— 

+ pint Mabglh 
Time: about minutes. Temperature: 
moderate. Enough for 4 to 6 persons. 

Boil the sugar with $ pint of water for 
five minutes; add the lemon juice. 
Peel and core the apples without break- 
ing them, and stew them with the 
cloves in the syrup until tender. (Only 
one or two can be cooked at a time as 
the syrup must cover the apples.) 
Cool a little. Then take out the apples 
and place them in a glass dish. Remove 
the cloves, melt the jelly in the syrup 
from the apples and when it is cold and 
just beginning to thicken, pour it slowly 
over the apples. Leave until set and 
serve with custard. 


APPLE AND BLACKBERRY CREAM 
1 Ib. Apples—+# lb. Blackberries—2 oz. 
Castor Sugar—3 pint Milk— pint 
Cream—+# oz. Gelatine. 

Time: about 15 minutes. Temperature: low. 

Enough for 4 to 6 persons. 

Stew the fruit with a gill of water, rub 
it through a sieve, add the sugar and 
mix well. Soak the gelatine in a gill of 
cold water, then stir over gentle heat 
until dissolved. Strain it into the fruit 
pulp. Scald the milk and stir it in. 
Add the cream lightly whipped. Stir 
over very gentle heat until quite hot 
and well mixed. Turn into a wet mould. 


APPLE AND BLACKBERRY WHIP 
1 Ib. cooking Apples—+4 Ib. very ripe 
Blackberries—} Ib. Granulated Sugar 
a Castor Sugar—whites of 2 


Time: about 20 minutes. Temperature: 
moderate. Enough for 4 persons. 

Press the blackberries on a_ hair 
sieve to extract the juice. Put this 
juice in a stewpan. Peel, core and cut 
the apples into small pieces, and add 
them to the blackberry juice, also the 
granulated sugar. Stew until tender, 
then rub through a sieve and leave 
until cold. Whisk the white of eggs to a 
froth, and stir the castor sugar into them. 
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APRICOT CUSTARD 


Beat the apple and blackberry pulp for 
a few minutes, add the whipped egg 
and continue beating until stiff. Pile 
on a glass dish and serve with wafers. 


APPLES WITH PINEAPPLE 

1 small tin sliced Pineapple—4 large 

cooking Apples—20z. Rice—1 oz. 

Granulated Sugar—4 pint Milk—1 

egg Yolk—Lemon Rind—Butter or 

Margarine. 

For the Syrup: 2 0z. Sugar-—} pint 

Water—4 Lemon— pint Pineapple 

Juice — 1 teaspoon Arrowroot or 

Cornfiour. 

Time: about 30 minutes. Temperature: 
moderate. Enough for 4 persons. 

Put the rice, milk and a small piece 
of lemon rind in a saucepan, and simmer 
very gently until the mixture is thick 
and soft. ‘Take it off the fire, and stir in 
the beaten yolk of an egg and a dessert- 
spoon of sugar. Stir a few minutes over 
very gentle heat, then spread it on a 
dish and leave until cold. 

Peel and core the apples, fill the 
centres with sugar and butter, put them 
in a baking dish with two tablespoons 
of water and bake until soft, basting 
frequently with juice. Leave until cold. 

Cut the rice into four rounds or 
squares; arrange them in a glass dish, 
put a slice of pineapple on each, and 
then stand the apples on them, fili the 
apple centres with finely chopped pinc- 
apple, pour syrup gently over them and 
garnish with the cherries. 

To make the Syrup.—Put 2 oz. 
of sugar in a saucepan with } pint ol 
water, the strained juice of half a 
lemon and } pint of the pineapple 
syrup and boil for ten minutes. Mix 
the arrowroot or cornflower with a 
little water and add it, stir. while it 
boils for five minutes. Strain and cool 
before using. 


APRICOT CUSTARD 
1 lb. ripe Apricots—4 pint Milk— 
2 Eggs—3 oz. Castor Sugar—2 table- 
spoons Water. 
Time: about 45 minutes. Temperature: Gas, 
Regulo Mark 3. Electricity, 350° F. Enough 
for 4 persons. 


Cut the apricots in halves and remove 


APRICOT CUSTARD 


the stones; crack them, and reserve the 
kernels. Put the apricots in a stewpan 
with 2 oz. of the sugar and about two 
tablespoons of water, and stew until 
soft, then rub through a sieve. 

Boil the milk with the remainder of 
the sugar, cool a little, add the beaten 
yolks of the eggs, and stir in a double 
saucepan until thick. Add the apricot 
purée and the whites of the eggs beaten 
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APRICOT MOULD 


APRICOT MOULD 

40z. dried Apricots—1 pint Milk— 

foz. Gelatine—30z. Sugar—t1 oz. 

sweet Almonds—tittle whipped Cream. 
Time: about 30 minutes. Temperature : 
moderate to stew the Apricots; rapid to reduce 
the Juice. Enough for 4 persons. 

Soak the apricots for twenty-four 
hours in plenty of cold boiled water. 
Put them in a stewpan with 2 oz. of 








APRICOT MOULD 


to a stiff froth. Turn into a piedish and 
bake in a moderate oven for twenty 
minutes. Serve hot with sugar sifted over. 

This is a very nice sweet without 
baking. To serve, pile in a glass dish 
after the whites of the eggs have been 
added. Blanch the kernels, chop them 
rather finely and sprinkle them onthe top. 

This sweet could also be made with 
4 1b. dried apricots soaked overnight 
and stewed until soft with the sugar 
and a teacup of the water in which 
they were soaked, using chopped 
almonds in place of kernels. 


sugar and simmer till tender. Blanch 
the almonds and cut them into small 
strips. Put the milk in a double sauce- 
pan, with the remainder of the sugar 
and the gelatine, and boil very gently 
until the gelatine has dissolved. Add 
half the apricots cut small and the 
almonds. Turn into a mould, and leave 
till set. It is best made the previous day. 
Strain the juice from the rest of the 
apricots, put it in a saucepan, and boil 
rapidly until it is a thick syrup, pour it 
back over the apricots and leave until 
cold. When required, turn out the 


BANANA CREAM 


mould on to a dish, garnish with the 
apricots and whipped cream, and pour 
the syrup round. 


BANANA CREAM 

Whites of 2 Eggs—6 Bananas—juice 

‘of 1 Lemon—+4 oz. Gelatine—3 oz. 

Castor Sugar. | 
Time: about 15 minutes. Temperature: very 
moderate, Enough for 4 to 6 persons. 

Soak the gelatine in a gill of cold 
water. When soft, add the sugar and a 
gill of boiling water. Stir over gentle 
heat until the sugar has dissolved. 
Strain it. Peel and mash five bananas. 
Mix them with the gelatine, and 
stir over gentle heat until it begins to 
simmer. Cool a little, stir in the lemon 
juice, and beat until cold. Then gradu- 
ally beat in the whipped whites of the 
eggs. Peel and slice the remaining 
banana. Line a mould with it. Pour 
in the banana cream and leave in a 
cold place to set. 


BAKED BANANAS WITH 
APPLE FLUFF 
6 Bananas—4 oz. ‘Castor 
Sugar—1 Ib. cooking Apples— 

of 1 Egg. f 
Time: about 20 minutes. Temperature: 
moderate. Enough for 4 to 6 persons. 

Peel the bananas, and put them in a 
fire-proof.dish, sift 1 oz. of sugar over, 
and the strained juice of half a lemon. 
Cover and bake in a slow oven until the 
bananas are quite soft. Leave until cold. 
Peel, core and chop the apples, put 
them in a stewpan with a wineglass of 
water and c to a pulp over gentle 
heat. 

Strain off any juice and leave the 
apple until cold. Then mix with them 
the remainder of the castor sugar and 
the white of egg and beat until white 
and snowy. Pile this on the bananas. 


Enough for 4 persons. 
Look over the blackberries to see that 
they are ripe and sound. Wash them 
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BLACK CURRANT TRIFLES 


in cold water. Put them in a piedish 
and sprinkle the sugar over. Leave until 
the sugar has dissolved. Then mash and 
press through a sieve that will keep back 
the seeds. 

Slit the sponge fingers through the 
centre, arrange on them the bananas 
peeled and cut in quarters. Cover with 
the blackberry purée and leave in a 
very cold place until required. 


BANANA AND ORANGE JELLY 


6 Bananas—} pint Orange Jelly— 
white ef 1 Egg—1 tablespoon Castor 


Enough for 4 persons. 

Slice four bananas and put them in 
glasses. Make the jelly and pour it in. 
Leave until set. Whip the white of egg, 
sugar and two bananas, peeled and 
mashed, until the whole is a creamy 
mass. Pile on the jelly and serve. 


BLACK CURRANT JELLY 
1b. ripe Black Currants—1 pint 
Water—+ lb. Granulated Sugar—2 
level tablespoons Cornflour. 

Time: about 20 minutes. Temperature: 
moderate. Enough for 4 persons. 

Stalk the.currants and stew them with 
water and sugar until they are quite 
soft. Then rub through a sieve. Mix 
the cornflour with this and boil all 
together for ten minutes, stirring all the 
time. Turn into a wet mould and turn 
out when cold and set. 

Serve with custard. 


BLACK CURRANT TRIFLES 

4ib. ripe Black Currants — 4 oz. 

Castor Sugar -— Sponge Fingers — 

Cream or Custard—2 tablespoons 

Water. 

Time: 10 minutes, T: ture: 

mn for 4 empera moderate. 
‘ Line saucers or little fruit glasses 
with split sponge fingers. 

Stew the currants with the sugar and 
two tablespoons of water until they are 
quite soft. Drain off the juice, then rub 
the fruit through a sieve. 

Put a layer of this purée on the sponge 
fingers, then cover with more sponge 
fingers and pour over the syrup. Just 
before serving cover each glass or saucer 


CHERRY RIPE 


with whipped cream or custard and 
decorate with ripe black currants. 


ants CHERRY RIPE 
1 bb. black ripe Cherries——1 oz. Castor 
Suagar—juice of } Lemon—+ oz. Gela- 
tine—-1 gill Cream—4 pint Water. 
Tie: about 15 minutes. | Temperature: 
moderate. 


Stone the cherries, and put the stones 
in'a stewpan with the castor sugar, 
lemon juice and $ pint of water, and 
boil quickly for five minutes. Strain 
off the syrup and return it to the stew- 
pan for ten minutes, with the gelatine 
previously soaked in just enough warm 
water to cover it. Stir until the gelatine 
has dissolved, turn it into a basin, leave 
until cool, and beginning to thicken, 
then whip it for two minutes. Stir in 
lightly the whipped cream and stoned 
cherries. Pile the mixture in glasses and 
serve with wafers. 


MORELLO CHERRY SPONGE 

1 lb. Morello Cherries—3 lb. Loaf 

Sugar—1 tablespoon powdered Gela- 

tine—whites of 2 Eggs—+ pint boiled 

Custard—2 tablespoons Water. 

Time: about 20 minutes. Temperature: 
moderate. Enough for 4 persons. 

Stone the cherries, put them in a 
stewpan with six of the kernels blanched, 
the loaf sugar and three tablespoons of 
water. Simmer until the cherries are 
quite tender. Dissolve the gelatine in a 
gill of hot water and stir it into the 
cherries. Turn into a basin and when 
the mixture begins to thicken, add the 
stify whipped whites of the eggs. 

Turn into a wet mould and leave 
until cold. Turn out and surround 
with boiled custard. 


DAMSON JELLY 
Seca 4 awieced. Gelati = 
oz. ne— 
Custard or Cita. 
Time: about 20 minutes. 
Enough for 4 persons. 
Wash the damsons and put them 
wet into a stewpan with the sugar. Stew 
gently until they are quite soft. Then 
rub through a sieve. Crack a few stones 
and add the kernels to the purée. Stir 


Temperature: low. 
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___ FRUIT GLORY 


in the gelatine and continue stirring 
over gentle heat for three minutes. 
Turr. into a wet mould and turn out 
when set. Serve with custard or whipped 
cream. eS 


MIXED FRUIT CUP 


Stra 
1 ripe Nectarine or Plum—1 dessert- 
spoon Lemon Syrup—iittle whipped 


Rub the berries through a sieve, 


‘sweeten, and put them in the bottom 
of the glass. Peel and slice the nectarine 


and put this in next, then the stoned 
cherries, Pour in the lemon syrup and 
FRUIT DELIGHT 

6 Sponge Fingers—4 pint packet 

Strawberries—white of 1 

tablespoons Cream — 1 02. 

Sugar. 

Split the sponge fingers, and put half 
of them into a glass dish, slice the straw- 
fingers, cover with the remainder of 
sponge fingers. Strain the juice of the 
pour this evenly over. Leave for half an 
hour to soak in. | 
just warm, pour it over the sweet, and 
leave until it is firmly set. 


pipe on a cross of whipped cream. 
Orange Jelly—1 Ege 
Enough for 6 persons. 
berries and put them on the sponge 
orange and melt the sugar in it and 
Make the jelly and, when it is only 
When required, whip the white of egg 


until it is quite stiff. Whip the cream. 


Gently mix egg and cream together and 
pile this roughly on the jelly. Ordinary 
whipped cream can be used instead if 
preferred, or custard. 


FRUIT GLORY 

For each Cup: 1 ripe Pear—1 table- 

spoon Fruit Purée—little Jam— 

whipped Cream—Angelica. 

The fruit purée may be of any well- 
flavoured variety: loganberry, rasp- 
berry, strawberry and mulberry are all 
good. To obtain the purée, rub them 
through a hair sieve, and sweeten to 
taste. Peel and halve the pear and 
remove the core. Fill the cavity with 


FRUIT MACEDOINE 


jam of the same flavour as the purée, 
put the two halves together and stand 
them upright in a glass. Pour the purée 
round, pipe whipped cream on the pear 
and decorate with angelica. 


FRUIT MACEDOINE 
4 Bananas—4 Tangerine Oranges— 
1 tin Peaches—1 pint Orange Jelly— 
1 poon Lemon Juice. 


Enough for 4 to 6 persons. 





Peel and slice the bananas. Peel the 
oranges, take out the pips, and divide 
them into sections. Open the tin of 
peaches and turn them into a basin. 
Drain off the syrup from the peaches, 
add a teaspoon of lemon juice, and use 
it to make the orange jelly, adding 
water, if necessary. Arrange the fruit 
in a dish, pour over the jelly when cool. 


JELLIED FRUIT SALAD 
ay Fruit (fresh or tinned)—Lemon 
Fruit salads are always first favourites, 
and if set in jelly are especially delicious. 
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“FRUIT GLORY 


SUMMER FRUIT CHARLOTTE 


Fill. small glass dishes with sliced 
bananas, strawberries, cherries or rasp- 
berries—in fact any kind of fruit, fresh 
or tinned, may be used. 
Make a lemon jelly and, when cool, 
our a little in each dish until the fruit 
is covered. Leave in a cold place until 
set. Or the fruit salad may be set in a 
deep glass dish in layers, allowing one 
to set before adding the remainder, to 
prevent the fruit sinking. 


8S 





SUMMER FRUIT CHARLOTTE 


1 lb. Raspberries, Loganberries or 
Strawberries—10z. powdered Gela- 
tine—4 oz. Granulated Sugar—whites 

of 2 Eggs—6 Sponge Fingers—} pint 

hot Water—small piece of Butter or 

Margarine. 

Time: 15 minutes. Temperature: moderate. 
Enough for 4 to 6 persons. 

Put the fruit in a stewpan with 2 oz. 
of sugar and cook gently until quite soft; 
stir occasionally. Then rub through a 
sieve that will keep back the seeds. 
Butter a plain round mould or cake tin, 
split the sponge fingers in halves and 


SUMMER FRUIT CUSTARD 441 GOOSEBERRY JELLY 
line the mould with it. Dissolve the Use custard powder for the custard 


gelatine in the hot water and mix it with 
the fruit. Whip the whites of the eggs 
with the remainder of the sugar until 
stiff and white, stir this gently into the 
fruit, turn the mixture into the lined 
mould; leave to set. Turn out carefully. 


SUMMER FRUIT CUSTARD 
$ pint Milk—2 Eggs—1 breakfast- 
cup Fruit Juice—4 oz. Granulated 
Seri pinch of Salt. 


Time: t 30 minutes. ber “cae Gas, 
Regulo 1 k 3. Electricity, 350° F. Enough 
for 4 persons. 


Press any kind of fresh, soft fruit 
through a sieve, until you have a break- 
fastcup of juice. Strawberries, rasp- 
berries, loganberries or currants are all 
suitable—either one kind, or a mixture. 
Beat the eggs well with the sugar. Put 
the milk in a stewpan, and as soon as it 
boils, pour it very gradually on to the 
eggs. Add the salt. Stir for a minute. 
Then leave until only just warm. Now 
stir in the fruit juice and mix well. 
Well butter a soufflé case or mould and 
put in the mixture. Stand it in a deep 
baking tin or larger soufflé case contain- 
ing hot water and bake in a moderate 
oven until set. 


WINTER FRUIT MERINGUE 

+ lb. dried Fruit Salad—2 Oranges— 

2 Eggs—? pint Milk—2 oz. Granu- 

lated Sugar—2 oz. Castor Sugar— 

few glacé Cherries—Bread and Butter. 
Time: 40 minutes. Temperature: moderate. 
To Bake: Gas, Regulo Mark 4. Electricity, 
375° F. Enough for 6 persons. 

Soak the fruit salad for twenty-four 
hours in cold boiled water, then stew it 
until tender, with the granulated sugar. 
Put the fruit in layers in a piedish or 
casserole with layers of bread, sparingly 
buttered, between. Moisten with the 
strained juice of the oranges and leave 
to soak. Then pour over a custard 
made with the milk and yolks of the eggs, 
sweetened to taste. Bake for twenty 
minutes in a very moderate oven. Whip 
the egg whites, add the castor sugar, pile 
it on the pudding, garnish with the 
cherries and set the meringue in a 
moderate oven. Serve hot or cold. 


and omit the meringue when eggs are 
dear. 


1 small tin Muscat Grapes—few 
Almonds 


Stew the prunes until tender in just 
enough water to cover them—leave 
until cold then remove the stones and 
put a blanched almond in each. Peel 
one orange, cut it across the fruit in thin 
slices and remove the pips. Put this ina 


‘ glass dish with the prunes, the bananas 


peeled and cut in slices, the muscat 
grapes and their syrup. Add_ the 
strained juice of the remaining orange 
and serve very cold. 


GOOSEBERRY CHARLOTTE 

1 Ib. Gooseberries—1 Ib. Granulated 

Sugar—6 Sponge Fingers—+4 pint 

thick boiled Custard. 

Time: about 20 minutes. Temperature : 
moderate. Enough for 4 to 6 persons. 

Pick and stalk the gooseberries, wash 
them well. Put them while wet into a 
stewpan with the sugar. Stir until the 
sugar has melted, then simmer until 
quite soft. Then press through a sieve. 
Line a plain mould or deep cake tin 
with sponge fingers, pour in the goose- 
berry purée, cover with more sponge 
fingers, cover with a plate, put a weight 
on the top and leave until cold. Turn 
out and surround with custard. 

A sponge ring makes a very pretty 
sweet. Pour the purée in the centre, 
and cover with custard. 


GOOSEBERRY JELLY 
1lb. Green Gooseberri 
Water—3 oz. 
tablet Lemon Jelly — Cream or 
Custard. 

Time: about minutes. Temperature: 

moderate. Enough for 4 persons. 

Top and stalk the gooseberries. Put 
water and sugar in a saucepan and boil 
briskly for five minutes, add the goose- 
berries and simmer until quite soft. 
Strain off the juice and melt the jelly 
in it, rub the gooseberries through a 
sieve and add this to the juice. Turn 
into a mould and leave until set. Then 


GOOSEBERRY MOULD 


turn out carefully and serve with cream 
or custard, flavoured with lemon rind. 


GOOSEBERRY MOULD 
1 tb. unripe Gooseberries—2 Eggs— 
+ 0z. powdered Gelatine—} pint Milk 
—4 oz. Castor Sugar—few drops of 
Carmine. 


Time: about 30 minutes. Temperature: very 
moderate. Enough for 4 persons. 

Top and tail the: gooseberries. Stew 
them with the sugar and just a very 
little water to keep them from sticking 
to the pan. When they are quite soft, 
rub them through a sieve. 

Whip the yolks of the eggs, add the 
milk and gelatine and stir in a double 
saucepan until it thickens. Cool. 
Then mix in the gooseberry purée and 
colour with a few drops of carmine. 
Beat the egg whites until stiff and lightly 
stir them in. Turn into a mould and 
leave in a cold place until required. 
Turn out and = serve with stewed 
gooseberries. 


GREENGAGE FOOL 

1 bb. 1 gill Cream or 

Custard—4 Ib. Granulated Sugar— 

few glacé Cherries—2 tablespoons 

Water. 

Time: about 20 minutes. Temperature: 
moderate. Enough for 4 persons. 

Stalk the greengages, put them into a 
stewpan with the sugar and two table- 
spoons of water, and stew gently to a 
pulp. Rub this through a sieve. Crack 
three of the kernels, blanch and shred 
them finely, then mix them with the 
purée. Whip the cream until stiff and 
mix it with the purée, reserving a little 
for garnish. Fill glasses with the mix- 
ture, pipe a little cream on the top, and 
garnish with cherries. A more econo- 
mical sweet is made by substituting 
boiled custard for the cream. 


GREENGAGE JELLY 


1 kb. ripe Ib. Granu- 
lated Sugar—+} oz. Gelatine—Custard 
or Junket. 

Time: about 15 minutes. Temperature: 


Remove the skin from the green- 
gages, cut them in halves and take out 
the stones. Blanch six of the kernels. 
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MELON SALAD 


Put the fruit, the blanched kernels 
and the sugar into a stewpan. Cook 
gently until the fruit is a soft pulp. Add 
the gelatine previously dissolved in two 
tablespoons of hot water, and turn into 
a wet mould. Turn out when quite cold 
and serve with custard or junket. 


LOGANBERRIES UNDER SNOW 
é lb. ripe Loganberries—3 Bananas—. 
+ Lemon—whites of 2 Eggs—3 oz. 
Castor Sugar. 

Enough for 4 to 6 persons. 

Stalk the loganberries and put them 
in a glass dish, sprinkle over them a 
tablespoon of castor sugar. Peel the 
bananas—they should be quite ripe but 
not at all discoloured—mash them with 
a fork, add to them the strained juice of 
half a lemon and the remainder of the 
sugar. Whip the egg whites until stiff 
and dry and add them to the bananas, 
beat until light and white. Then pile 
them on the loganberries and serve. 


LOGANBERRY SPONGE 

+ lb. Loganberries—1 Sponge Sand- 

wich—+ lb. Icing Sugar—white of 1 

Egg—2 tablespoons Cream—1 oz. 

sweet Almonds. 

Time: about 30 minutes. |§ Temperature: 
moderate. Enough for 4 to 6 persons. 

Put half the loganberries in a jar, 
stand the jar in a pan of boiling water 
over moderate heat, and drain off the 
juice from the fruit as it flows. When all 
the juice has been extracted let it get 
cold, then take two good tablespoons 
of it, mix with it 4 oz. of icing sugar that 
has been rubbed through a sieve, and 
the cream stiffly whipped. Spread this 
in the sandwich. To the remainder of 
the sieved icing sugar.add the almonds, 
blanched and chopped, and enough 
whipped white of egg to form a stiff 
paste. Spread this on the sandwich, 
garnish with the remainder of the 
berries and serve. 


MELON OR PINEAPPLE SALAD 

A fruit salad is delicious served in a 
ripe melon or pineapple. Scoop out 
the centre of the melon or pineapple and 
cut it in cubes. Mix with Jt any other 
kinds of fruit : slices of banana, pieces 


COMPOTE OF ORANGES | 
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ORANGE AND APPLE SNOW 
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LOGANBERRY SPONGE 


of orange, apricots, etc. Pour over a 
little lemon syrup and serve when cold. 


COMPOTE OF ORANGES 

6 Oranges—2 oz. Loaf Sugar—+ pint 

Water. 

Time: 10 minutes. Temperature: moderate. 
Enough for 4 to 6 persons. 

Rub the yellow rind off halfan orange 
with the loaf sugar. Put all the sugar 
into a saucepan with the water, and boil 
briskly for ten minutes, then add to it 
the strained juice of one orange. 

Slice the remainder of the oranges, 
cutting across the sections, remove the 
peel, pith and pips. Put the orange 
slices in a piedish, pour the hot syrup 
over, and leave until cold. Turn into a 
glass dish and serve. 


ORANGE CREAMS 
4 sweet Oranges—+ lb. Icing Sugar 
—white of 1 Egg. 
Enough for 4 persons. 
Cut the oranges in halves across and 
take out the fruit carefully without 


breaking the peel; remove all pith and 
pips. Cut half the fruit into small 
pieces and put them in the orange 
cases. Squeeze the juice from the 
remainder and strain it. 

Rub the sugar through a fine sieve, 
add to it the white of egg, whipped until 
dry, and enough orange juice to form a 
thick cream. Pile this on the oranges 
and serve. . 


ORANGE AND APPLE SNOW 

2 sweet Oranges—1 oz. Castor Sugar 

—3 small Sponge Cakes—+ lb. cook- 

ing Apples—juice of Lemon— 

} lb. Castor Sugar—white of 1 Egg— . 

2 tablespoons Water. 
Time: 15 minutes. Temperature: iduteie: 
Enough for 4 to 6 persons. 

Peel, core and cut the apples into 
pieces, but do not slice them thinly; 
put them in a stewpan with two table- 
spoons of water and the juice of half a 
lemon and cook gently to a soft pulp. 
Strain off any juice when the apples are 
cold and add to them the sugar and 


ORANGE AND COCONUT TRIFLE 


stiffly whipped white of an egg. Beat 
all together to a stiff white snow. 


Peel the oranges, remove pith and 


pips and cut them in small pieces, put 
a layer of sliced sponge cake in a glass 
dish, then a layer of orange, sprinkle 
with sugar, repeat the layers until orange 
and cake are used. Pile the snow on just 
before serving and decorate with fruits 
or crystallized flowers. 


ORANGE AND COCONUT TRIFLE 
4 sweet Oranges—2 Tangerine 
Oranges—4 Coconut—2Z oz. Castor 
Sugar—4 Sponge Fingers—4 pint 
Custard. 


Enough for 4 persons. 

Peel the sweet oranges and the two 
tangerine oranges. Cut them in slices 
across the fruit, and remove the pips. 
Put half of them in a glass dish and 
sprinkle with grated coconut and sugar. 
Split the sponge fingers and put them 
next; then the remainder of the oranges 
and grated coconut. Leave for two or 
three hours. Then cover with boiled 
custard flavoured with orange rind. 


DUCHESS PEARS 

4 ripe Duchess or William Pears— 

1 pint Milk—+ inch stick Cinnamon— 

20z. ground Rice—+ oz. Butter— 

little Red Currant Jelly — few 
blanched Almonds — 2 tablespoons 

Lemon Syrup—1oz. Castor Sugar. 
Time: 15 to 20 minutes. Temperature: very 
moderate. Enough for 4 persons. 

Put the milk in a saucepan with the 
cinnamon and let it heat very slowly, 
bring to the boil, take out the cinnamon, 
and pour the milk on to the ground rice 
that has been mixed with a little cold 
milk, return to the saucepan with the 
butter and castor sugar and stir over 
gentle heat until it is quite thick. 

When cool, turn into a glass dish. 

Peel the pears, cut them in halves and 
remove the cores. Place them on the 
rice, core side uppermost. Pour over the 
lemon syrup. Fill the centre of each 
half pear with red currant jelly, place 
a blanched almond on each and serve. 

Halves of fresh or canned peaches 
are a very good alternative for this dish. 
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PRUNE AND APPLE JELLY 


PINEAPPLE AND BANANA CUPS 
4 Bananas—1i small tin Pineapple— 
Cream or Custard—2 oz. Nuts. 

Enough for 4 persons. 

Blanch and chop the nuts. Peel and 
slice the bananas. 

Put a layer of banana slices in a 
custard cup or glass or deep fancy 
saucer; then a layer of pineapple, cut 
in small pieces; continue until the cups 
are nearly full. Moisten with some of the 
syrup. Put a little custard on the top 
and sprinkle with nuts. 


COMPOTE OF PRUNES AND 
ALMONDS 

2 Ib. Prunes—2 oz. sweet Almonds— 

+ Lemon—small piece of Cinnamon— 

2 oz. Loaf Sugar 
Time: about 45 minutes. Temperature: 
moderate. Enough for 4 persons. 

Wash the prunes, put them in a basin, 
cover with cold water and leave until 
next day. Then add to them the 
grated yellow part of the lemon rind, 
loaf sugar and cinnamon. Simmer until 
the fruit is soft. Drain off the syrup and 
boil it rapidly with the strained juice 
of the lemon, until it is reduced to a 
teacupful. Open the prunes, remove 
the stones and put a blanched almond 
in each. Arrange them on a dish, pour 
the syrup over. Serve hot or cold with 
boiled custard. 


PRUNE AND APPLE JELLY 

1 lb. cooking Apples—+ Ib. Prunes— 

3 0z. Sugar—strip of Lemon Peel— 

4 oz. Gelatine. 

Time: about 30 minutes. |§ Temperature: 
moderate. Enough for 4 persons. 

Soak the prunes in water overnight. 
Then put them in a stewpan with the 
water, and the apples peeled and cored 
and cut up. Add the sugar and lemon 
peel and stew until the prunes are quite 
soft. 

Rub through a sieve, return to the 
stewpan, add the gelatine dissolved in 
a little water, stir over gentle heat until 
thoroughly blended, turn into a wet 
mould and leave to set. Turn out and 
serve with custard or cream, flavoured 
with lemon. If cream is used, whip it 


RASPBERRY CUSTARD 


until stiff and flavour with lemon 
essence. 


RASPBERRY CUSTARD 
1 Ib. Ra 3 oz. Castor Sugar 
—2 Eggs—1 pint Milk—little Butter 
or Margarine. ) 
Time: 30 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 4 
persons. 

Grease a piedish with butter, put in 
the raspberries, sprinkle with 2 oz. of 
sugar. Beat the eggs with the remainder 
of the sugar, add the milk. Whisk well. 
Pour it into the fruit and bake in a 
moderate oven until set. 


RASPBERRY FLUFF WITH JUNKET 
4 lb. ripe Raspberries—6 oz. Castor 
Sugar—white of 1 Egg—1 pint Milk 
—I1 dessertspoon Castor Sugar—# a 
small saltspoon Salt—1 large tea- 
spoon Rennet. _ 

Enough for 4 persons. 
Make the milk just lukewarm, dis- 
solve one dessertspoon of castor sugar 
and salt in it. Add the rennet and turn 
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RASPBERRY SPONGE 


into a glass dish. Leave in a cold piace 
until you are using it. 

Stalk the raspberries, see that none 
of them are over ripe. Put them in a 
bowl with 6 oz. of castor sugar and the 
white of an egg. Beat with a fork or 
beater until the berries are crushed. 
Then whip briskly until the mixture is 
stiff. Keep in a very cold place. Just 
before serving pile it on the junket. 


RASPBERRY SPONGE 
1 lb. Raspberries—} oz. Gelatine— 
1 gill Cream—1 gill Milk—strained 
juice of } Lemon—2 oz. Castor Sugar. 


Time: 30 minutes. Temperature: moderate. 
Enough for 4 persons. 

Cover the gelatine with water and 
leave it to soak for one hour. Put the 
raspberries in a jar and stand it in 
boiling water, let the water boil round 
it, and strain off the juice as it flows. 

Dissolve the gelatine in this juice. 
Cool, then add the sugar, milk, cream 
and strained lemon ae Whisk until 
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DUCHESS PEARS 


RASPBERRY PUDDING 


quite thick, pile in a glass dish and 
leave in a very cold place until 
required. All milk may be used in 
place of cream. 


RASPBERRY AND RED CURRANT 
PUDDING 

6 smal] square Sponge Cakes—1 Ib. 

Raspberries—} oz. powdered Gelatine 

—3 oz. Castor Sugar—lib. Red 

Currants. 

Enough for 4 to 6 persons. 

Line a basin with slices of stale sponge 
cake, stalk the raspberries and put them 
in. Rub the currants through a sieve 
to extract the juice and, in 4 pint of this, 
dissolve the gelatine and the sugar. 
Pour this over the raspberries. Cover 
with sponge cake. Cover with a saucer 
and put a weight on top of that and 
leave until next day. Then turn out and 
serve with cream or custard. 


RED CURRANT AND BANANA SALAD 
1 lb. ripe Red Currants—1 Ib. Castor 
Sugar—6 Bananas. 

Enough for 4 persons. 

Stalk the currants, put them in a 
bowl and bruise them well. with a 
wooden spoon. Mix the sugar with them 
and leave them for one or two hours. 
Stir them once or twice. 

Then rub through a sieve that 1s 
sufficiently fine to keep back all the 
seeds. | 

Peel the bananas and cut each in 
quarters cutting first across and then 
the reverse way. 

Arrange them in a glass dish, pour 
the sieved currants over and keep in a 
very cold place until required. 


STEWED RHUBARB 

1} lb. Rhubarb—1 breakfastcup Water 

—} Ib. Sugar. 

Time: about 20 minutes. Temperature: a 
moderate. Enough fer 4 persons. 

Boil the sugar and water for five 
minutes. Cut the rhubarb in short 
lengths and put them in a fireproof 
dish. Pour over the syrup and cook 
gently in the oven or over slow heat 
until quite tender. A little grated lemon 
rind may be added if liked. 
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RHUBARB JELLY 


RHUBARB FOOL . 

About 1 Ib. Rhubarb—rind of 4 Lemon 

Ba ge she ill oz. Loaf Sugar 

gill or Custard — 

Coiuatel 2 ene tablespoons Water. 

Time: abodt 15 minutes. Temperature: very 
moderate. Enough for 4 persons. 

Simmer the rhubarb with the grated 
lemon rind, sugar and two tablespoons 
of water until it is quite soft, then rub 
it through a sieve. Line the sides of a 
glass dish with sponge fingers, and when 
cool, turn the rhubarb into the centre. 
Whip the cream until stiff, colour it or 
the custard a pale pink with cochineal, 
and pile it on the rhubarb just before 
serving. 


RHUBARB HEDGEHOG 

2 ib. Rhubarb— Castor Sugar — 

1 Lemon—2 oz. Butter or Margarine 

—joz. Gelatine—20z. sweet 

Almonds. 

Time: about 15 minutes. Temperature: low. 
Enough for 4 persons. 

Cut the rhubarb into small pieces, 
and stew until quite soft, do not add 
any water, but put it in wet. Rub 
through a sieve, stir in the juice and 
grated rind of a lemon, and sweeten to 
taste with castor sugar. Dissolve the 
gelatine in a little water and stir it in. 
Warm the butter and add it and beat 
until well mixed. Now turn the mixture 
intoa mould that has beenrinsed out with 
cold water and leave in acold place to set. 

Blanch the almonds and cut them in 
strips. Turn out the mould and stick 
the almonds in it in hedgehog form. 


Rhubarb— 

ee oz. Gelatine—Custard or Cream. 

: about 15 minutes. Temperature: low. 
Enola for 4 persons. 

Wash some rhubarb and cut sufficient 
into small pieces:to fill a quart basin 
Put it in a.stewpan with + bb. of sugar 
the strained juice of half a lemon anc 
the grated lemon rind. Add about : 
tablespoon of water to prevent burning 
and stir over moderate heat until it i 
quite a soft pulp. 

Dissolve 4 0z. of powdered gelatin 
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RHUBARB HEDGEHOG | 


in enough hot water to cover it and 
stir it into the pulp. Pour into a wet 
mould and leave ‘until set. Turn out 
and serve with cream or custard. 


RHUBARB SALAD 

1 lb. young Rhubarb—Rind of 4 Lemon 

—2 tablespoons Ginger Syrup— 

20z. Loaf Sugar—1 gill Cream or 

boiled Custard—1 dessertspoon Castor 

Sugar—12 drops Ginger Essence— 

4 pint Water. 

Time: about 20 minutes. Temperature: 
moderate. Enough for 4 persons. 

Cut the rhubarb in small pieces, 
cover it with boiling water, leave for 
five minutes, then drain. 

Put the loaf sugar in a saucepan with 
} pint of water and the thin rind of half 
a ee and boil for five minutes. Cook 
the strips of rhubarb in this until 
tender, but not broken. Arrange them 
on a dish, pour over the ginger syrup 
and a little of the syrup in which the 
rhubarb was cooked. Leave until cold. 

Whip the cream or mix the custard 


with the ginger essence and castor 
sugar, pile this on the salad and 
decorate star-fashion with rhubarb. 


RHUBARB AND NUT CREAM 

4 sticks Rhubarb—20z. Sugar—t 

pint Water. 

For the Nut Cream: 1 pint Milk— 

1 dessertspoon Sugar—2 level table- 

spoons Rice—4oz. freshly grated 

Coconut. — 7 
Time: about 30 minutes. Temperature: 
moderate. Enough for 4 persons. 

Wash the rhubarb and cut it into 
small lengths. Put‘ the sugar in a stew- 
pan with } pint of water. Boil for five 
minutes and then put in the rhubarb 
and cook gently until tender. Turn out 
and leave until cald. 

For the Nat Cream.—Put the milk, 
sugar and rice into a saucepan. Cook 
very slowly until the rice is soft and the 
mixture thick. Stir in the freshly grated 
coconut, Turn into a mould and turn 
out when set. Serve surrounded with 
the rhubarb. 


RUBY JELLY 448 
RUBY JELLY | 
+ Ib. Sago—4 oz. Ra Ib. Red 
_Gooseberries — } Ib. Raspberries — 
‘} Ib. Red Currants—2 pint Water. 
T 3 very 


Time: about 30 minutes. Temperature: 
moderate. Enough for 4 to 6 persons. 

Stalk the fruit, which should be fully 
ripe, put it in a stewpan with the sugar 
and water, and simmer until the goose- 
berries are quite soft. The sago should 
be soaked overnight in enough cold 
water to cover it. 

Rub the stewed fruit through a sieve, 
put the purée in a stewpan, drain off 
the water from the sago and add the 
sago to the purée. Stir over gentle 
heat until the sago has quite dissolved 
and the mixture is thick. Turn into a 
mould and leave until set. 


STRAWBERRY TRIFLE | 

1 Ib. ripe Strawberries—3 tablespoons 

Strawberry Syrup—3 tablespoons 

Cream-——1 tablespoon Castor Sugar— 

+ pint Custard—3 small Sponge Cakes. 

Enough for 4 to 6 persous. 

Line a glass dish with slices of sponge 
cake, sprinkle with strawberry syrup. 
Mash the strawberries, mix with them 
the castor sugar and cream lightly 
whipped. Put a layer of this on the 
sponge cake, then more sponge cake, 
syrup, and the remainder of the straw- 
berries, finishing with sponge cake 
slices on the top. Pour over the 
custard and serve. 


STRAWBERRY AND BANANA SALAD 
4 Bananas—+ lb. Strawberries—} pint 
Red Currant Juice—1 Macaroon— 

3 tablespoons Cream, or Custard— 
Sugar to taste—little Lemon Juice. 
Enough for 4 to 6 persons. 

Slice the bananas into a glass dish, 
dust sugar over, and add a little lemon 
juice. Put a layer of strawberries on 
top and pour some red currant juice 
over. When half the fruit is used, 
crumble the macaroon and strew it over 
the topmost layer, then continue with 
the fruit till you have used it all. Stand 
the dish aside for several hours, then, 
just before serving, whip the cream and 
heap it on the top. Garnish with a few 
fFne strawberries. 


° VALENTINE GATEAU 


SURPRISE SPONGE 


+ pint fresh Fruit Juice—} oz. 
powdered Gelatine—3 oz. Granulated 


Sugar. 

For the Filling: + Ib. small Straw- 

berries—} pint thick boiled Custard 

or Cream—1I1 tablespoon powdered 

Gelatine. 

The fruit juice may be strawberry, 
raspberry, loganberry or currant. 

Dissolve the gelatine in } pint of 
boiling water, add the granulated 
sugar and stir to dissolve. Mix this 
with the fruit juice. Place a pint mould 
inside a quart one, fill the small one 
with cold water, and pour the fruit 
mixture into the large mould round the 
smaller one. Leave until set. Then 
carefully turn out the cold water, and 
replace with hot water. Remove the 
small mould. Fill the space with 
strawberry cream. It must be quite 
cold; put it in in spoonfuls, so that the 
jelly is not disturbed. Leave until set, 
then turn out very carefully. 

For the Fruit Mixture——Make the 
custard or whip the cream; fold in a 
tablespoon of gelatine dissolved in a 
tablespoon of hot water, the berries, 
and the castor sugar. 


VALENTINE GATEAU 

1 ring-shaped Sponge mould—1 Ib. 

cooking Apples—3i Lemon—6 oz. 

Castor Sugar—1 teacup Royal Icing 

—} lb. Marzipan — Carmine or 

Cochineal. 

Put the sponge mould into a gla: 
dish, coat with royal icing and leave t 
dry. Stew the apples with very littl 
water. Then rub them through 
sieve. Add to this pulp the juice : 
half a lemon, and the castor suga 
Beat the egg whites until quite sti 
and dry. Add them to the app 
mixture and beat until it is stiff a1 
white. Pile this in the centre of t! 
sponge ring. 

Colour the marzipan a pretty cher 
red with carmine or cochineal. R 
it out, and cut it in heart shapes wit 
biscuit cutter or queen cake tin, a 
arrange these round on the iced spor 
cake, and serve at once. 


ICES AND FROZEN SWEETS 


ice puddings, perhaps because it 

is only during recent years that 
we have been able to make them as 
easily as other sweets. 

The freezers obtainable now are 
simplicity themselves and an inestim- 
able benefit to the busy housewife. So 
many iced dishes can be made with 
little or no cooking—a great advantage 
in hot weather. 

The electric or gas refrigerators are 
possibly not within reach of the 
majority of people, but the vacuum 
freezers are excellent, for they do not 
need any attention. The method is to 
put the freezing mixture in the outer 
section and the mixture to he frozen in 
the centre container. It can then be 
left without attention and the ice, when 
frozen, will remain so for about ten 
hours. Other types of freezers need 
turning by hand until the mixture is 
solid. 

The advantage of a vacuum freezer 
is that an ice or ice pudding for after- 
noon or evening parties can be made in 
the morning. They can also be packed 
safely for motor picnics. It is possible 
to freeze only a small quantity of 
mixture in these machines, but the ice 
and salt must always quite fill the outer 
compartment. The correct freezing 
mixture consists of three parts ice and 
one part freezing salt. Be careful to 
ask for special freezing salt; the ordinary 
kind will not be a success. Crush the 
ice into small pieces; little ice picks can 
be bought, but a large strong knitting 
needle answers quite well. Put the 
point against the ice and tap the needle 
gently with a small hammer. You will 
find that the block breaks quite easily 
if attacked in this way. Into the outer 
part of the freezer, put three cups of 
crushed ice and one of salt, continuing 
until] the compartment is quite full, 
and packing it down with the handle of 
a wooden spoon. 

Now pour in a small cup of cold 


Ts: is a great fascination about 


water. Close firmly and turn the 
freezer-upside down. Then pour the ice 
mixture into the inner compartment, 
cloce it firmly, and stand the freezer right 
side up again. Always remember to 
keep the ice and salt compartment 
uppermost while the mixture is freezing. 

Ice cream is made more quickly if the 
freezer is opened occasionally and the 
mixture stirred from the sides. Do not 
forget to reverse it again after stirring. 

The ice cream can either be served 
in separate glasses or as a bomb-shaped 
pudding. To turn out in this way, 
empty the ice compartment and pour 
in a cup of warm water. Close for a 
minute, after which the ice will turn 
out quite easily. 

Never put any mixture in the freezer 
until it is quite cold. If put in warm, 
the result will be a failure. 


HOME-MADE FREEZER 


Good ices can be made without a 
freezer, by using two pails. One should 
be smaller than the other, so that when 
it is placed inside the larger one there 
is about one and a half inches space 
all round it. Put the mixture to be 
frozen’ in the small pail and pack the 
ice and salt in the larger one. As the 
mixture freezes round the sides, scrape 
it into the centre with a spoon and so 
allow the unfrozen mixture to flow 
against the sides. Continue scraping 
and stirring until the whole is frozen; 
cover with a cloth wrung out of ice 
water. Ice made by this method will 
not keep frozen very long and should 
not be made more than an hour before 
it is required. 

Ices may be served in glass ice plates 
or small fancy china plates or saucers, 
or in fruit glasses. If little lace paper 
mats are put under the ices they will 
not melt so quickly. 

Except where otherwise stated, the 
recipes given will be found sufficient 
for four to six portions, according to 
the size of ice served. 
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CUSTARD ICE CREAM 


CUSTARD ICE CREAM 
# pint Milk—1 dessertspoon Corn- 
flour—1 Egg—2 tablespoons Sugar. 
Enough for 3 to 4 persons. 

Mix the cornflour to a thin paste 
with a little of the milk, put the remain- 
der in a saucepan and, when it boils, 
pour it on the cornflour, Return to the 
saucepan and stir while it boils for 
five minutes. Beat the egg well, and 
pour the hot cornflour upon it; add the 
sugar, stir for a few moments so that it 
is evenly distributed. The cornflour 
must be quite off the boil before it is 
poured on the egg, otherwise the 
custard will be lumpy. Custard must 
never be allowed to boil after the egg 
has been added. 

Now leave until quite cold before 
putting it in the freezer, stirring now 
and then to prevent a skin forming. 


FRUIT CUSTARD ICE CREAMS 


To the custard ice, add half the 
quantity of fruit syrup, or fruit purée 
sweetened to taste. The syrup may be 
bought in bottles. The purée is 
obtained by rubbing fresh fruit through 
a sieve that is fine enough to keep back 
any seeds or skins. Soft fruits need not 
be cooked first, but hard fruits must be 
stewed with very little water. 


ICE CREAM MADE WITH CUSTARD 
POWDER 

1 pint Milk—1} oz. Custard Powder 

—4 teaspoon Flavouring Essence— 

2 oz. Sugar. 

Mix the custard powder to a very 
thin paste with milk. Bring the 
remainder of the milk to the boil, stir 
in the sugar and pour it on to the 
custard powder. Stir occasionally until 
it is quite cool, then add the flavouring 
and freeze when quite cold. 


ICE CREAM SANDWICHES 
8 thin slices Sponge, Madeira or 
Angel Cake— pint Ice Cream-—2 
Macaroons. 
Enough for 4 persons. 
Crush the macaroons to a powder. 
Put a slice of cake on each of four 
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-another slice of cake. 


ICE CREAM 





plates, then a layer of ice cream, then 
Sprinkle the 
macaroons over and serve. If using 
stale cake, moisten it with fruit juice. 


ORANGE CREAM ICES 

1 pint Custard or } pint Custard and 

4 # pint Cream—+4 pint Orange Juice— 

of 2 Oranges—1I dessertspoon 
cae Juice—j Ib. Loaf Sugar. 

Rub off all the yellow rind from two 
oranges on to the loaf sugar, then 
crush it to a powder. Mix with it the 
orange and lemon juice, and stir over 
very gentle heat until the sugar has 
dissolved, then mix the custard or 
cream and custard with it. Freeze 
when quite cold. The cream should be 
lightly whipped before it is added to 
the other ingredients. 


REAL CREAM ICES 

If you want richer ices, add whipped 
cream to the custard ice cream in the 
proportion you prefer—even a small 
quantity makes a difference—such as a 
+ pint in a pint of ice cream, or you 
can use } pint to a pint. Add a table- 
spoon of castor sugar to every quarter 
of a pint of cream. 


ICE CREAM (Economical) 

1 pint Milk—1 Egg—3 0z. powdered 

Gelatine — 4 teaspoon Vanilla — 2 

tablespoons hot Water—+} lb. Grana- 

lated Sugar. 
Time: about 15 minutes. Temperature: 
moderate. Enough for 4 to 6 persons. 

Beat the egg, dissolve the gelatine in 
two tablespoons of hot water. Warm 
the milk, add the sugar and stir until 
dissolved. Stir the milk ito the beaten 
egg, return to the saucepan, stir over 
very gentle heat or in a double saucepan 
until nearly boiling. Take the pan off 
the fire, add the gelatine, stir until it 
is dissolved. tae until cold, then 
stir in the vanilla and freeze. Care 
must be taken not to let the mixture 
boil or the egg will curdle. 

The above may be made into coffee 
ice cream by the addition of } at of 
very strong coffee, sweetened with 1 oz. 
of sugar. Freeze when cold. 


CE CREAM WITH JAM 
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Ice has been packed round the container of 
the Vacuum Freezer. 


ICE CREAM MADE WITH JAM 

+ Ib. Jam mixed with } pint hot 

Water and 1 dessertspoon Lemon 

Juice. 

Rub through a sieve, mix well with 
economical ice cream, and freeze when 
cold. 

FRUIT ICE CREAM 

To Economical Ice Cream, add $ pint 
of fruit pulp, | dessertspoon of lemon 
juice and 2o0z. sugar if the pulp is 
unsweetened. The pulp can be made 
by rubbing fresh, tinned or bottled 
fruit through a sieve. — 


ICE CREAM (Made with Margarine) 
1 pint Milk—} Ib. unsalted Mar- . 
garine—3 oz. Castor Sugar—} oz. 

Isinglass — 4 teaspoon Filavouring 

Essence. 


Put the milk, margarine and sugar 
into -a saucepan, heat sufficiently to 
melt the sugar, add the isinglass, and 
when it has melted and the mixture is 
quite hot, strain it and pass it while 
still hot through a cream making 
machine. Stir in the flavouring, cool, 
then freeze. 

Note: Be careful to buy the fresh 
rolls of margarine of a good brand, and 
not the salted kind. 
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VARIOUS FLAVOURS 


SO ere 6 ee ne menntittantinn et 





The mixture ‘being pressed from the sides 
during freezing. 


COFFEE CREAM ICE 

2 tablespoons Coffee—i pint Milk— 

+ pint Cream or Custard—3 oz. Castor 

Sugar—} pint boiling Water. 

Put the coffee in a muslin bag in a 
saucepan, pour over } pint of boiling 
water, set 1t over very Jow heat until it 
almost boils. Then strain it into a 
basin, add the sugar and stir until it has 
dissolved. Mix in the milk, add the 
custard or the cream whipped until it 
will hang on the beater. Leave until: 
cold, then freeze. 


VARIOUS FLAVOURS 

Ginger Custard Ice.— Add twelve 
drops of essence of ginger to a pint of 
custard and a dessertspoon of very 
finely chopped ginger. Jar ginger is 
best. 

Lemon Custard Ice Cream.—Peel 
off the yellow part from a fresh 
lemon, put it in a saucepan with the 
milk, at the side of the stove, where it 
cannot boil and leave to heat very 
gradually until it is pleasantly flavoured, 
then use the milk to make the custard. 

Orange Ice Cream.—Use orange 
peel in the same way and also stir in 
about twelve drops of orange-flower 
water when the custard is cold. 


FRUIT WATER ICE 


Vanilla Ice Cream.—Infuse a vanilla 
pod in the milk until well flavoured. 


WATER ICES 


FRUIT WATER ICE 

1 tin or 1 Ib. Fruit such as Raspberries 

or Strawberries—3 oz. Castor Sugar 

(or 2 oz. if the fruit is in syrup)—1 

dessertspoon Lemon Juice——white 

of 1 Egg—1 teaspoon Fruit Essence. 

Stew the fruit until it is quite soft 
and pulpy. Drain off the juice through 
a sieve, but do not press the fruit 
through. Add enough cold water to it 
to make a pint. Put it in a saucepan 
with the sugar and boil gently for five 
minutes. Leave until cold. Add the 
lemon juice to the fruit, rub it through 
a sieve, mix this pulp with the syrup, 
add the essence and the well whipped 
white of egg, and freeze. 


LEMON WATER ICE 

1 pint Water—4 Ib. White Sugar— 

2 Lemons. 

Grate the yellow rind from one of 
the lemons and boil it with the sugar 
and water for ten minutes. When cool, 
add the juice of the lemons, strain and 
freeze. 


ORANGE WATER ICE 

1 pint Water—#4 lb. White Sugar— 

2 Oranges—4 Lemon. 

Boil the sugar, water and grated rind 
of the oranges for ten minutes. Then 
add the juice of oranges and lemon, 
strain, and freeze when quite cold. 


PEACH OR APRICOT WATER ICE 

Proceed as for Pineapple Water Ice, 
substituting peaches or apricots for the 
pineapple. 


PINEAPPLE WATER ICE 

1 small tin shredded Pineapple—} 

pint Water—i Ib. Loaf Sugar—1 

Lemon. 

Put the sugar and water in a sauce- 
pan, bring to the boil and boil for ten 
minutes. Skim well and leave until 
cold. 

Rub the pineapple with a little of its 
syrup through a sieve until you have 
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HOT CHOCOLATE FUDGE 


4 pint, mix this with the boiled syrup 
and add the strained juice ofa lemon. 
Mix well and freeze. 


FROZEN SWEETS 


APRICOT MELBA 

1 Ib. ripe Apricots—1 tablespoon 

Maraschino (optional)—2 oz. Apricot 

Jam—+ pint Vanilla Ice Cream—2 oz. 

Castor Sugar. 

Time: about 20 minutes. Temperature: fast 
boiling. Enough for 4 to 6 persons. 

Cut the apricots in halves and 
remove the stones, saving three or four 
for the kernels. Put the fruit in a 
stewpan with the kernels, 4 pint of 
water and 2 oz. of castor sugar; stew 
until the apricots are tender, but not 
broken. Take out the fruit and boil 
the syrup briskly until it is reduced to a 
gill. Mix with it the apricot jam and 
rub through a sieve. Leave until cold 
and then add the maraschino. When 
required, place small mounds of vanilla 
ice cream on ice plates, put some half 
apricots on each and pour a little 
syrup over. 


CHERRY ROYAL 

4 Ib. ripe Black Cherries—2 oz. Castor 

Sugar—+4 pint Custard Ice—2 table- 

spoons Cream—4 burnt Almonds. 

Enough for 4 persons. 

Stone the cherries and divide them 
among four ice plates or saucers. 
Sprinkle them with the sugar. When 
required, cover them with the ice 
cream. Pile a little whipped cream on 
each. Crush the almonds and sprinkle 
them on the top. 


HOT CHOCOLATE FUDGE 

Vanilla Custard Ice—1 oz. Almonds—. 

3 oz. unsweetened Chocolate—4 tea- 

spoon Vanilla—+ Ib. Icing Sugar— 

4 pint tin Evaporated Milk. 

Melt the chocolate in a gill of water, 
then stir in the vanilla, the tin of milk 
and the sugar; continue stirring until 
the sugar has dissolved. Then cook 
over very gentle heat until it will form 
a soft ball when a little is tested in cold 
water. Put small blocks or cones of 
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custard ice on plates or in fruit cups, 
cover with hot chocolate fudge, sprinkle 
with blanched and chopped almonds 
and serve. 


FROZEN FRUIT CHARLOTTE 

6 Sponge Fingers—1 small tin Peaches 

—1 Banana—1 Tangerine Orange— 

i pint Cream—little white of Egg 

or Icing. 

Make a casing with the sponge 
fingers. Split them in halves, stand 
them round a cake tin on a fancy dish 
and join them with white of egg or 
icing. Leave until set, then carefully 
remove the cake tin. 

Peel the orange, remove skin, pith 
and pips, and cut the fruit into small 
pieces. Put them in a basin with the 
juice, rub the peaches through a sieve, 
also the banana, and mix the fruits 
well. Whip the cream and add it, then 
freeze. When required, pile the frozen 
mixture in the centre of the casing and 
serve. 


FRUIT IN FROZEN MILK 

1 pint Milk—2 oz. Castor Sugar— 

2 Bananas—1 teacup crushed Rasp- 

berries, Strawberries or Loganberries 

—little Whipped Cream for garnish 

(optional). 

Dissolve the sugar in the milk, then 
add the crushed raspberries. They may 
be put through a sieve first if seeds are 
not liked. Mash the banana and mix 
all well together. Then freeze. Serve 
garnished with whipped cream. 


GLACE FRUIT CUPS 
Make a fruit salad of any kind of 
fresh or tinned fruit, cutting any large 
fruit in small pieces. Half fill fruit cups 
or custard glasses with this, and put a 
mound of custard ice or fruit ice on 
each. 


FRUIT SALAD GLACE 

+ pint Vanilla Ice Cream—2 Oranges 
— 2 Bananas — tinned or bottled 
Loganberries —1 teaspoon Lemon 
Juice—1 tablespoon naa Sugar— 

1 dessertspoon Sherry 

Enough for 4 persons. 
Stalk the loganberries and put them 
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LOGANBERRY MELBA 


in a basin with the bananas, peeled and 
cut in slices, and one orange, cut in 
slices after the peel, pith and pips have 
been removed. Sprinkle over the sugar, 
lemon juice, the strained juice of the 
remaining orange and the sherry. 
Leave for one hour. Then half fill 
some small tumblers or claret glasses 
with the mixture, fill up with vanilla 
ice cream and serve. 


ICED GOOSEBERRY CHARLOTTE 

1 Ib. Gooseberries—6 oz. Granulated 

Sugar — 2 tablespoons Water — Ice 

Cream—Sponge F 

Line a deep dish—or you can use 
individual dishes if you prefer them— 
with split sponge fingers, and _ three- 
quarters part fill with gooseberry 
purée. Top this with ice cream. To 
make the purée, put the gooseberries 
and sugar in a stewpan, add the water 
and stir until the sugar has dissolved. 
Then stew them until soft, and rub 
through a sieve. Leave until cold before 
use. 


ICED GRAPEFRUIT 

$ Grapefruit for each person— 

Castor Sugar—Lemon Custard Ice— 

1 dessertspoon Cream and 1 Cherry. 

Cut the grapefruit in halves and take 
out the fruit, leaving a firm case. 
Remove all peel, pith and pips from 
the fruit. Cut it in small pieces and 
put it back into the half grapefruit. 
Sprinkle liberally with castor sugar, and 
place a cone of lemon custard ice (see 
INDEX) on each. Decorate with whip- 
ped cream and top with a cherry. 


LOGANBERRY MELBA 

Ripe Loganberries—Castor Sugar— 

Ice Cream. 

Put some quite ripe loganberries into 
a glass dish or individual glass dishes 
if you prefer them. Well cover the 
loganberries with castor sugar and 
leave until the sugar has melted and a 
rich syrup formed. Then, just before 
serving, cover with ice cream. Rasp- 
berries may be served in the same way, 
also strawberries; the ice cream should 
be the same flavour as the fruit. 


ORANGE MERINGUE GLACE 


ORANGE MERINGUE GLACE 

12 Meringue Cases—1 gill Cream 
foptional) — 12 drops Orange- 
Hower Water—3 Oranges—i pint 
Water—} Lemon—4 oz. Loaf Sugar 
—2 sheets Gelatine. 


Enough for 12 Meringues. 

Put the water into a saucepan and 
bring it to boiling point. Peel the 
oranges very thinly, taking off only the 
yellow part, then put the peel into a 
bowl with the thinly pared rind of the 
lemon, the sugar and gelatine. Pour 
on to these the boiling water, and stir 
occasionally until the sugar and gela- 
tine have dissolved. Leave until cold. 
Stir in the strained juice of the oranges 
and lemon. Strain, put into the 
freezer and freeze. Whip the cream 
lightly (if using it), flavouring it with 
the orange-flower water. Place a 
meringue case on each plate, fill with 
lemon ice, pile a little whipped cream 
on the top, and serve. 


ORANGE PARFAIT 

Custard Ice flavoured with Orange 

Rind and Orange-flower Water—+ lb. 

Icing Sugar—1 dessertspoon Lemon 

Juice—whites of 2 Eggs-—3 juicy 

Oranges. 

Peel two oranges, remove pips, rind 
and pith, cut the fruit into small pieces 
and divide it among six fruit glasses. 
Grate off the yellow part of the rind 
of the remaining orange, strain the 
juice with the lemon juice and beat 
the egg whites until stiff and dry. Rub 
the sugar through a sieve, mix it with 
the egg whites, stir in the grated rind 
and juice. Put a mould of ice in each 
fruit cup, cover with the orange sauce, 
and serve. 


PEACH BONNES-BOUCHES 
1 tin Peaches—1 pint Vanilla Ice 
Cream—2 oz. sweet Almonds. 
Enough for 6 to 8 persons. 

These should be served on ice plates 
or fancy saucers. Place half a peach on 
each saucer and fill the centre where 
the stone was with almonds that have 
been blanched, chopped finely and just 
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PINEAPPLE JOY 


browned in the oven. Pour over each a 
tablespoon of peach syrup and pile on 
a mound of the vanilla ice cream. 


ICED PEACHES , 

1 pint Custard—1 tin Peaches—few 

drops of Carmine—1 dessertspooa 

Granulated Gelatine. 

Take half the peaches from the tin 
and rub them through a sieve. Melt 
the gelatine in half the syrup. Mix this 
with the sieved peaches, add the 
custard and freeze. Place the remaining 
peaches on a glass dish, cut side 
uppermost. Put a mound of the cream 
on each. Colour the rest of your syrup 
carmine, and pour it round. 


PEACHES WITH FROZEN ALMOND 
FILLING 

4 ripe Peaches or 1 tin Peaches— 

+ pint Milk—2 Eggs—1 teaspoon 

Cornflour—2 oz. Castor Sugar—1 

teaspoon Vanilla—6 drops Almond 

Essence—+4 gill Cream—2 oz. French 

Almond Rock. 

Enough for 4 persons. 

Peel and cut the peaches in halves 
and remove the stones if fresh ones are 
used. Stew them gently in syrup until 
quite tender. Put them in a glass dish, 
cut side uppermost. Fill them with 
almond cream. Crush the French 
almond rock and sprinkle it over them. 

To make the Almond Cream.—Mix 
the cornflour with the milk and stir 
while it boils for five minutes, add the 
sugar, and stir to dissolve. Then add 
the well beaten eggs and cook without 
boiling for five minutes. Let it cool a 
little, add the vanilla and almond 
essence and the cream lightly whipped. 


‘Freeze when quite cold. 


PINEAPPLE JOY - 

+ pint Water—6 oz. White Sugar— 

1 small tin Pineapnie—1 tablespoon 
~ Lemon Juice—1 gill Cream. 

Boil together the sugar, water and 
pineapple syrup for ten minutes, then 
add the lemon juice. Leave until cold, 
then put the mixture in the freezer. 
Whip the cream, chop the pineapple 
finely and mix them together. When 


RASPBERRY ICE SALAD 


half frozen, open the freezer and scrape | 


the mixture up the sides, leaving a 
hollow in the centre; in this, put the 
whipped cream and pineapple, then 
finish freezing. When required, turn 
out and serve. 


RASPBERRY ICE SALAD 

+ lb. ripe Raspberries—2 oz. Castor 

Sugar—little Lemon Juice—4 pint 

Raspberry Ice Cream—Cherries. 

Enough for 4 persons. 

See that the raspberries are free from 
stalks and half fill claret or fruit glasses 
with them, Sprinkle with castor sugar 
and add a squeeze of lemon juice. Just 
before serving, cover with raspberry ice 
cream and garnish with cherries. 

A good variation is to use canned 
half peaches thinly sliced, in place of 
the raspberries. Then pour a little 
raspberry syrup over each. To make 
this, crush a quarter of a pound of 
raspberries on a hair sieve with a 
wooden spoon and sweeten to taste. 
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STRAWBERRY PARFAIT 


STRAWBERRY PARFAIT 

1 pint Custard made with Vanilla 

Custard Powder — 2 _ tablespoons 

Cream or 1 small tin Cream—1 bb. 

small, ripe Strawberries—2 oz. Castor 

Sugar. 
Time: about 15 minutes. | Temperature: 
moderate. Enough for 4 to 6 persons. 

Make the custard powder ice in the 
usual way (see INDEX). 

Remove the hulls from the straw- 
berries, put them on a dish, sprinkle 
the sugar over and leave until they are 





required. 


Whip the cream. 

To serve, put small rounds of the 
ice cream on saucers or ice plates, cover 
with whipped cream, and put the 
sweetened strawberries round. 

If you do not possess a freezer, this 
sweet can be served in the following 
way : When making the custard, use a 
little less milk than directed, so that 
the custard is rather thick. Put piles 
of swectened strawberries on saucers, 





ASSORTED | SUNDAES 


ICED TANGERINES 


cover with cold custard and decorate 
with cream. 


ICED TANGERINES 

4 Tangerine Oranges—4 pint sweet, 

thick boiled Custard or 3 pint Cus- 

tard and } pint Cream—+4 teaspoon 

Orange-flower Water. 

Cut the oranges across the fruit in 
halves, and carefully take out the fruit, 
leaving the peel intact. Remove pith 
and pips from the fruit. 

Mix the custard and cream (lightly 
whipped) with half the fruit, add the 
orange-flower water and freeze. When 
required, put the remaining fruit in 
the orange peel cases, pile a little 
mound of ice on each and serve. 


SUNDAES 


APRICOT SUNDAE 

1 pint tin Apricots—% pint Milk— 

1 Egg—1 dessertspoon Cornflour— 

rind of 4 Lemon—1 gill Cream— 

1 oz. sweet Almonds—1 oz. Sugar. 
Time: about 10 minutes. |§ Temperature: 
moderate. 

Blanch the almonds, lightly brown 
them in the oven and chop them finely. 
Rub half the apricots through a sieve 
with a little of the syrup. Mux the 
cornflour with a little cold milk, boil 
the remainder with the yellow part of 
the lemon rind and mix with it the 
cornflour and sugar. 

Stir while it boils for five minutes, 
remove the lemon rind, then pour 
gradually on to a well beaten egg and 
stir without boiling for a few minutes. 
Leave until cold, then mix with the 
apricot purée. Whip the cream and 
add it. Freeze. 

When required, put half apricots on 
small plates or saucers, pile a mound 
of the ice cream on each and sprinkle 
with chopped nuts. 

If you do not possess a freezer, add 
4 oz. of dissolved gelatine to the purée 
and set it in small moulds or saucers. 

Rice simmered in milk with a little 
sugar until it is a thick cream, and used 
as a base will make quite a substantial 
dish of this sundae.. 
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PINEAPPLE SUNDAE 


MARYLAND SUNDAE 

+ pint Custard—1 small teaspoon 

Lemon Juice—} Ib. ripe Raspberries 

—1 oz. Castor Sugar—2 tablespoons 

. Cream. 

Bruise the raspberries well with the 
sugar and lemon juice, then rub them 
through a sieve. Whip the cream, add 
it with the custard to the purée. Freeze. 
Place a few ripe raspberries in each 
saucer, sprinkle with sugar, put a 
rocky mound of the ice cream on each 
and cover with Maryland sauce. 

To make the sauce, whip the white 
of an egg till stiff, add enough fine icing 
sugar to make it the thickness of cream 
and flavour with raspberry essence. 


PEACH SUNDAES 
1 pint tin Peaches—1 dessertspoon 
Lemon Juice—1 tablespoon Castor 
Sugar—} pint Cream or boiled 
Custard — Almonds and Cherries 
(optional). 

Enough for 4 to 6 persons. 


Rub sufficient peaches through a 
sieve to make } pint of pulp, mix with 
it the lemon juice and sugar; stir to 
dissolve the sugar. Then add the 
custard or the cream lightly whipped, 
and freeze. 

Put half peaches in fruit cups or 
saucers, inside uppermost, fill the 
centres with the frozen cream. Decor- 
ate each one with a blanched almond 
in a glacé cherry. 


PINEAPPLE SUNDAE 

1 small tin Pineapple—1 tablespoon 

Lemon Juice—} pint Cream or Cus- 

tard—2 oz. shelled Nuts. 

In each ice plate or saucer, put a 
dessertspoon of tinned pineapple that 
has been shredded finely aid mixed 
with a little pineapple syrup. For one 
dozen plates, make the following : Rub 
shredded pineapple and syrup through 
a sieve until you have } pint; mix with 
it a tablespoon of lemon juice and 
4 pint of cream. Freeze. Pile a mound 
of this frozen pineapple cream on iP 
of the fruit on each plate, sprinkle wit 
chopped nuts, and serve. 


PINEAPPLE AND CHERRY SUNDAE 


PINEAPPLE AND CHERRY SUNDAE 
1 small tin Pineapple—2 oz. glacé 
Cherries—small jar of Cream—1 pint 
Lemon Ice Cream—1 oz. sweet 
Almonds. 

Shred the pineapple and cut the 
cherries in small pieces. Put a little 
pineapple syrup in each glass. Whip 
the cream until stiff, mix it with the 
pineapple and cherries. Half fill the 
glasses with this. Mix the almonds, 
blanched and cut in strips, with the 
ice cream and pile some in each glass. 
Or mix the prepared fruits with custard 
and top with whipped cream. 


ICE PUDDINGS 


PINEAPPLE ICE PUDDING 


1 pint Custard or 3 pint Custard and 
+ pint Cream—1 tin sliced Pineapple 
—1 tablespoon Lemon Juice—few 
glacé Cherries (optional). 


Enough for 6 persons. 
Make the custard either with eggs 
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ROYAL ICE PUDDING 


or custard powder, and leave it until 
cold, stirring it once or twice to prevent 
a skin forming. 

Chop some of the pineapple finely 
and rub it through a sieve until you 
have sufficient to fill a breakfast cup. 
Mix with it three tablespoons of the 
pineapple syrup and the lemon juice. 
Add the pineapple mixture to the 
custard. Whip the cream, if you are 
using it (and even a small quantity is a 
great improvement). Stir it in gently. 
Freeze in a vacuum freezer. Turn out, 
decorate with triangles of pineapple 
and glacé cherries, and serve at once. 


ROYAL ICE PUDDING 
+ pint Custard—+ pint Cream—2 oz. 
Crystallized Pineapple—3 oz. Crystal- 
lized Apricots—2 tablespoons Pine- 
apple Syrup—1 tablespoon Sherry— 
strip of Lemon Rind. 
Enough for 4 persons. 


The custard may be made with eggs 
or a good custard powder, as preferred, 





PINEAPPLE 


ICE PUDDING 


STRAWBERRY ICE PUDDING 
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STRAWRERRY ICE PUDDING 





but whichever you use, steep the lemon 
rind in the hot milk first. Whip the 
cream till it just hangs on the whisk. 
Leave the custard until nearly cold, 
then mix it with the whipped cream, 
the pineapple syrup and sherry. Stir 
in the crystallized fruits cut in small 
pieces. Leave until quite cold, then 
freeze. 


STRAWBERRY ICE PUDDING (1) 
1 Ib. ripe Strawberries—6 oz. Castor 
Sugar—i pint Red Currant Juice— 

1 pint Cream or Custard. 


Enough for 6 persons. 
Fill a jar with ripe red currants, stand 


it in a pan of boiling water, and drain 
off the juice as it flows until you have 
i pint. Stalk three quarters of the berries 
and crush with a fork. Mix the cur- 
‘rant juice with them and rub through 
a hair sieve. Mix this purée with the 
sugar and stir to dissolve. Whip the 
cream lightly and stir it in, then freeze. 
When turned out, quickly pipe a fancy 
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border of cream round it and decorate 
with strawberries. 


STRAWBERRY ICE PUDDING (2) 
1¢ wb. ripe Strawberries—} pint 
Cream and | pint Custard or 14 pints 
Custard—4 oz. Castor Sugar—4 oz. 
Isinglass -- 1 dessertspoon Lemon 
Juice—2 oz. Ratafias. 

Enough for 6 to 8 persons. 

Make the custard, then crush the 
ratafias and stir them into the hot 
custard. Let it cook a little until the 
ratafia powder is quite soft. Mix well. 
Take 1 lb. of the strawberries, reserving 
4 lb. of the finest for garnishing. Bruise 
them well, mix the sugar and lemon 


juice with them, and rub them through 


a sieve. Put this purée into a saucepan 
with the isinglass and stir over gentle 
heat until the isinglass has quite dis- 
solved, then add it to the custard. 
When cool, add the cream and freeze. 
To serve, turn the ice pudding on to a 
dish and surround it with the fresh 
strawberries, 


BREAD, SCONES AND BUNS 


of the week’s work in every house- 

hold, but home-made bread nowa- 
days is a luxury in most families. There 
is no reason why it should be, for bread 
does not present any great difficulties 
in the making. A change of bread is 
wood for us all, and there are so many 
delicious kinds we can provide with a 
little trouble, A little knowledge is 
necessary before we can make. yeast 
bread to perfection. 

There are two kinds of yeast, com- 
pressed and brewer’s. There is a tinge 
of bitterness with brewer’s yeast, and 
also it is difficult to obtain. 

An ounce of compressed yeast has 
about the same “‘raising’’ effect as two 
large tablespoons of fresh brewer’s yeast. 

There are one or two points to be 
considered when using yeast. It should 
not come in contact with anything that 
is very cold; so warm all’ the utensils 
and let the ingredients stand in a warm 
place for a while before you begin to 
make bread. Then you must remember 
that the dough must be set to rise in a 
warm place, not too hot nor in a 
draught. The plate rack over a kitchener 
or gas stove or in front of a fire, if not 
draughty, are excellent places. The 
oven must be hot when the bread is 
put in. 

To “cream” yeast stir it with a 
little sugar until it becomes liquid. 

Dried eggs and household milk may 
be used in place of fresh eggs and milk 
in any of the following recipes. For 
full directions see pages 588 and 590. 


Poot weet was at one time part 


WHITE BREAD 

3% ib. Flour—1 tablespoon Salt— 

1 oz. Yeast—I fevel dessertspoon 

Castor Sugar—i} pints Water. 

The flour should be the best Plain 

household (not Self-raising) 
Time: 45 minutes. Temperature: Gas. Regulo 
Mark 7. Electricity 450° F. 

Warm all the utensils before you 
begin to make the bread. Mix the flour 
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and salt together and pass them through 
a fine sieve. This ensures that the flour 
is free from lumps, and also mixes the 
salt evenly with it. 

Put these into a bowl, not a large one, 
but one about a foot across, as the flour 
must be in a heap, otherwise you cannot 
make a “hole”’ in the centre. 

Now cream the sugar and yeast 
together. That is, put them in a cup 
and stir with a spoon until they are a 
smooth liquid. 

Make the water just lukewarm and 
add it to the yeast and sugar. Then 
with a wooden spoon make a hole in 
the centre of the flour and pour all the 
liquid gently into the hole. The hole 
must not go to the bottom of the bowl, 
as there must be a layer of flour under 
the liquid. Now, with the spoon, stir 
a little of the flour into the liquid, 
sufficient to form it into a fairly stiff 
batter that will just drop from the spoon. 
Sprinkle a little dry flour over the batter 
and leave the remainder of the dry 
flour in a wall round it. 

Cover the bowl with a cloth and 
stand it in a warm place for the 
‘* sponge,” as it is called, to rise. This 
will take about half an hour. When the 
yeast has risen through the flour and 
is a mass of bubbles, it is ready to 
knead. 

To do this, just mix the remainder 
of the flour with the batter, then turn 
it on to a board. Press your knuckles 
well in, while kneading. It will take 
about a quarter of an hour. 

When. it is a smooth dough, put it 
back in the bowl and cover again with 
the cloth. Leave it in a warm place 
for one and a half hours to rise. It 
should then have doubled its origina! 
size. 

If you are baking the bread in tins, 
make them quite warm and then there 
will be no need to grease them. Half 
fill each tin with the dough and put 
them in a warm place to “ prove” 
them for a quarter of an hour. Then 


WHOLEMEAL BREAD 


put them in a hot oven, after about 
ten minutes and reduce the heat to 
moderate. They will need about one 
and a half hours. 

If you like a richer bread, use half 
milk and half water, and if you are 
not baking the loaves in tins, make 
them either coburgs or cottage loaves. 
For the former, make the dough in 
round loaves, then cut across the centre 
both ways. For a cottage loaf, take 
two pieces of dough, one about twice 
the size of the other. Press the smaller 
on the larger, and make a hole through 
the centre of the two with a thick 
wooden skewer. 


WHOLEMEAL BREAD 

1 Ib. White Flour—23 lb. Wholemeal 

Flour—1 oz. Yeast—1 large teaspoon 

Castor Sugar—l1 tablespoon Salt— 

1? pints Water, or 1 pint Water and 

# pint Milk. 

(Wholemeal flour absorbs more water than 
white flour, and if sufficient liquid is not 
used, the bread is dry and hard.) 

Mix together the two flours and salt, 
and see that they are evenly blended. 
Put them into a bowl, and cream the 
sugar and yeast as described for white 
bread. Make half the milk and water 
lukewarm and mix it with the yeast. 
Make a hole in the flour and pour the 
yeast gently in. Mix enough of the 
dry flour round to form a batter, and 
cover with a sprinkling of flour. 
Sprinkle the salt on the dry flour of 
the “ wall ” surrounding the batter. 

Cover the basin with a cloth and 
stand in a warm place for one hour, 
then mix with a wooden spoon, and 
make the remainder of the milk and 
water lukewarm and add. Then knead 
on a board to a smooth dough, return 
to the bowl and leave in a warm place 
for one and a half hours. Half fill the 
tins with the dough and leave for 
fifteen minutes in a warm place. Bake 
as white bread. 

All wholemeal flour can be used; it 
is a matter of taste, some people 
preferring a coarse bread, others one of 
finer texture. Then, again, sometimes 
it is a case of obeying doctor’s orders. 
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NUT LOAF 


BAKING POWDER BREAD 

2 Ib. Plain Flour—1 teaspoon Salt— 

1 level tablespoon Baking Powder— 

+ pint Milk—cold Water. 

ime: about : hour. Temperature: Gas, 
Regalo Mark 7. Electricity, 450° F. 

Mix together the flour, baking powder 
and salt and put them through a fine 
sieve. Stir in the milk and enough 
water to form a rather soft dough but 
it must not be at all sticky. Mix quickly 
and form into two loaves or put the 
dough in two hot tins and bake at 
once in a hot oven. 


FRUIT MALT LOAF 
Proceed as for Wholemeal Malt 
Loaf, adding } Ib. raisins or sultanas 
or mixed dried fruits before putting 
in the baking powder. 


MILK LOAVES (Small) 

13 tb. Flouw—? pint Milk—2 oz. 

Butter or Margarine—1 Egg—1 small 

teaspoon Salt—1 teaspoon Castor 

Sugar—} oz. Yeast. 

Time: 20 to 30 minutes. Temperature: Gas, 
Regulo Mark 6. Electricity, 425° F. 

Make the milk lukewarm. Cream 
the yeast and sugar in a basin, add 
the milk to it, also the well beaten egg. 

Put the flour into a bowl add the 
salt and mix well. Rub in the butter 
or margarine until evenly mixed. Pour 
in the yeast mixture and beat to a 
dough. Put it in a warm place to rise 
for one and a quarter hours, then form 
the dough into little cottage loaves, 
miniature coburgs, horseshoes or twists 
or just plain rolls. Leave them in a 
warm place for ten minutes. Brush 
over with beaten egg and bake in a 


good oven. 


NUT LOAF 
2 Ib. Plain Flour—6 oz. Granulated 


pinch of Salt 
Time: about 45 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. 


Chop the nuts finely or put them 
through a mincer or nut mill. Beat the 
egg well with the sugar. Mix the flour 
with the baking powder and salt, and 
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TREACLE LOAF 
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MILK LOAVES 


put them twice through a fine sieve. 
Mix the milk with the beaten egg and 
sugar, and gradually add in the sifted 
flour and the nuts. Mix thoroughly to 
an even dough. Turn into a hot tin 
and bake in a hot oven. 


RAISIN LOAF — 

1 Ib. Flour—good pinch of Salt— 

2 oz. Butter or Lard—2 oz. Granulated 

Sugar—4 oz. Raisins—1 oz. Yeast— 

1 teaspoon Castor Sugar—i Egg— 

+ pint Milk. 

Time: about 45 minutes, Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. 

Mix the salt with the flour, rub the 
fat in lightly until it is evenly mixed 
with the flour. Stir in the sugar and 
the raisins stoned and cut in halves. 

Cream the yeast with the castor sugar. 
Well beat the egg and make the milk just 
lukewarm, not hot. Make a hole in the 
centre of the flour mixture, pour in the 
yeast, egg and milk. Mix a little of the 
flour with the liquid and leave to rise 
for twenty minutes in a warm place. 
Then beat until thoroughly mixed. 
Cover with a cloth and leave in a warm 
place for one arid a half hours. Bake 
in a hot tin in a moderate oven. 


TREACLE LOAF 
1 Ib. Wholemeal Flour—2 oz. Mar- 
garine—1 large teaspoon Salt—+} oz. 
Yeast—small teaspoon Castor Sugar 
—2 large tablespoons Treacle-——} pint 
boiling Water. 


| Time: 1 hour. Temperature: Gas, Regulo 


Mark 7. Electricity, 480° F. 


Put the treacle in a basin with the 
margarine, pour in the boiling water, 
stir to mix and leave it until it is only 
lukewarm. Put the flour in a bowl and 
well mix the salt with it. Cream the 
yeast with the sugar in a basin, then 
pour the treacle mixture into it and 
mix. Then add this to the flour to form 
a rather soft dough. Cover with a cloth 
and put in a warm place for one and a 
quarter hours to rise. 

Then turn the dough on to a well 
floured board and knead for three or 
four minutes. Put the dough into two 
well greased tins which should only 
be about three parts full. Leave in a 
warm place for twenty minutes, then 
bake in a good oven. 

A } lb. stoned and chopped raisins 
and 2 oz. sliced candied peel may be 
added to the flour to risks a change. 


WHOLEMEAL LOAVES 


WHOLEMEAL LOAVES WITHOUT 
YEAST (Small) 

+ Ib. White Flour—} Ib. Wholemeal 

Flour—i teaspoon Salt—1 level tea- 

spoon each Cream of Tartar and 

Bicarbonate of Soda—1 level dessert- 

spoon Castor Sugar—new Milk to mix. 
Time: about 45 minutes. Temperature: Gas, 
Reguio Mark 7. Electricity, 450° F. 

Mix the salt, sugar, cream of tartar 
and bicarbonate of soda with the white 
flour, and put them through a sieve. 
Add the wholemeal flour and stir until 
quite evenly mixed. Now add enough 
milk to form a light dough. Add the 
milk very gradually, as it must not be 
at all sticky, also too much moisture 
makes heavy bread. Press the dough 
lightly into two warm tins and bake in 
a hot oven. 

The secret of success with this kind of 
bread is to get it in a hot oven as quickly 
as possible after adding the milk. 


WHOLEMEAL MALT LOAF 

1 Ib. Wholemeal Flour—1 small tea- 

spoon Salt—1I level tablespoon Bak- 

ing Powder—2 tablespoons Treacle 

—4 oz. Malt Extract—4 pint Water— 

+ oz. Butter or Margarine. 
Time: 14 to 2 hours. bart aaa 
Reguio Mark 7. Electricity, 450 

Mix the salt well with the ae in a 
bowl, put the treacle in a basin (it 
must be black treacle, not golden 
syrup), stir the malt extract and water 
into the treacle and mix well. Then 
stir this liquid gradually into the flour. 
When thoroughly mixed, leave for an 
hour in a warm place to mellow. Then 
sprinkle in the baking powder and stir 
until evenly distributed. Well grease a 
loaf tin, put in the dough and bake. 


WHOLEMEAL SODA BREAD 

+ Ib. White Flour—; lb. Wholemeal 

Flour—+ teaspoon Salt—1 level tea- 

spoon each Cream of Tartar and 

Bicarbonate of Soda—1 level dessert- 

spoon Castor Sugar—new Milk to mix. 
Time: about 45 minutes. T: : Gas, 
Regulo Mark 7. Electricity, °F. 

Mix the salt, sugar, cream of tartar 
and bicarbonate of soda with the white 
flour and put them through a sieve. 


Gas, 
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AFTERNOON TEA SCONES 


Add the wholemeal flour and stir until 
quite evenly mixed. Now add enough 
milk to form a light dough. Add the 
milk very scaduall » as it must not be 
at all sticky, also too much moisture 
makes heavy bread. Press the dough 
lightly into two warm tins and bake in 
a hot oven. 


SCONES 


HOW TO USE THE GIRDLE 
OR GRIDDLE 

In Scotland the girdle is in daily use, 
and scones in a great measure take the 
place of bread. In many of the farm- 
houses may be seen a little crane 
attached to the kitchen stove, with a 
chain to hook the girdle on; by this 
means it can be raised to different 
heights from the fire, according to the 
degree of heat desired. 

A peat fire is considered the best for 
cooking girdle cakes and scones, but 
they can be cooked quite well on an 
ordinary kitchener, gas or electric stove, 
using the girdle without the hook. If 
the heat is too great, use an asbestos mat 
under the girdle. 

As a substitute for a girdle a very 
thick frying pan may be used, or even 
an iron plate. 

The girdle should be heated slowly, 
then well floured before the scones are 
put on, the flour brushed off, and more 
added before cooking each fresh batch 
of scones. If the flour burns, the girdle 
is too hot and the flour must be brushed 
off, the girdle cooled a little and fresh 
flour added. 

When cooking potato and drop scones 
the girdle is first greased with butter or 
lard and regreased between each batch. 


AFTERNOON TEA SCONES 

+ Ib. Flour—1 small teaspoon Baking 

Powder—3 oz. Butter—2 oz. Castor 

Sugar—2 oz. Currants—i teaspoon 

Mixed Spice—1 Egg— teacup Milk. 
Time: 20 minutes. Temperature: Gas, cone 
Mark 7. Electricity, 450° F. 

Mix baking powder, flour and spice 
and sift them. -Rub in the butter until 
the mixture looks like breadcrumbs and 


ALMOND ROLLS 


there is no plain flour left. Stir in the 
currants and sugar. Mix to a dough 
with a well beaten egg mixed with t 
milk (reserve a little of this). Form ‘ato 
three round cakes and bake for twenty 
minutes on well greased tins. Brush 
over with egg and milk and sprinkle 
with castor sugar when almost done. 
Cut into small scones when cooked. 


ALMOND ROLLS ° 

+ ib. Flour—1 teaspoon Baking Pow- 

der—I oz. sweet Almonds—1 oz. 

ground Almonds—I oz. Butter—z oz. 

Castor Sugar—1 Egg-—2 tablespoons 

Milk. 

Time: 15 to 20 minutes. Temperature: Gas, 
Reguio Mark 7. Electricity, 450° F. 

Blanch the almonds and cut them in 
fine strips. Mix the baking powder 
with the flour, rub in the butter, add 
the sugar, sweet and ground almonds 
and mix in the well beaten egg and 
milk. Roll out lightly on a floured 
board, cut into three-inch squares, and 
roll each square. Put them on a well 
greased tin and bake at once in a hot 
oven fifteen to twenty minutes. 


BERKSHIRE TEA CAKES 

+ Ib. Self-raising Flour—3 oz. Butter 

or Lard—good pinch of Salt—+3 tea- 

spoon Vanilla Essence—Milk to mix. 
Time: about 20 minutes. pe inal Gas, 
Reguio Mark 5. Electricity, 400 

Sift the flour with the salt, rub in the 
butter or lard (half of each is very 
good), add the vanilla and enough cold 
milk to form a soft dough. Roll out on 
a floured board, cut into cakes with a 
fluted cutter; and bake for about 
twenty minutes in a moderate oven. 
Cut through the centre, butter and 
serve hot or cold. with tam. or 
marmalade. - 

(Two ounces of currants or sultanas 
can take the place of the vanilla.) 


BREAKFAST OR TEA ROLLS 

4 tb. Self-raising Flour——1 teaspoon 

Salt—1 oz. Butter—Muik to mix. 
Time: 20 minutes. a aie Gas, Reguio 
Mark 9. Electricity, 500 
Rub the butter into the flour until 
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CINNAMON FINGER ROLLS 
it is quite evenly distributed. Stir in 
the salt. Add enough milk to form a 


stiff dough. Form lightly into rolls. 
Place them on a floured tin and bake 
twenty minutes in a hot oven. A little 
een or mixed spice is nice in these 
rolls. 


BUTTERMILK SCONES 
S Ib. fine Pastry Flour—1 oz. Butter 
Margarine — pinch of Sak — 
1 heaped teaspoon Bicarbonate of 
Soda—1 level teaspoon Cream of 
Tartar—} pint Buttermilk. 
Time: 6 to 8 minutes. Temperature: moderate. 


Rub the fat into the flour, stir in the 
salt, bicarbonate of soda and cream of 
tartar. Mix to a rather soft but not 
sticky dough with buttermilk. Roll out 
thinly. Cut into rounds and cook on 
a hot girdle that has been well floured. 
Cook about four minutes on one side, 
then turn and cook on the other side. 


CARAWAY AND CINNAMON RQLLS 


+ lb. Self-raising Flour—good pinch of 
" Salt—2 oz. Margarine—2 oz. Castor 

Sugar—} teaspoon Cinnamon-—-} tea- 

spoon Caraway Seeds—1 Egg—about 

2 tablespoons Milk. 
Time: 20 minutes. Temperature: Gas. ' Reguio 
Mark §. Electricity, 400 400° F. mt 

Mix the salt and cinnamon with the 
flour and sift them. Rub in the marga- 
rine. Stir in the sugar and caraway 
seeds until well mixed. Add a well 
beaten egg and just enough milk to 
enable . the dough to be rolled out 
easily, reserving a little of each. Roll 
out thinly on a floured board and cut 
into eight squares. Roll each piece up 
as you would a roll pudding. Put the 
rolls on a well greased tin, brush them 
over with egg and milk and bake at 
once in a moderate oven for twenty 
minutes. 


CINNAMON FINGER ROLLS 
$ tb. Self-raising Flour—2 oz. Butter 
or Margarine—2 oz. Sugar—smal) 
eo at Cinnamon—i Egg—tittle 


ee a 


Temperature: R 
Mark 7. Electricity icky. 450° F a 


CURRANT ROLLS 


Rub the butter well but lightly into 
the flour. Stir in the sugar and cinna- 
mon, mix with a well beaten egg and 
enough milk to make a rather soft 
dough. Form into finger shaped rolls. 
Bake on greased tins in a hot oven for 
about twenty minutes. Serve with 
butter or marmalade. 


CURRANT ROLLS 

4 Ib. Flour—2. oz. Butter—2 oz. 

Granulated Sugar—1 teaspoon Baking 

Powder—2 oz. Currants—1 Egg— 

2 tablespoons Milk. 

Time: about 20 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. 

Mix the baking powder with the 
flour and rub in the butter until it is 
evenly distributed. Stir in the sugar. 
Beat the egg, mix with the milk (reserve 
a little) and add this to form a dough. 
Roll out thinly, sprinkle the currants 
on the paste and cut it into squares 
(this quantity should make six to eight 
squares). Roll up each square, pinch the 
ends. Brush over with egg and milk, and 
bake twenty minutes in a quick oven. 

Nut and raisin rolls may be made in 
the same way using finely chopped 
raisins and shredded nuts instead ol 
currants. 


DELICIOUS TEA CAKES 

? Ib. Flour—4 pint Milk—1 oz. Yeast 

—1 oz. Butter —1 oz. Sugar—1 Egg— 

good pinch of Salt—-$ teaspoon 

Almond flavouring. 

Time: about 20 minutes. Temperature: Gas, 
Reguio Mark 6. Electricity, 425° F. 

Cream the yeast with the sugar, add 
to it a quarter of the milk made luke- 
warm, and } lb. flour. Beat well. 
Cover and leave to rise. When well 
risen, add the remainder of the milk 
and } Ib. of flour. Let it rise again, 
then add the butter, melted, the salt, 
the almond essence, the egg well beaten, 
and the remainder of the flour. Put on 
a well floured board and knead well, 
then leave in a warm place to rise. 
When well risen, form the dough into 
a long roll and cut it in slices. Sprinkle 
them with a little sugar and bake in a 
inoderate oven. 


LARDY SCONES 


DRIPPING SCONES 

4 tb. fine Oatmeal—2 oz. medium 

Oatmeal—2 0z. Flour—z2 oz. Dripping 

—1 oz. Sugar—good pinch of Salt— 

heaped teaspoon Baking Powder— 

1 gill Milk. 

Time: about 20 minutes. bar mires Gas 
Regulo Mark 7. Electricity, 450° F. 

Beat the dripping to a cream, mix 
with it the sugar, then the flour, oat- 
meal, salt and baking powder. Mix to 
a dough with the milk. Roll out, cut 
into rounds, and bake on floured tins 
in a moderately hot oven. 


DRIPPING TEA CAKES 

1 ib. Flour—pinch of Salt—smail 

teaspoon Baking Powder—3 oz. Beef 

Dripping—2 oz. Currants—1 oz. 

Sugar—Milk to mix. 

Time: 20 minutes. Temperature: Gas, Regulo 
Mark 6. Electricity, 425° F. 

Mix together the flour, salt, and 
baking powder. Cream the dripping as 
you would butter, and blend it with 
the flour, then add the currants, sugar, 
and sufficient milk or water to bind to 
a stiff dough. Make into flat round 
cakes, and bake in a greased tin. To 
serve, split in half and butter. 


FRUIT GIRDLE SCONES 

+ Ib. Flour—1! teaspoon Cream of 

Tartar—# teaspoon Bicarbonate of 

Soda—2 oz. Seedless Raisins—1 Egg 

—1 dessertspoon Castor Sugar—1 oz. 

Butter—} pint Milk. 

Time: about 10 minutes on a girdle, if baked 15 
minutes. Temperature: Gas, Reguio Mark 7. 
Electricity. 450° I. 

Mix together the flour, cream ol 
tartar and soda. Pass them through a 
fine sieve. Then rub in the butter. 
Mix in the fruit and sugar. Add the 
egg well beaten and form a soft dough 
with milk. Roll out, cut into scones, 
and cook on a hot floured girdle. 


LARDY SCONES 
$ ib. Self-raising Flour-—% tb. Lard— 
good pinch of Salt-—-1 dessertspoon 
Sugar—Milk to mix. 


Time: 15 minutes. Temperature: Gas, Reguilo 
Mark 7. Electricity, 450° F. 


LEMON MILK ROLLS 
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LEMON SCONES 


CURRANT ROLLS 


Add the salt to the flour and mix 
well, rub in the lard as you would in 
making pastry. Stir in the sugar and 
mix to a soft dough with milk. Roll 
out half an inch thick. Cut into cakes 
with a wineglass, and bake about 
fifteen minutes in a quick oven. Split, 
butter, and serve hot. 


LEMON MILK ROLLS 

4 Ib. Flour—good pinch of Sakt— 

1 large teaspoon Baking Powder— 

1 oz. Butter—4 tablespoons Milk— 

1 Egg—rind of 4 lemon. 

Time: about 20 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. 

Mix flour, salt and baking powder 
and sieve well. Rub in the butter until 
jt is evenly mixed with the flour. Beat 
the egg well and mix the milk with it. 
Stir the finely grated lemon rind into 
the dry ingredients and mix to a dough 
with the egg and milk. Form quickly 
into rolls and bake on a buttered tin, 
or in sponge finger tins for about 


twenty minutes. Brush the rolls over 
with milk while they are hot. 


LEMON SCONES 

+ lb. Flour—I teaspoon Cream of 

Tartar—4 teaspoon Bicarbonate of 

Soda—4 teaspoon Salt—grated rind 

of + Lemon—2 heaped teaspoons 

Sugar—1 Egg—i pint Milk—1 oz. 

Butter. 

Time: about 20 minutes. Temperature: Gas 
Regulo Mark 7. Electricity, 450° F. 

See that the soda is quite free from 
lumps. Then mix together the flour, 
soda, cream of tartar, sugar, grated 
lemon rind and salt. Sift well. Beat the 
egg well, and mix the milk with 
it. 

Rub butter into the flour mixture, 
form a dough with the egg and milk, 
and mix lightly with a knife. Turn it 
on to a well floured board and form 
the dough into two rounds. Cut each 
round into four scones. Dust them 
over with a little flour. Bake on a 


OATMEAL SCONES 


greased tin in a quick oven for about 
twenty minutes, and serve hot with 
butter, jam or honey. 


OATMEAL SCONES 
4 Ib. fine Oatmeal—-2 oz. medium 
Oatmeal—2 oz. Fiour—2 oz. ie 
ping—-1 oz. Sugar—good pinch of 


Salt—1 eee teaspoon Baking 
Powder—1 gill Milk. 


Time: about 20 minutes. ore ayia Gas, 
Regulo Mark 5. Electricity, 400 

Beat the dripping to a cia mix 
with it the sugar, then the flour, oat- 
meal, salt and baking powder. Mix to 
a dough with the milk. Roll out, cut 
into cakes, and bake on floured tins in 
a moderately hot oven. 


POTATO GIRDLE CAKES 

1 Ib. floury Potatoes—1 small tea- 

spoon Salt—Plain Flour. 
Time: 8 to 10 minutes. Temperature: moderate. 

Boil or steam the potatoes and rub 
them through a sieve, mix the salt with 
them. Turn them on to a pastry 
board, and when cool; knead flour into 
them, a spoonful at a time, till the 
mixture is a smooth even dough. The 
quantity of flour will vary according 
to the dryness of the potatoes, but the 
dough should be soft, but not soft 
enough to stick to the rolling pin. Roll 
out rather thinly, cut into cakes, prick 
them all over with a fork to prevent 
them blistering and cook on a girdle, 
turning them when brown on one side. 
Split them through, butter and serve 
hot. A good way of using cooked 
potatoes. 


POTATO SCONES 
i Ih. boiled Potatoes—2 oz. Putter 
Margarine—+ ae Salt— 
L teaspoon Baking P: 


owder—7 pint 

Milk—1 Egg—4 oz. Flour. 

Time: about 15 minutes. Temperature: Gas, 
Regulo Mark 6. Electricity, 425° F. 

Add the salt and baking powder to 
the flour, rub in the fat until it is quite 
evenly distributed. Rub the potatoes 
through a sieve, then mix them with 
the flour. Beat the egg and stir it in, 
add enough milk to make a rather soft 
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SALLY LUNN 


but not sticky dough. Roll out on a 
floured board, cut into round cakes, 
and bake in a moderate oven. Serve 
hot with butter or marmalade. See that 
the potatoes are well drained and drie¢ 
after boiling before being sieved. 


RAISIN COOKIES 

} lb. Flour—1 small teaspoon Baking 

Powder—2 oz. Butter or Lard—3 oz. 

Stoneless Raisins—-good of Salt 

—pinch of mixed Spice—1 Egg—Miltk 

to mix. 

Time: about 10 minutes. Temperature: Gas 
Regulo Mark 7. Electricity, 450° F. 

Sift together the flour,’ salt and 
baking powder. Rub in the fat, add 
the raisins and spice, and mix well. 
Beat in the well whisked egg and 
enough milk to form a rather soft dough. 
Form into buns, brush over with egg 
and milk mixed with a little sugar. 
Bake in a hot oven for about ten 
minutes. Serve hot or cold. 

These cookies when cold make dainty 
fancy cakes if coated with orange icing: 
to 4 lb. sifted icing sugar, add strained 
orange juice to form a soft paste. 


SALLY LUNN 

1 lb. Flour—2 oz. Butter or Mar- 

garine—1 oz. Granulated Sugar—1 oz. 

Yeast—1 teaspoon Castor Sugar— 

+ pint lukewarm Milk—good :pinch of 

Salt—1 Egg. 

Time: 20 minutes. Temperature: Gas, Regulo 
Mark 6. Electricity, 425° F. 

Mix the sugar and salt with the flour 
and sift them. Rub in the fat until it 
is evenly distributed. Cream the yeast 
with the castor sugar, add a tablespoon 
of milk to it and let it stand in a warm 
place for ten minutes. Then make a 
hole in the centre of the flour, and 
pour in the yeast. Mix a little of the 
flour with the yeast. Then add a well 
beaten egg and mix to a soft dough with 
milk. 

Grease cight muffin tins; large round 
patty pans can also be used. Knead 
the dough for a few minutes, then take 
pieces of it and half fill the tins, leave 
them in a warm place until nearly 
twice their original size. Then bake. 


SCOTTISH PANCAKES 


SCOTTISH PANCAKES 
Flour—1 level dessertspoon 
P. 


Time: 6 to 8 minutes. Temperature: moderate. 

Mix together the flour, baking pow- 
der and salt, and put them through a 
sieve; add a well beaten egg and the 
butter, melted. Mix with milk to make 
a batter that will drop readily from the 
spoon, like thick cream. Drop table- 
spoonfuls on to a hot greased girdle, a 
little distance apart, and cook for three 
to four minutes, then turn and cook on 
the other side. Serve hot or cold. A 
very thick frying pan can be used 
instead of a girdle. 


SCOTTISH SCONES 

2 large breakfastcups Flour—1 table- 

spoon Castor Sugar-—-2 teaspoons 

Baking Powder—2 Eggs—Buttermilk 

to mix. 
Time: about 10 minutes. Temperature: hot. 

Mix the sugar, baking powder, and 
flour together, add the beaten eggs, 
and, by degrees, enough buttermilk 
(about one and a half large cups) to 
make a thin batter. It must be care- 
fully mixed, so that it is quite free from 
lumps. Drop the batter a little at a 
time on to a girdle, cook for about five 
minutes, turning them when ready. 
These scones are eaten hot with butter. 


SODA SCONES 

4 Ib. Flour—1 dessertspoon Sugar— 

1 oz. Butter or Margarine—1 tea- 

spoon Cream of Tartar—4 teaspoon 

Bicarbonate of Soda—4 teaspoon 

Salt—1 Egg—1 gill Milk. 

Time: about 10 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. 

Rub the bicarbonate of soda free 
from lumps, add to it the cream of 
tartar, then mix them thoroughly with 
the flour and sugar. Add the salt, then 
rub in the butter. Beat the egg, add 
the milk to it, and use this to form a 
light dough, mixing all the time with a 
knife. Flour a board well, put on to 
it one half of the dough, lightly pat it 
into a round, and cut in four or eight 
pieces. Do the same with the remainder, 
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YEAST COOKIES 


and put all on to a greased tin. Dust 
the scones with flour, and bake in a 
quick oven for about ten minutes. The 
oven must be hot when the scones are 
put in, or they will not rise well. They 
should not be more than half an inch 
thick when put into the oven. These 
scones may be cooked on a girdle. 


SULTANA TEA CAKES 

1 lb. Flour—} oz. Yeast—pinch of 

Salt—2 oz. Sultanas—1 oz. Peel—. 

2 oz. Lard or Butter—3 oz. Castor 

Sugar —} teaspoon Cinnamon — 3 

tablespoons Milk. 

Time: 20 minutes. Temperature: Gas, Regulo 
Mark 7. Electricity, 450 450° F. re 

Add the salt and cinnamon to the 
flour, rub in the butter, stir in the 
sugar, mix well. Warm the milk and 
dissolve the yeast in it. Make a hole 
in the middle of the flour, pour in the 
yeast and milk, and form into a dough. 
Add a little more milk if necessary (it 
should be a rather soft dough). Stand 
it in a warm place for one hour. 

Then knead in the sultanas. Divide 
the dough into small pieces. Form 
into buns, a strip of candied peel on 
each. Leave to rise for half an hour. 
Then bake in a moderate oven. Serve 
hot with butter or jam. 


WHOLEMEAL SCONES 

% Ib. Wholemeal Flour—2 oz. Mar- 

garine—1 saltspoon Salt—1 teacup 

Milk and Water mixed. 

Time; about 20 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. 

Mix the salt and flour. Rub in the 
margarine, add the milk and water to 
make a stiff dough. Knead this for 
eight minutes. Roll out, form into 
scones and bake on hot tins in a good 
oven for about twenty minutes. 


YEAST COOKIES 

1 lb. Flour—3 oz. Demerara — 

3 oz. Yeast-—} teaspoon Castor Sugar 

—pinch of Salt—little Loaf Sugar— 

} teaspoon mixed Spice—-2 oz. Cur- 

rants—2 oz. Candied Peel—1 Egg— 

+ pint Milkk—2 oz. Lard. 
Time: about 15 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. 


YORKSHIRE SCONES 


Mix the salt with the flour, and sift 
it into a warm bowl. Rub in the lard, 
mix the castor sugar with the yeast, and 
stir until it is creamy; then add it to 
the milk made just warm and the well 
beaten egg. Pour this into the centre 
of the flour, and mix in the flour very 
gradually. Cover with a cloth, and 
leave in a warm place for one hour. 
Then add the finely sliced peel, clean, 
dry currants, Demerara sugar and 
spice. When evenly mixed, form into 
small buns, place them on greased tins, 
sprinkle the top of each with finely 
powdered loaf sugar. Leave in a warm 
place for twenty minutes, then bake 
for about fifteen in a moderate oven. 


YORKSHIRE SCONES 

1 Ib. Flour—2 oz. Sultanas — 1 

dessertspoon Baking Powder—pinch 

of Salt—2 oz. Butter—sour Milk. 
Time: 10 to 15 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. 

Rub the butter into the flour, add 
the sultanas, salt, and baking powder. 
Mix to a soft dough with sour milk. 
Roll out lightly and quickly, cut into 
rounds with a tumbler, and bake at 
once. See that you have a quick oven. 


BUNS 


Buns are made light with yeast or 
baking powder; those made with the 
former are best kept in earthenware, 
and with the latter, in a tin. 


ALMOND ROCK BUNS 

+ Ib. Self-raising Flour—2 oz. Butter 

or Margarine—2 oz. Castor Sugar— 

4 Ib. ground Almonds—1 oz. sweet 

Almonds—1 Egg. 

Time: 15 minutes. Temperature: Gas, Regulo 
Mark 6. Electricity, 425° F. 

Beat the butter to a cream, add the 
sugar, ground almonds and flour, then 
beat in a well whipped egg, reserving 
a little. Put in small lumps on a 
greased tin, brush over with egg, and 
sprinkle a little finely chopped, blanched 
almond on the top. Bake in a moderate 
oven about a quarter of an hour. The 

aste should be quite stiff, so if the egg 
is large all may not be needed. 
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BUTTER YEAST BUNS 


BATH BUNS 

# lb. Flour—1 small tablespoon Yeast 

—2 oz. Candied Peel—few lumps of 

Sugar—4 oz. Butter or Margarine 

—3 Eggs—+ pint Milk—1 teaspoon 

Castor Sugar. 

Time: 15 to 20 minutes. Temperature: Gas, 
Regulo Mark 9. Electricity, 500° F. 

Cream the yeast with the castor 
sugar. Crush the sugar into small 
pieces, slice the peel finely, and make 
the milk warm. Put the flour through 
a sieve so that it is quite free from 
lumps, make a well in the centre and 
into it pour the warm milk and the 
yeast. Mix to a batter with some of 
the surrounding dry flour, sprinkle with 
a little dry flour and set in a warm 
place to rise. 

Beat the eggs well, dissolve the butter, 
and mix it with the beaten eggs. Stir 
this into the flour, add the peel, and 
mix well. Leave it for one hour in a 
warm place to rise. Drop pieces of the 
dough on a well greased baking tin. 
Put some of the crushed lump sugar on 
each bun and bake in a hot oven. 


BETTY BUNS 

6 oz. Fiour—2 oz. Demerara Sugar— 

2 oz. Candied Peel—1 heaped tea- 

spoon Baking Powder—2 oz. Butter 

or Margarine—3 oz. Seedless Raisins 

—4 gill Milk—1 Egg. 

Time: about 20 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. 

Rub the butter into the flour, add 
baking powder, sugar, sliced peel and 
raisins. Make a well in the centre of 
the dry ingredients and pour in the 
well beaten egg and milk. Beat all 
together until very thoroughly mixed 
and bake in well greased patty pans in 
a good oven for about twenty minutes. 


BUTTER YEAST BUNS 


i ib. Flour—14 tablespoons Yeast— 
4 oz. Butter or Margarine—3 oz. 


Granulated Sugar—+ teaspoon Salt— 
gill of Milk. 
Time: about 15 minutes. Temperature: Gas, 
Regulo Mark 7. » 450° F. 


Cream the yeast with a dessertspoon 
of sugar, that is, stir it in a cup with 


CHELSEA BUNS 


the sugar until it is liquid. Mix together 
the flour, salt and remainder of the 
sugar and sift them into a bowl. Make 
the milk lukewarm. Form a hollow in 
the centre of the dry ingredients, pour 
in the milk and the yeast. Stir some of 
the surrounding flour into the liquid, 
enough to make it a thin paste. Sprinkle 
it with a little dry flour and put the 
bowl in a warm place, cover with a 
cloth and leave to rise for twenty 
minutes. Now melt the butter and stir 
it in. Knead to a rather soft dough. 
Then leave in a warm place to rise for 
half an hour. Form into buns and 
bake on a greased tin in a hot oven 
about fifteen minutes. 


CHELSEA BUNS 

1 Ib. Flour—# oz. Yeast-——33 oz. 

Castor Sugar—-} Ib. Margarine or 

Lard—3 oz. Currants——1 Egg—+4 pint 

Milk. 

Time: 20 minutes. Temperature: Gas, Regulo 
Mark 6. Electricity, 425° F. 

Sift the flour. Beat the egg. Cream 
the yeast with a dessertspoon of the 
sugar. Make the milk lukewarm and 
melt the margarine or lard in it. 

Mix the currants with the flour in a 
basin. Add the cream yeast and the 
milk mixture to the beaten egg and 
pour this into a well in the centre of 
the flour. Mix all to a dough, and let 
it stand in a warm place for two hours. 
Then roll it out on a board and roll it 
up as you would a jam roll. Cut it 
across in slices, and pack them in a 
greased square baking tin with a cut 
side uppermost. Pack them rather 
closely together, and leave them in 
a warm place for an hour. Then bake 
in a quick oven. Directly the buns are 
baked, brush them over with melted 
butter and sugar mixed equally. 


CHOCOLATE BUNS 
4 oz. Flour—2 oz. Granulated Sugar— 
3 oz. Butter or Margarine—1 small 
teaspoon Baking Powder—2 dessert- 
spoons Chocolate Powder—vVanilla 
Essence—2 Eggs. 
Time: 15 minutes. Temperature: Gas, Regulo 
Mark 6. Electricity, 425° F. 
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GENOA BUNS 


Beat the butter to a cream. Add the 
sugar, then alternately a little egg and 
flour (mixed with baking powder), until 
all is used. Next beat in the chocolate 
powder and a few drops of vanilla 
essence. 

When it is thoroughly mixed, put 
a dessertspoon of the mixture into well 
greased patty pans, and bake in a quick 
oven from ten to fifteen minutes. 


ELEVEN O’CLOCK BUNS 

4 Ib. Flour—2 oz. Margarine or Lard 

—2 oz. Sultanas—i oz. Candied 

Peel—2 oz. Castor Sugar-——1 tea- 

spoon Baking Powder—} teaspoon 

grated Lemon Rind—good pinch of 

Salt—1 Egg—Milk to form a soft 

dough. 

Time: 15 to 20 minutes. Temperature: Gas, 
Regulo Mark 6. Electricity, 425° F. 

Slice the peel very finely, clean and 
stalk the sultanas. Mix together the 
salt, flour and baking powder, rub in. 
the margarine or lard, and add the 
sugar, prepared fruit and lemon rind. 
Mix all these ‘dry ingredients well 
together, then beat in the well whisked 
egg and enough milk to form a light 
dough. Shape into small buns, brush 
over with beaten egg mixed with a 
little sugar, and bake in a hot oven from 
fifteen to twenty minutes. 


GENOA BUNS 

6 oz. Flour—3 oz. Castor Sugar— 

4 oz. Butter or Margarine—2 Eggs— 

1 heaped teaspoon Baking Powder— 

1 oz. Candied Peel—2 oz. Sultanas 
—1 oz. Raisins—1 tablespoon Milk. 
Time: 15 to 20 minutes. Temperature: Gas, 

Regulo Mark 7. Electricity, 450° F. 

Slice the peel, clean and stalk the 
sultanas, stone the raisins and cut them 
in quarters. Beat the yolks and whites 
of the eggs separately. Beat the butter 
and sugar to a cream, add the egg 
yolks and beat well. Sift in the flour 
mixed with the baking powder and 
continue beating whilst you add the 
fruit, a tablespoon of milk and the 
whites of the eggs. Three parts fill 
greased patty pans with the batter and 
bake for fifteen to twenty minutes. 


GINGER BUNS 


GINGER BUNS . 

+ ib. Flour—1 small teaspoon Baking 

Powder—2 oz. Butter or Margarine— 

2 oz. Castor Sugar—12 drops 

Ginger Essence—2 oz. glacé Ginger 

—1 Egg—small pinch of Salt—2 

tablespoons Milk. 

Time: 15 minutes. Temperature: Gas, Regulo 
Mark 6. Electricity, 425° F. 

Beat the butter and sugar to a soft 
cream. Mix the baking powder with 
the flour and a small pinch of salt. 
Whip the egg white and yolk separately. 
Then mix them. Now add a little egg 
and a little flour alternately to the 
creamed butter until all are used. Stir 
in the milk mixed with the ginger 
essence and the glacé ginger cut in 
very small pieces. Bake in small well 
greased patty pans in a good oven for 
fifteen minutes. 


HOT CROSS BUNS 

13 ib. Flour—6 oz. Currants—# tea- 

spoon mixed Spice—6 oz. Butter or 

Margarine—6 oz. Granulated Sugar 

—level saltspoon of Salt—1 oz. 

Yeast—} pint Milk. 

Time: 15 to 20 minutes. Temperature: Gas, 
Regulo Mark 9. Electricity, 500° F. 

Cream the yeast with a teaspoon of 
sugar. Mix the sugar and flour well 
together, add the currants, cleaned and 
freed from statks, the spice and salt. 
When thoroughly mixed, make a hollow 
in the centre of these dry ingredients, 
and pour into it the yeast and the milk, 
made lukewarm. Mix the surrounding 
flour only with the liquid to a thin 
paste, sprinkle with dry flour, and set 
the bowl in a warm place to rise. 

When it has risen well—after about 
an hour-—add the butter, previously 
melted, and mix in sufficient milk to 
form the mixture into a rather soft 
dough. Let this rise for half an hour 
then form the dough into buns. This 
quantity will make about twenty buns. 
They will need about fifteen minutes 
in a fairly hot oven. Mark them with 
a cross and brush over with a mixture 


of liquid butter and milk when they — 


are almost done. If mixed fruit is 
preferred, substitute 2 oz. raisins and 
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MARMALADE BUNS 


2 oz. candied peel for 4 oz. of the 
currants. Stone and quarter the raisins, 
slice the peel very thinly. Cinnamon 
and ginger may be used if preferred to 
mixed spice, and mixed fruits instead 
of currants. © 


LEMON BUNS (Iced) 

+ ib. Flour—2 oz. Butter or Mar- 

garine—2 oz. Castor Sugar—-1 tea- 

spoon Baking Powder—1 teaspoon 
finely grated Lemon Rind—12 drops 

Lemon Essence—2 Eggs. 

For the Icing: } lb. Icing Sugar— 

1 tablespoon Water—1 large teaspoon 

Lemon Juice. . 
Time: 15 to 20 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. 

To make the buns, beat the butter 
and sugar to a cream, add the Jemon 
rind, the flour and baking powder, the 
eggs well beaten and the lemon essence. 
Beat to a smooth batter and bake in 
greased patty pans for about ten min- 
utes in a fairly hot oven. When cold 
cover with lemon icing. 

To Make the Icing.—Rol! the sugar 
free from lumps, then rub it through a 
sieve. Put it in a little saucepan with 
the lemon juice and water. Stir it over 
gentle heat until it has dissolved, but 
do not allow it to get hot. Pour it, 
while just warm, over the cold buns. 


MARMALADE BUNS 

6 oz. Flour—-3 oz. Castor Sugar—2 oz. 

Butter or Margarine—2 tablespoons 

Milk-—1 Egg—1 tablespoon Marma- 

lade—1 teaspoon Baking Powder. 
Time: 15 minutes. Temperature: Gas, Regulo 
Mark 6. Electricity, 425° F. 

Cream the butter and sugar, add the 
ege and the marmalade (the peel of 
which must be cut into small pieces), 
then add the milk, and lastly the flour 
mixed with the baking powder. Place 
the mixture in greased patty tins, and 
bake in a hot oven for about a quarter 
of an hour. 

Appetizing variations of these buns 
can be obtained by using different kinds 
of marmalade. Apricot or quince jam 
is also very 





OATMEAL BUNS 








NUT BUNS 


6 0z. Flour—1 heaped teaspoon Baking 
Powder—3 oz. Granulated Suga 


r-—- 
pinch of Salt—4 oz. shelled 
Nuts—1 Egg—# small breakfastcup 
Milk—12 drops Ratafia Essence. 
Time: about 15 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. 

Mix the flour, salt and baking 
powder and sift them. Chop the nuts 
finely. Mix the essence with the milk. 
Break the egg into a basin and beat it 
well. Stir in the sugar, then the milk 
and add the flour by degrees. Stir well 
all the time and be very careful to 
keep the mixture smooth. 

Then add the nuts. Half fill greased 
patty pans with the mixture and bake 
fifteen minutes in a hot oven. These 
may be served plain, or they are also 
very good cut in halves and alternative- 
ly. served with a filling of butter or 
marmalade. 

If using almonds, blanch them betore 


chopping. 


ICED LEMON BUNS 





OATMEAL BUNS (Coarse) 


6 oz. coarse Oatmeal—S oz. Flour— 
4 oz. Sugar—l Egg—l teaspoon 
Baking Powder—3 oz. Lard—little 
Milk. 


Time: 15 to 20 minutes. Temperature: Gas 
Regulo Mark 6. Electricity, 425° F. 

Rub the lard into the flour, add the 
oatmeal, sugar, baking powder and 
well beaten egg with sufficient milk to 
make a stiff paste, and mix all well 
together. Drop the mixture on to a 
greased baking tin in spoonfuls, and 
bake in a quick oven. 


OATMEAL BUNS (Fine) 


t Ib. fine Oatmeal—} tb. Flour— 
{ large teaspoon Baking Powder— 
1 dessertspoon Castor Sugar—4 tea- 
spoon Salt—1 oz. Butter or Margarine 


Time: 18 minutes. Temperature: Gas, Regulo 
Mark 6. Electricity, 425° F. 


Mix well together the flour, oatmeal, 
salt, sugar and baking powder; rub in 


ORANGE BUTTER BUNS 


the butter. Add enough milk to form 
a soft dough. Form into small buns 
and bake for fifteen minutes in a hot 
oven. 


ORANGE BUTTER BUNS 
+ Ib. Flour—} teaspoon Baking Pow- 
der—6 oz. Castor Sugar—grated rind 
of 1 Orange—pinch of Salt—4 oz. 
Butter or Margarine—1 Egg. 


Time: 15 to 20 minutes. Temperature: Gas, 
Regulo Mark 6. Electricity, 425° F. 

Mix together the flour, sugar, baking 
powder, grated orange rind, and a 
pinch of salt. Melt the butter and stir 
it in. Add the well beaten egg and 
mix thoroughly. Form into little balls; 
place them on a well greased baking 
tin, with space between them, as they 
will spread. Bake for fifteen to twenty 
minutes in a moderate oven. 

To Ice.—Mix } Ib. icing sugar with 
enough strained juice of: the orange 
until you have a stiff paste. Spread 
this over the buns when cold, and leave 
in a warm place to dry. 

Lemon butter buns may be made in 
the same way, using only the very 
finely grated yellow part of the rind 
for the bun mixture and strained lemon 
juice in place of orange’in the icing. 


PLAIN BUNS 

4 Ib. Flour—pinch of Salt—1 oz. 

Granulated Sugar—1 oz. Lard—+# oz. 

Yeast—1 small teaspoon Castor Sugar 

—1 Ege— pint Milk. 

Time: 20 minutes. Temperature: Gas, Regulo 
Mark 7. Electricity, 450° F. 

Mix the flour and salt, and sift them. 
Rub in the lard, stir in the granulated 
sugar. Cream the yeast and castor 
sugar; that is, stir them together until 
they are liquid. Make the milk just 
warm. Beat the egg. Pour all this 
liquid into the centre of the dry ingre- 
dients and sprinkle a little flour from 
the sides on top. Then leave in a warm 
place for twenty minutes to rise. 

Next beat all together well, cover 
with a warm cloth and leave in a warm 

lace for an hour longer. Now shape 
into round or long shaped buns. Put 
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SEED BUNS 


on a greased baking tin, leave twenty 
minutes longer in a warm place. Then 
put into a rather hot oven and bake 
for twenty minutes. 


QUEEN’S BUNS 
4 Ib. Flour—pinch of Salt—2 oz. 
Butter — 2 oz. —4 02. 


Castor Sugar—2 Eggs—4 oz. Fruit— 
12 drops Flavouring Essence—1 tea- 


spoon Baking Powder—Milk to mix. 
Time: 15 to 20 minutes. oe Gas, 
Regulo Mark 6. Electricity, 4 

Beat the fats to a cream, add the 
sugar and beat again. Add the well 
whisked yolks of the eggs, and gradually 
the flour mixed and sifted with the 
baking powder and salt. Beat all the 
time, add any fruit or flavouring liked, 
the whipped whites of the eggs, and 
enough milk to make a smooth batter 
that will drop from the spoon. Three 
parts fill greased queen cake tins with 
the mixture and bake in a good oven 
till they are a golden brown, and a 
skewer, when inserted in the centre, 
comes out quite clean. Leave until 
quite cold. They may then be iced 
although they are very good plain. 

For Icing.—Rub 3 lb. icing sugar 
through a sieve, add to it a tablespoon 
of whipped cream and |! oz. sweet 
almonds blanched and finely chopped. 
Mix to a rather soft paste with stiffly 
beaten white of egg. Spread this evenly 
over the buns, garnish with a cherry 
and leave in a warm place to dry. 


SEED BUNS 

+ Ib. Self-raising Flour—4 oz. Cara- 

way Seeds—1 tablespoon Milk—z2 oz. 

Butter or Margarine—2 oz. Sugar— 

1 Egg. 
Time: 15 minutes. ocr 9 ae Gas, Regulo 
Mark 6. Electricity, 425 

Put the flour in a ae rub in the 
butter, add the sugar and caraway 
seeds and the egg well beaten, then the 
milk, and mix together thoroughly. 
Place the mixture in little lumps on a 
greased baking tin, and bake from 
fifteen to twenty minutes in a moder- 
ately heated ‘oven. 


SPONGE BUNS 
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VANILLA YEAST BUNS 





SPONGE BUNS 


SPONGE BUNS 

2 Eggs—2 oz. Flour—3 oz. Castor 

Sugar—} teaspoon Baking Powder. 
Time: 15 to 20 minutes. Temperature: Gas, 
Regulo Mark 5. Electricity, 400° F. 

Whip the yolks and whites of the eggs 
separately, and see that the flour and 
sugar are quite free from lumps. Put 
the whipped eggs into a bowl, then add 
the sugar, flour and baking powder, a 
little at a time, beating all the while. 
Grease some patty tins, fill them three 
parts full with the batter, and bake for 
about fifteen to twenty minutes in 
a fairly hot oven. Dust finely pow- 
dered white sugar over them whilst 
still hot. 


VANILLA RICE BUNS 

2 oz. Flour—2 tablespoons Castor 

Sugar—6 drops Vanilla Essence— 

2 oz. ground Rice—2 oz. Butter— 

2 Eggs. 

Time: 10 to 15 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. 

Beat the butter and sugar to a cream, 
add the well beaten eggs, then beat in 
the rice and flour, and lastly the vanilla. 
Keep beating for three or four minutes 


as the lightness depends upon the eggs. 
Bake in sinall well greased patty pans 
in a quick oven for about ten minutes. 


VANILLA YEAST BUNS 

6 oz. Flour—! oz. Citron Peel— 

+ oz. Yeast—-1 teaspoon Vanilla 

Essence—-2 oz. Butter or Margarine 

—2 oz. Castor Sugar—1 Egg—1 gill 

Milk—pinch of Sait. 

Time: 15 to 20 minutes. Temperature: Gas, 
Regulo Mark 9. Electricity, 500° F. 

Sift the flour, and mix with it a pinch 
of salt. Slice the peel finely. Make the 
milk just warm and mix it with the 
yeast. Put the flour into a bowl, make 
a hole in the centre, and pour into it 
the warm milk and yeast. Mix just a 
little of the flour round it with the liquid 
and put it in a warm place near the fire 
for a quarter of an hour to rise. 

Melt the butter (do not let it get too 
hot), and mix it with the beaten egg. 
Add the sugar. Stir this into the flour 
and yeast, add the sliced peel and 
vanilla and mix thoroughly. Leave it 
in a warm place for one hour to rise. 
Drop pieces of the risen dough on a 
greased baking sheet or into patty pans. 


CAKES 


GENERAL DIRECTIONS 


HEN MAKING cakes it is most 

VV important to have all the 

ingredients prepared before you 
start to mix them. A cake may be 
quite spoilt if you have to wait to 
blanch almonds or slice peel whilst 
you are beating. With regard to 
ingredients, use ordinary flour unless 
self-raising is specified in the recipe. 

Always sift flour before using; that 
is, pass it through a fine sieve. This is 
absolutely necessary in recipes where 
the fat and sugar are creamed and the 
flour added afterwards. You cannot 
produce a good creamy batter with 
lumpy flour. 

Unless otherwise directed, mix any 
small powders such as baking powder, 
spices and salt with the flour before 
sifting it; they will then be evenly 
distributed in the cake. See also that 
sugar is quite free from lumps. 

Beginners are frequently puzzled by 
the word “ shortening,”’ which is used 
in some recipes; it is simply another 
name for fat. = 

When making cakes, fats are either 
rubbed into the flour or creamed with 
the sugar, and successful cake making 
depends largely on the way this is done. 

To Rub Fat into Flour.—Use the tips 
of the fingers, and mix evenly so that 
when finished every particle of flour has 
some fat mixed with it. There should 
be no dry flour remaining in the bowl 
and the mixture should look like very 
fine breadcrumbs. 

If dripping is used, it should first be 
clarified unless it has been very care- 
fully strained while hot. 

To Clarify.—Put it into a_ basin, 
cover well with boiling water, stirring 
until the fat has quite melted. Leave 
until cold. Then remove the dripping 
from the water and carefully scrape the 
under part before using. 

To Cream Fat.—Fat that is to be 
creamed should be neither oily nor 


hard. So put it in a very cold place or 
in cold water for some time before using 
in hot weather, and in a warm place or 
use a warm basin in very cold weather, 
but be careful not to make it in the 
least oily or the flavour will be spoilt. 

A wooden spoon is best for creaming. 
Put the fat in a bowl, flatten it with the 
spoon, then fold and flatten again. 
Now beat until it is quite soft and 
creamy; so soft, in fact, that a metal 
spoon will fall in when placed upon it. 
The process is the same for butter, 
margarine, lard or clarified dripping. 

Buy Australian fruits—they are eco- 
nomical in price and excellent in 
flavour. Good fruit should not need 
washing. Look it over to remove any 
little stones or stalks, then put it on a 
sieve, sprinkle with flour, rub gently 
and shake. This method cleans the 
fruit and the tiny stalks will fall through 
the sieve. Also the flour that clings to 
the fruit will prevent it falling to the 
bottom of the cake. 

Candied peel goes farther and looks 
nicer if sliced and not chopped. 
Raisins must be cut in halves and the 
stones removed, cherries cut in quar- 
ters when used for cakes. 

Almonds need blanching. Put them 
in a basin, cover well with boiling water, 
leave a minute, then remove the skins, 
putting the almonds into a bow! of cold 
water as you skin them to preserve their 
colour. Dry well before using. 

With Brazil nuts the brown skin is 
scraped off with a knife. 

Dried walnuts do not need skinning. 

When the peel of oranges or lemons 
is used for flavouring it should either 
be finely grated or it may be rubbed off 
on a lump of sugar, which is afterwards 
crushed to fine powder. Care must be 
taken to use only the yellow part of the 
rind as the white pith has a bitter taste. 

Eggs must be fresh; there is no 
economy in buying stale ones. One 
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BATTENBERG CAKE 








ta or 


fresh egg will produce more lightness 
than two stale ones. 

Some cakes depend entirely on eggs 
for their lightness, and when this is the 
case do not grudge time spent in beating 
them. 

Follow the directions exactly when 
time is given, for if there 1s not sufficient 
air beaten into the eggs the result will 
not be satisfactory. 

Cakes that contain baking powder or 
bicarbonate of soda—the two other 
“lightening ”’ ingredients—must be put 
into the oven as soon as possible after 
the moisture has been added or the 
‘lightening ” effect will work off and 
the result will be a heavy cake. 

Line tins with greaseproof paper 
when baking rich cakes; two thicknesses 
should be used for those that require 
several hours baking. 

For sponge cakes brush the tin over 
with liquid butter or margarine, then 
sprinkle a little flour and castor sugar 
mixed in equal quantities. Shake the 
tins to remove any superfluous flour. 
When baking, do not open the oven 
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BATTENBERG OR CHURCH WINDOW CAKE 





door except when necessary, and always 
shut it gently. 

It is impossible to give the exact time 
for the baking of various kinds of cakes, 
but a good test is to insert a warm 
skewer in the centre of a cake and 
withdraw it quickly. If it is still clean 
and bright, without the least stickiness, 
the cake is done. Cakes should be kept 
in air-tight tins. 

Dried eggs and household milk may 
be used in place of fresh eggs and milk 
in any of the following recipes. For 
full directions see pages 588 and 590. 


BATTENBERG OR CHURCH WINDOW 
CAKE 


4 oz. Self-raising Flour —3 oz. 

Castor Sugar—2 Eggs—4 oz. Mar- 
ochineal—Jam. 

For the Almond Paste: 4 oz. ground 

Almonds—6 oz. Castor Sugar—1 Egg. 


Time: about 45 minutes. - 
Beat margarine and sugar to a soft 


cream. Beat the eggs for eight minutes, 
add them gradually to the margarine 


BELGIUM CAKE 


with the flour, mixing in a little of each 
alternately. Beat to a smooth batter. 
Divide the batter into two parts, colour 
one pink with carmine or cochineal 
and bake in separate square tins. Turn 
on to a sieve or wire tray and leave 
until quite cold. (It is really easiest to 
cut when twenty-four hours old.) Then 
cut the sponge into strips one inch 
wide. Take two strips, one pink and 
one white, brush over one side with 
jam and press them together, then 
brush over their tops with jam and 
press two more strips on the top, the 
plain strip on the pink one and the pink 
on the plain. Press them well together, 
put a dish on top or a tin with a small 
weight on it, and leave for an hour. 
Make some almond paste by mixing 
6 oz. of castor sugar with 4 oz. of 
ground almonds, and adding enough 
well whipped egg to form a paste soft 
enough to mould easily, but one that is 
not at all sticky. oll it out on a 
sugared board and measure the cake 
round, then cut a piece of the almond 
paste just large enough to cover the 
four sides. Brush the cake all over with 
jam and stand it on the paste. Bring 
the paste up the sides, pressing it well 
against the cake. Join at one edge, 
then pinch the edges. Leave until 
required, then cut into slices. 


BELGIUM CAKE 

# ib. Flour—4 Ib. Dripping—6 oz. 

Demerara Sugar—4 oz. Currants— 

4 oz. Raisins—pinch of Salt—1 small 

teaspoon mixed Spice—1 teaspoon 

Bicarbonate of Soda—i pint warm 

Water. 

Time: 2 hours. Temperature: Gas, Regulo 
Mark 5. Electricity, 400° F. 

Put the water into a saucepan with 
the dripping, sugar and fruit, and stir 
over gentle heat until it boils. Let it 
continue boiling for five minutes. Leave 
until cold. Then mix the flour, salt 
and spice, and sift them. Stir them 
into the mixture. Add the bicarbonate 
of soda dissolved in a teaspoon of warm 
water. Turn into a well greased tin 
and bake for two hours in a moderate 
oven. 
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CHERRY AND LEMON CAKE 


CARAMEL FOR DARKENING CAKES 
+ lb. Demerara Sugar—3 tablespoons 
Water. 

Time: about 20 minutes. Temperature: moderate. 


Put the sugar in a saucepan and stir 
it over very gentle heat until it begins 
to dissolve, then add the water very 
gradually and continue to stir con- 
stantly until the sugar has quite dis- 
solved and the mixture is thick and 
brown. Cover and store in a jar in a 
dry place. 


CHERRY CAKE 

§ oz. Flour—3 oz. Castor Sugar— 

2 oz. Butter—2 oz. Margarine—1 

teaspoon Baking Powder—2 oz. glacé 

Cherries—1 oz. Citron Peel—2 Eggs 

—I tablespoon Milk. 
Time: 45 minutes. Temperature: 
Mark 5. Electricity, 400° F. ee 

Cream together the butter, marga- 
rine and sugar. Add eggs well beaten, 
and beat for five minutes. Continue 
beating while adding the cherries, cut 
in halves and floured, and the sliced 
peel. Then gradually beat in the flour, 
mixed with baking powder; last of all, 
the milk. Place in a tin lined with 
buttered paper and bake in a moderate 
oven for about forty-five minutes. 


CHERRY AND LEMON CAKE 

4 lb. Flour—4 oz. Butter—4 oz. 

Granulated Sugar—1 large teaspoon 

Baking Powder—2 oz. glacé Cherries 

is! oe rapa wee saa cialis 

0 mon—2 Eggs—4 break- 
fastcup Milk. 
Time: about 1} hours. Temperature: Gas. 
Regulo Mark 4. Electricity, 375° F. 

Beat the eggs well. Then beat the 
sugar and butter to a very soft cream. 
Cut the cherries in quarters and dust 
them with flour. To the beaten sugar 
and butter, add a little flour and egg 
alternately, beating briskly all the while. 
Mix the baking powder with the last of 
the flour. Stir in the grated rind, the 
peel cut in thin strips and the prepared 
cherries. Add the milk. Mix well. 
Turn into a tin lined with buttered 
paper and bake one and a half hours 
in a moderate oven. 


CHOCOLATE FRUIT CAKE 


CHOCOLATE FRUIT CAKE 

6 oz. Flour—1 teaspoon res 

Powder—4 oz. Margarine—4 

Granulated Sugar—2 oz. Suitauas 

—2 oz. Raisins—2 Eggs—1 table- 

spoon Milk—1 oz. good Cocoa. 

Time: about 1 hour, Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. 

Stone the raisins and cut them in 
quarters; see the sultanas are clean and 
free from stalks. Mix flour, cocoa and 
baking powder together and put them 
through a fine sieve. Beat margarine 
and sugar to a soft cream, drop in the 
yolk and white of one egg and beat 
four minutes, add another egg and beat 
four minutes more. Continue beating 
while you add the flour, fruit and milk 
gradually. When it is an evenly mixed 
batter, turn into a well greased tin and 
bake in a moderate oven for about one 
hour. 


CHOCOLATE NUT CAKE 

+ Ib. Self-raising Flour—4 oz. Castor 

Sugar—6 oz. Margarine or Butter— 

2 oz. Cocoa—2 oz. sweet Almonds— 

2 Eggs—i pint Milk—i teaspoon 

Vanilla. 

Time: about 14 hours. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. 

Mix the cocoa and vanilla. with the 
milk. Beat the butter to a cream, add 
the sugar and the eggs gradually, and 
beat until smooth. Then beat in the 
flour and the almonds, blanched and 
sliced. Add the milk and mix to a 
smooth batter. Turn into a well 


greased tin and bake one and a half 


hours in a moderate oven. 


CHOCOLATE RAISIN CAKE 
+ Ib. Flour—3 oz. Castor Sugar—3 oz. 
Plain Chocolate—2 oz. Raisins— 
+ lb. Butter or Margarine—enough 
Bicarbonate of Soda to cover a 
shilling—2 Eggs—a little Milk—a few 
sweet Almonds. 
Time: about 45 minutes. ar 
Regulo Mark 5. Electricity, 400° F. — 
Stone the raisins and cut them in 
halves. Grate the chocolate and melt 
it over boiling water. Beat butter and 
sugar to a cream, add the yolks of the 
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CHOCOLATE SPONGE CAKE 


eggs well beaten and the melted choco- 
late. Mix well, add the raisins, then 
beat in the flour gradually, the whites 
of the eggs and about two tablespoons 
of lukewarm milk with the soda dis- 
solved in it. 

Turn into a well greased tin and bake 
for about three-quarters of an hour. 
Blanch the almonds and, when the 
cake is nearly done, press the almonds 
on it and return to the oven. 


CHOCOLATE SPONGE CAKE 

2 Eggs—3 oz. Flour—3 oz. Castor 

Sugar—z2 oz. Plain Chocolate—2 oz. 

sweet Almonds. 

For the Icing: 2 oz. Vanilla Choco- 

late—2 oz. Butter—3 oz. Icing Sugar. 

For Decoration: Royal Icing (see 

INDEX). 

Time: about 45 minutes. Temperature: Gas, 
Regulo Mark 5. Electricity, 400° F. 

Break the eggs into a basin, add the 
sugar. Stand the basin over a saucepan 
of hot water and whip the mixture for 
a quarter of an hour. Take the basin 
off the saucepan, melt the chocolate, 
and stir it in. Stir in, also, the flour 
and the almonds blanched and sliced. 

When it is a smooth evenly coloured 
mixture, turn it into a well buttered 
tin and bake in a moderate oven. Leave 
until cold. Then grate the vanilla 
chocolate, put it in a basin over a 
saucepan of boiling water, add one 
dessertspoon of water and stir until the 
chocolate has quite melted. Cool. 
Beat the butter to a cream, add it to 
the cooled. chocolate, also the sieved 
icing sugar. Beat all together until 
smooth. Then spread it evenly over the 
top of the cake. Leave for a few hours, 
then decorate with royal icing. 


CHOCOLATE SPONGE CAKE 


large 
teaspoons Cocoa—good pinch of Salt 
—1 Egg—-3 tablespoons Milk. 
Time: about 10 minutes. im ga Gas, 
Regulo Mark 5. Electricity, 400° F. 
Beat thé margarine and sugar to a 
cream, add a well beaten egg. Mix 


CHOCOLATE SWISS ROLL 


together the flour, salt and cocoa. Beat 
them in gradually to the egg mixture. 
Then add milk gradually, beating all 
the time: Divide the mixture between 
two sandwich tins and bake in a 
moderate oven. When cold, put the 
two together with butter icing between. 


CHOCOLATE SWISS ROLL 
2 Eggs—3 oz. Castor Sugar—1 tea- 

— Vanilla—-2 oz. Plain Chocolate 

—2 02. 

Filling: white of Egg—2 tablespoons 

Cream—2 teaspoons Milk—} oz. 

Gelatine — 1 Castor: 

Sugar—12 dtops Vanilla. 

Time: 10 to 15 minutes. Temperature: Gas, 
Regulo Mark 6. Electricity, 425° F. 

Put eggs and sugar in a basin, place 
over a pan of boiling water and whip 
for twenty minutes. Stir in chocolate 
(previously melted), add flour and 
vanilla. Stir until quite smooth. Then 
pour the mixture into a shallow baking 
tin which has been buttered and dusted 
with sugar and flour. Bake in a quick 
oven. When done, turn on to a paper 
dusted with sifted icing sugar. Roll up 
loosely and leave until cool. When 
almost cold, unroll very carefully, 
spread with the following filling or with 
wre Fh cream, and re-roll. 

Filling.— Whip the white of egg 
quite stiff; whip the cream until thick. 
Soak the gelatine i in just enough water 
to cover it, then dissolve it in the milk, 
made warm. Cool, then mix with beaten 
white of egg, cream, vanilla and sugar. 
Mix well and use. 


CHRISTMAS OR BIRTHDAY CAKE 
(Not Rich) 

| Ib. Flour—} Ib. Butter or Margarine 
—1 lb. Raisins—} bb. Currants—} lb. 
mixed Peel—2 oz. glacé Cherries— 

6 oz. Demerara Sugar—-2 teaspoons 
Baking Powder—good pinch each of 
Sa Spice, Cinnamon—2 Eggs—little 


Time: 14 to 2 hours. Temperature: Gas, 
Regulo Mark 3. , 350° F, 
Mix together flour, salt, baking 
wder and spices, and sift them. Rub 
in the fat lightly. Add the raisins, 
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EGGLESS CHRISTMAS CAKE 


stoned and cut in halves, the currants, 
sliced peel, cherries cut in quarters, 
and the sugar. Stir well until all are 
evenly mixed. Then beat in the well 
whisked eggs and enough milk to form 
a dough that will just drop from the 
spoon. Turn into a prepared tin, and 
bake for one and a half to two hours in 
a moderate oven. 


CHRISTMAS OR BIRTHDAY CAKE 
(Without Currants) 

10 oz. Self-raising Flour—} Ib. fresh 

Butter—whites of 3 Eggs—i pint 

Milk—2 oz. Citron Peel—2 _ oz. 

Sultanas—2 oz. Seedless Raisins— 

2 oz. glacé Cherries—pinch each of 

Salt, ground Ginger, Cinnamon— 

4 lb. Castor Sugar. 
Time: 14 hours. aoe enone: Gas, Regulo 
Mark 4. Electricity, 375° F 

Beat the butter al sugar to a soft 
cream, then add the milk very gradu- 
ally, and next the whipped whites of the 
eggs. Then stir in half the flour mixed 
with the salt and spices. Now add the 
peel thinly sliced, the sultanas, raisins 
and the cherries cut in small pieces. 
Add the remainder of the flour and mix 
to a smooth dough. Turn into a well 
greased tin and bake in a moderate 
oven for one and a half hours. 


EGGLESS CHRISTMAS CAKE 

9 oz. Flour—good pinch of Salt—} 

teaspoon each mixed Spice and 

Cinnamon—} Ib. each Currants, Su!- 

tanas and Raisins—1 oz. 

Almonds—2 oz. Candied Peel—6 oz. 

Granulated Sugar—1 level tablespoon 

Egg Substitute—6 oz. Margarine— 

% breakfastcup Milk. 

Time: 3 hours. Temperature: Gas, Regulo 
Mark 2. Electricity, 325° F. 

Mix the salt with the flour and sift 
them, rub in the margarine until] the 
mixture is like fine breadcrumbs and. 
there is not any plain flour left at the 
bottom of the basin. Then stir in the 
spices, the egg powder, sugar, ground 
almonds, the raisins stoned and cut in 
halves, the sultanmas and currants 
(cleaned and stalked) and the peel 
sliced. Stir until all are evenly mixed. 


CHRISTMAS CAKE 


Then pour in the milk and mix very 

uickly to a dough. Turn it into a tin 
that has been lined with greaseproof 
paper. Put the mixture higher at the 
sides than in the centre, so that it will 
be level when baked, as all cakes have 
a tendency to rise in the centre. Put 
it into a hot oven, and as soon as the 
cake begins to brown, reduce the heat 
to very moderate, and bake gently for 
three hours. 


CHRISTMAS CAKE (Rich) 

4+ ib. Flour—small teaspoon Baking 

Powder—good pinch of Salt—} tea- 

spoon Cinnamon—+ Ib. Butter—4 Ib. 

Demerara Sugar—; Ib. Raisins— 

+ Ib. Currants—6 oz. Sultanas—} Ib. 

mixed Peel—2 oz. ground Almonds— 

5 Eggs—1 tablespoon Brandy or Rum. 
Time: 5 hours. Temperature: Gas, Regulo 
Mark 2. Electricity, 325° F. 

Stone the raisins and cut them in 
quarters. Slice the peel. Mix baking 
powder, salt and cinnamon with the 
flour and sift them. 

Beat the butter and sugar to a soft 
cream. Beat the eggs for five minutes. 
Add them to the butter mixture by 
degrees, beating all the time-—when the 
mixture is quite smooth, continue 
beating whilst you add the flour gradu- 
ally, then the fruit and almonds. Stir 
in the brandy or rum, and turn into a 
tin that has been lined with two thick- 
nesses of greaseproof paper. Bake in a 
slow oven; cover with greaseproof 
paper as soon as it is brown. 

This cake will keep for six months or 
more in an airtight tin and should 
always be made at least a month before 
it is required; it is then mellow and 
delicious in flavour and it also darkens 
with time. Bake it on a solid shelf and 
also be sure to put two thicknesses of 


greaseproof paper in the tin. 
COCONUT CAKE 
6 oz. Self-raising Flour—4 oz. Butter 
_or Margarine—2 oz. Desiccated Coco- 
‘gut—12 drops Ratafia Essence—3 oz. 
Granulated Sugar—1 Egg—3 table- 


. §poons 
Time: 14 hours. a a Gas, Regulo 
Afork 4. ‘Eiectrictty, F. 
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CORNISH HEAVY CAKE 


Beat the butter and sugar to a soft 
cream, add a well whisked egg and the 
ratafia, and beat until smooth. Now 
beat in the flour. Add the coconut and, 
lastly, the milk. 

When thoroughly mixed, turn into a 
well greased tin and bake for an hour 
and a quarter in a moderate oven. 

Use fresh coconut when procurable, 
it has a more delicate flavour than 
when desiccated. Grate it finely and 
allow 3 oz. instead of 2 oz. 


COCONUT POUND CAKE 

} Ib. Self-raising Flour—} Ib. Castor 

Sugar — +4 lb. Margarine —2 07. 

Desiccated Coconut——2 Eggs—Milk 

to mix—Cochineal. 

Time: about 1 hour. Temperature: Gas, Regulo 
Mark 5. Electricity, 400° F. 

Beat the margarine and sugar to a 
soft light cream. Add the yolks of the 
eggs and beat five minutes. Stir in the 
coconut and mix well. Then add the 
flour gradually, beating all the time. 
Stir in the whipped whites of the eggs 
and enough milk to make a batter that 
drops easily from the spoon, and 
enough cochineal to colour the batter 
a pale pink. Turn into a well greased 
tin and bake in a moderate oven for 
about one hour. Ice with coconut 
icing. 


CORNISH HEAVY CAKE 

4 ib. Flour—1 oz. Butter—1 oz. Lard 

—z2 oz. Currants—z2 oz. Raisins—1 oz. 

Candied Peel—2 oz. Castor Sugar— 

pinch of Cinnamon and Nutmeg— 

} teaspoon mixed Spice—i1 Egg— 
good pinch of Salt—1 tablespoon Milk. 
Time: about 30 minutes. Temperature: Gas 

Regulo Mark 6. Electricity, 425° F. 

Mix the salt with the flour and rub 
in the fats; add the spices, sugar, 
currants, raisins stoned and chopped 
and peel thinly sliced. Mix well. Add 
a well beaten egg and the milk. It 
should be a rather stiff dough. Turn 
the dough on to a board and roll it to 
a flat round cake, not more than two 
inches thick. Place it on a greased 
baking tin and bake in a moderate 
oven about half an hour. 


DATE CAKE 


DATE CAKE 
1 bb. Self-raising Flour—} ib. Dates— 
6 oz. clarified Dripping or Butter— 
good pinch of Salt—3 oz. Demerara 


Sugar—pinch of grated Nutmeg— 
grated Orange Rind—2 oz. Candied 


Lemon Peel—2 Eggs—little ‘Milk. 
Time: about 1 hour. Temperature: Gas, Regulo 
Mark 4 Electricity, 375° F. 

Mix the salt and nutmeg with the 
Hour and put them through a sieve. 
Rub in the dripping or butter, add the 
sugar, grated orange rind, the candied 
peel sliced, and the dates, stoned and 
chopped. Mix well. Then beat in the 
well whipped eggs and add enough 
milk to form a batter that will drop 
from the spoon. Turn into a well 
greased tin and bake for about an hour. 


BREAD DOUGH CAKE 

i ib. Bread Dough—2 oz. Butter or 

Margarine or good Dripping—2 oz. 

Granulated Sugar—z2 0z. Candied Peel 

—} Ib. Raisins—2 oz. Currants—2 

Eggs or 1 Egg and 2 tablespoons Milk 

—} teaspoon powdered Cinnamon. 
Time: 45 minutes to 1 hour. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. 

Stone the raisins and divide them in 
halves, slice the peel and beat the eggs. 
Melt the butter in a saucepan, add the 
sugar, raisins, peel, currants and cinna- 
mon, and stir in the beaten egg. Put 
the dough in a bowl and gradually 
knead in this mixture until it is evenly 
distributed. Well grease a cake tin, 
put in the dough; it must only half fill 
the tin, then cover with a cloth and 
leave in a warm place until the dough 
has risen to the top of the tins. Bake 
in a hot oven for about three-quarters 
of an hour. Remove from the tin and 
put on sieve or wire tray until cold. 


FRUIT DOUGH CAKE 
i tb. Flour—} teaspoon Salt—+? pin: 
Milk—# oz. Yeast—1 teaspoon Castor 
Sugar—2 oz.’Granulated Sugar-—3 oz. 
Sultanas — 3 oz. Currants —2 oz. 
Candied Peel——1 Egg—2 tablespoons 
boiling Milk—2 oz. Butter. 
Time: 14 hours. Temperature: Gas, Reguilo 
Mark 7. Electricity, 450° F. 
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DUNDEE CAKE 


First set the “sponge” as if you 
were making bread. For this the 
ingredients should be lukewarm. Sift 
the flour and leave it in a warm place 
for an hour. Stir the castor sugar and 
yeast together till creamy, and make 
the 4 pint of milk just tepid. Put the 
flour in a bowl, make a hole in the 
centre and pour in the creamed yeast 
and the tepid milk; stir in enough of 
the flour from the sides to make the 
liquid into a batter, sprinkle the salt 
round the border of dry flour and leave 
in a warm place for twenty minutes to 
rise. ‘Then beat the egg well and mix 
with it two tablespoons of boiling milk. 
Stir this into the “ sponge,” add the 
melted butter, the granulated sugar 
and the sliced peel, sultanas and 
currants. Beat all well together. Then 
cover with a cloth and leave in a warm 
place to rise (one and a half hours). 
Bake in a well greased tin for about 
one and a quarter hours. 


DRIPPING CAKE 

$ ib. Self-raising Flour —3 oz. 

Demerara Sugar—3 oz. clarified Drip- 

ping—2 oz. Raisins—2 oz. Currants— 

2 oz. Candied Peel—1 Egg—Milk to 

mix——pinch of Salt. 

Time: about 1 hour. Temperature: Gas. Reguio 
Mark 4. Electricity, 375° F. 

Sift the flour, rub in the dripping, 
add a good pinch of salt; stir in the 
sugar, stoned raisins, currants and sliced 
peel. Beat in the egg and enough milk 
to make a batter that will drop from 
the spoon. Turn into a well greased 
tin and bake for about one hour in a 
moderate oven. 


DUNDEE CAKE 

4 fb. Self-raising Flour—S5 oz. Butter 

or Margarine—5 oz. Castor Sugar— 

+ Ib. Raisins—2 oz. Sultanas—2 oz. 

Currants—2 oz. Candied Peel—12 

drops Ratafia Flaveuring—3 Eggs— 

1 tablespoon Milk —1 oz. sweet 

Almonds. . 
Time: 2}¢ hours. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F, 

Beat the eggs well, then with a 
wooden spoon work the butter and 


EGGLESS CAKE 





sugar to a soft cream. Add the eggs and 
beat until smooth. Now lightly stir in 
the flour, raisins stoned and cut in 
halves, sliced peel, sultanas and cur- 
rants, the flavouring and the tablespoon 
of milk. 

When all are well mixed, turn into a 
tin that has been lined with greaseproot 
paper and bake in a moderate oven for 
two and a half hours. Blanch and split 
the almonds and put them on the top 
of the cake when the mixture is just 
beginning to brown. Brush them over 
with a little beaten egg. Then when 
the cake is sufficiently brown, cover it 
with greaseproof paper as the almonds 
are inclined to harden with too much 
heat and their flavour is spoilt. This 


cake will improve by keeping for a few . 


weeks 


EGGLESS CAKE 

1 lb. Flour—+ ib. Dripping—1 tea- 

spoon Bicarbonate of Soda—4} tea- 

spoon Cream of Tartar—good pinch 
of Salt—-} teaspoon Vanilla or the 
grated rind of 4 Lemon—4 oz. Sugar 

—+4 pint Milk. 

Time: about 1} hours. Temperature: Gas 
Regulo Mark 4. Electricity, 375° F. 

Beat the sugar and dripping until it 
is soft and creamy. Add the essence 
and three-quarters of the milk, and 
continue beating until smooth. 

Mix the cream of tartar, soda and 
salt into the flour, and then beat these 
into the above mixture. Add _ the 
remainder of the milk and, when well 
mixed, turn into a well greased tin. 
Bake for about an hour and a quarter 
in a moderate oven. 


FUDGE CAKE 

+ ib. Flour—1 0z. ground Rice—3 oz. 
Butter or Margarine} teaspoon each 
mixed Spice and ground Ginger— 
2 oz. Demerara Sugar—2 oz. Golden 
Syrup — 3} smal) teaspoon Baking 
Powder—1 targe tablespoon Milk— 
2 Eggs—Fudge filling and a few 
Walnuts for decoration. 

For the Filling: 6 oz. Demerara Sugar 
—1 oz. Butter—2 tablespoons Milk. 


Time: about 20 minutes. Temperature: Gas, 
Regulo Mark 5. Electricity, 400° F. 
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DARK FRUIT CAKE 





Beat the butter and sugar to a soft 
cream, then add the spice, the ginger 
and the golden syrup. Beat until evenly 
mixed, Beat the eggs well. Now add a 
little ground rice and flour alternately 
with a little beaten egg and milk until 
all are used, and finally sprinkle in the 
baking powder. Turn into a well 
greased sandwich tin and hake in a 
moderate oven for about twenty min- 
utes. When cold, cut through, fill, and 
ice the top with caramel! fudge filling 
and decorate with half walnuts. | 

For the Filling.—Put al! the ingre- 
dients in a saucepan and stir over gentle 
heat until the sugar has dissolved. Then 
boil for ten minutes. Take it off the 
fire and beat until it is thick and 
creamy. 


RICH FRUIT GINGERBREAD 

6 oz. Flour—3 oz. Rice-flour—2 oz. 

Treacle—2 oz. Butter—2 oz. ground 

Almonds—+} Ib. Raisins—2 oz. Citron 

Peel—1 oz. sweet Almonds—+} tea- 

spoon ground Ginger—1 Egg—3 

tablespoons Milk—-} teaspoon Bi- 
carbonate of Soda. 
Time: 14 hours. Temperature: Gas, Reguio 
Mark 4. Electricity, 375° F. 

Mix the soda with the flour, add the 
rice flour and ginger, then rub in the 
butter. Into this, stir the ground 
almonds, the sweet almonds, blanched 
and sliced, the raisins stoned and cut 
in halves, and the peel sliced. Mix the 
treacle with the milk, add a well beaten 
egg and pour this into the dry ingre- 
dients. When thoroughly mixed, turn 
into a well buttered tin and bake in a 
very moderate oven for one and a 
quarter hours. 


DARK FRUIT CAKE 
+ Ib. Flour—3 oz. Margarine—2 oz. 
Lard—4 oz. Demerara Sugar-——1 tea- 
spoon Baking Powder—} teaspoon 
mixed Spice—1 tablespoon Caramel 
Browning—pinch of Salt—2 oz. mixed 
Peel—# Ib. Raisins—} Ib. Currants— 
1 oz. ground Almonds—2 Eggs—1 
tablespoon ee 
Time: 3 hours. thir sh Gas, Regulo 
Mark 3. Electricity, 350° F 


Stone the raisins net cut them in 


FRUIT WHOLEMEAL CAKE 


halves, clean and stalk the currants, 
rubbing them on a sieve with a little 
flour. Slice the peel thinly. Mix the 
spice and salt with the flour and sift 
them together. Beat margarine, lard 
and sugar toacream. Beat the eggs for 
five minutes. Now add a little flour 
and egg alternately to the fats, beating 
all the time until both are used. Next 
beat in the fruit, the almonds and 
browning and the milk; when evenly 
mixed sprinkle in the baking powder 
and mix lightly. Turn into a tin lined 
with greased paper, smooth the batter 
at the top (making it lower in the 
centre), and bake in a very moderate 
oven for about three hours. This cake 
should be made at least a week before 
it is cut. 


FRUIT WHOLEMEAL -CAKE 

} lb. Wholemeal Flour—} Ib. White 

Flour— Ib. Granulated Sugar—2 oz. 

ground Almonds—+} Ib. Margarine or - 

Butter—1 teaspoon Baking Powder— 

4 oz. Raisins—2 oz. Candied Peel— 

pinch of Salt—} small teaspoon 

Cinnamon—1 Egg—} pint Milk. 
Time: 134 hours. er a Gas, Regulo 
Mark 5. Electricity, 400 

Mix together the hes salt, baking 
powder and cinnamon; rub in the fat; 
stir in the sugar, ground almonds, 
raisins stoned and cut in halves and the 
peel sliced. Beat the egg, mix the milk 
with it and stir it into the dry ingre- 
dients. Mix well.. Turn into a well 
greased tin and bake in a moderate 
oven one and a half hours. 


GENOA CAKE (Eggless) 
12 oz. Flour—good pinch of Salt— 
+ Ib. Margarine—3 small teaspoon 
each Cinnamon and mixed Spice— 
1 level tablespoon Egg Powder—} lb. 
Raisins —6 oz. Sultanas— i bb. 
mixed Candied Peel—6 oz. Granulated 
Sugar—1 oz. ground Almonds—1 oz. 
sweet Almonds—#4 pint Milk. 
Time: 3 hours. Temperature: Gas, Regulo 
Mark 3. Electricity, 350° F. 
Line a tin with two sheets of grease- 
proof paper. Blanch the almonds and 
split them in halves. Stone the raisins 
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GINGER POUND CAKE 


and cut them in halves, remove any 
stalks from the sultanas, slice the peel 
very thinly. Mix the salt and spices 
with the flour and sift them. Rub in 
the margarine lightly until evenly 
mixed. Stir in the sugar, ground 
almonds and fruit. Mix well. Sprinkle 
in the egg powder, stirring all the time. 
Pour in the milk and mix quickly to a 
dough. Turn into the tin and bake at 
once until a warm skewer, put in the 
centre and drawn out quickly, remains 
clean and bright. 

When the cake is about three parts 
cooked, brush it over with milk and 
put the almonds on the top. 


GENOESE SPONGE CAKE 

+ Ib. Flour—? lb. Castor Sugar— 

2 oz. Butter—2 Eggs—i1 teaspoon 
Baking Powder—2 tablespoons Milk. 
Time: about 20 minutes. es ogee Gas, 

Regulo Mark 5. Electricity, 400 

Butter a square baking tin, sprinkle 
it with flour and castor sugar mixed 
together. Sift the flour and well beat 
the eggs. Beat the butter and sugar to 
acream. Mix the baking powder with 
the flour, then add a little flour and a 
little egg alternately to the butter and 
sugar until all are used. Stirin the milk 
and mix well. Turn into the prepared 
tin and bake in a moderate oven about 
twenty minutes. 

Genoese Sponge Cake is a good 
foundation for many kinds of fancy 
cakes, large and small. It may be cut 
into squares or diamonds, then split 
through the centre, spread with a 
filling and iced as preferred. 


GINGER POUND CAKE 

6 oz. Flour—4 oz. Margarine—4 oz. 

Granulated Sugar—3 oz. preserved 

Ginger—1 level teaspoon ground 

Ginger—1 oz. Almonds—2 oz. glacé 

Cherries—1 small teaspoon Baking 

Powder—2 Eggs—2 tablespoons Milk. 
Time: 1 to 14 hours. Temperature: Gas, Regulo 
Mark 5. Electricity, 400° F. 

Beat the margarine and. ‘sugar to a 


cream. Add the preserved ginger cut 
in small pieces, the cherries cut in 


SPICED GINGER CAKE 


uarters and the almonds blanched and 
sliced. Mix the flour with the ground 
ginger and baking powder. Beat the 

gs well, Mix in flour and egg alter- 
nately till all are used. Add the milk 
and beat for two or three minutes. Turn 
into a tin lined with well greased paper 
and bake in a moderate oven. 

If you want the cake to look extra 
festive, ice it and decorate with cubes 
of preserved ginger, or omit half the 
cherries and almonds from the recipe. 
Sprinkle the nuts finely chopped on the 
icing and decorate with the cherries. 


SPICED GINGER CAKE 
+ lb. Flour—z2 oz. Butter—} teaspoon 
Bicarbonate of Soda—j} teaspoon 
mixed Spice—4 oz. Demerara Sugar 


—2 oz. Margarine—1 tablespoon 
Golden Syrup or Treacle—# teaspoon 


ground Ginger—l Egg—i4 teacup 

Milk—pinch of Scares 
Time: 1} hours, perature: Gas, Regulo 
Mark 4. Electricity, 378° F. 

Mix together the spice, ginger, flour 
and salt, and put them through a sieve. 
Beat the butter, margarine and sugar 
to acream. Mix in the well beaten egg 
and the syrup, and gradually the dry 
ingredients, beating all the time. Make 
the milk just warm, dissolve the soda in 
it, and beat it into the other ingredients. 
Put a few almonds on the top. Bake in 
a well greased tin in a slow oven for 
one and a quarter hours. 


SPONGY GINGER CAKE 

+ tb. Flour—4 oz. Demerara Sugar— 

4 oz. Butter or Margarine—1 large 

tablespoon Golden Syrup—7# teaspoon 

Bicarbonate of Soda—j teaspoon 

ground Ginger—1 Ese—t teacup 

. Milk. 
Time: 1 Sean: Gas, Regulo 
Mark 4. + leotrisity, 375° F i 

Beat the butter and sugar to a cream. 
Mix together the syrup and a well 
beaten egg, add these to the butter, 
then gradually beat in the flour mixed 
with the ginger. Then stir in the milk 
with the soda dissolved in it. Bake in 
a well greased tin in a moderate oven 
one and a quarter hours. 
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HONEY CAKE 
GINGERBREAD 
# Ib. Flour—6 oz. Rice-flour—} Ib. 
ine or Dripping—-2 
+ lb. Treacle—small teaspoon Bi- 


Ginger—pinch of ground Nutmeg— 

4 oz. Spice—12 drops Almond 

essence-——} pint Milk. 

Time: about 1 hour. eas ala Gas, Regulo 
Mark 4. Electricity, 375° F. 

This makes a ae slab of appetiz- 
ing gingerbread. Mix the flour, rice- 
flour, soda, ginger, nutmeg and spice 
well together, and when all are evenly 
distributed rub in the dripping. Beat 
up the eggs, add to them the almond 
essence, treacle and milk. Make a well 
in the centre of the dry ingredients, 
pour in the liquid and mix to a light 
dough, adding more milk if necessary. 

Turn into a greased baking tin and 
bake in a very moderate oven. 


OLD-FASHIONED TREACLE 
GINGERBREAD 

8 oz. Flour—z2 oz. Butter or clarified 

Dripping—-2 oz. Sugar—3 oz. Treacle 

—1l small teaspoon ground Ginger— 

4 teaspoon Baking Powder—1 gill 
warm Milk—1 Egg—White Sugar. 
Time: about 1 hour. Temperature: Gas, Regulo 

Mark 4. Electricity, 375° F. 

Warm the milk and treacle slightly, 
beat the butter and sugar together, and 
add to the treacle and milk. The baking 
powder must be mixed into the flour, 
also the ground ginger. Now sift the 
flour slowly into the treacle and milk, 
beating thoroughly, then add the egg. 
Mix all together and pour into a well 
greased flat tin lined with. greased 


paper. Bake in a slow oven for one 
hour. Cut in squares; sift with 
sugar. 

HONEY CAKE 


+ Ib. Flour—3 oz. Butter—-2 Eggs— 
+ gill Honey—} Ib. Raisins—} Ib. 
Currants—2 oz. Citron Peel—pinch 
each of grated Nutmeg and powdered 
Cloves—3 tablespoons Milk—#4 tea- - 
spoon Bicarbonate of Soda—1 tea- 
spoon Cream of Tartar—pinch of Salt. 
Time: —" hours. ert Gas, Regulo 
Mark 5. Electricity, 400° F 


LEMON LAYER CAKE 


Mix together the flour, salt, spices, 
bicarbonate of soda and cream of 
tartar. Rub in the butter; stir in the 
stoned raisins, currants and sliced peel. 
Then add the honey, the well beaten 
eggs and the milk. When thoroughly 
mixed, turn into a well greased tin and 
bake for an hour and a half. 


LEMON LAYER CAKE 
5 oz. Self-raising Flour—4 oz. Mar- 
garine—3 oz. Granulated Sugar— 
4 Lemon —2 Eggs —1 tablespoon 


For the Filling: + Lemon—1 Egg— 

+ lb. Granulated Sugar—1 oz. Butter. 

For the Icing: ? lb. Icing Sugar— 

Lemon Juice—few browned Almonds. 
Time: 1 hour. Temperature: Gas, Regulo 
Mark 3. Electricity, 350° F. 

Beat the margarine and sugar to a 
soft cream, add the grated rind of the 
lemon, the well beaten eggs, and beat 
until smooth. Now stir in the flour and 
milk, and gradually add the lemon 
juice. Turn into a well greased tin and 
bake for an hour in a moderate oven. 
Leave for twenty-four hours. 

For the Filling.—Beat the egg, add 
the sugar, the grated rind and strained 
juice of the lemon and the butter. 
Stir them in a basin over very hot 
water until the mixture is smooth and 
thick. Leave until cold, then cut the 
cake through the centre and spread 
with the filling. 

Icing.—Rub the sugar through a sieve 
and add enough strained lemon juice to 
form a thick paste. Cover the cake with 
this and decorate with finely chopped 
browned almonds. 

Orange Layer Cake can also be made 
in this way, substituting grated orange 
rind and juice in place of the lemon. 


LEMON MADEIRA CAKE 
4 oz. Flour—small teaspoon Baking 
Powder—2 oz. Castor Sugar—z2 oz. 
Butter or Margarine—pinch of Salt— 
grated rind of 4 Lemon-—2 oz. Citron 
Peel——_2 Eggs. 
Time: 1 hour. Tem 
Mark 4. Electricity, 3 


Beat the butter until it is quite a soft 


ee Gas, Regulo 
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ORANGE CAKE 


cream, mix with it the grated lemon 
rind and the sugar, and beat for five 
minutes. Mix the salt with the flour 
and sift them. Whip the yolks of the 
eggs well and beat them into the butter 
and sugar. Mix in the flour gradually 
and beat for ten minutes. 

Add the citron, cut in thin strips, 
then stir in the whites of the eggs, 
previously whipped to a stiff froth. 
Sprinkle in the baking powder and 
mix wel]. Turn into a tin lined with 
buttered paper, and bake in a moderate 
oven for about one hour. 


NUT POUND CAKE 

+ Ib. Self-raising Flour—} lb. Granu- 

lated Sugar—} lb. Margarine—1 oz. 

plain Chocolate-—-1  dessertspoon 

Desiccated Coconut—1 dessertspoon 

ground Almonds—few drops of Vanilla 

—2 Eggs. 

Time: 30 to 40 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. 

Line a tin with greaseproof paper. 
Beat the eggs well. Grate the chocolate 
finely. Beat margarine and sugar to a 
very soft cream, add the eggs and beat 
until smooth. Stir in gradually the 
chocolate, flour, almonds, coconut and 
vanilla. Beat until evenly mixed. Turn 
into the lined tin and bake. 


ORANGE CAKE 

+ Ib. Self-raising Flour—3 oz. Castor 

Sugar—2 oz. Butter—1 Orange—2 

Eggs. . 

For the Icing: } lb. Icing Sugar—1 
tablespoon Orange Juice—1 dessert- 
spoon Water. 

Time: 30 minutes. Temperature: Gas, Regulo 

Mark 5. Electricity, 400° F. 

Beat the butter and castor sugar to 

a cream, add the well whipped yolks of 

the eggs and beat until smooth. Add 

half the grated yellow rind and half the 
strained juice of the orange. Stir in the 

flour and the stiffly whipped whites ol 

the eggs. Bake in a tin lined with 

buttered paper in a moderate oven for 
about half an hour. When cold, ice 

with orange icing. di 
The remaining half orange and 

icing sugar make orange glace icing. 


SONNE MWS Gv. 


ORANGE BUTTER CREAM CAKE 


+ * 
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ORANGE-FLOWER CAKE 


LEMON LAYER CAKE 


For the Icing.—Rub the icing sugar 
through a sieve and put it into a sauce- 
pan. Strain the orange juice and mix 
it with the water. Add it gradually to 
the sugar, whilst you stir it over very 
gentle heat. It must not be made hot, 
only warm. It should be thick enough 
to coat the back of a wooden spoon. 
Pour it very gently over the cake or 
cakes. If it is made hot it will be dull 
instead of glossy. 

This cake may be iced with boiled 
icing if a more solid kind is preferred. 


ORANGE BUTTER CREAM CAKE 
2 Eggs—4 oz. Flour—3 oz. Butter— 
3 oz. Castor Sugar—#4 teaspoon Bak- 
ing Powder—-12 drops Orange-flower 
Water. 
For the Butter Cream: 2 oz. fresh 
Butter—3 oz. sifted Icing Sugar— 
yellow part of the peel of } Orange, 
oo, grated—-1 dessertspoon Orange 
Time: 20 minutes. ine: Gas, Regulo 
Mark 6. Electricity, 4 


Beat the butter and sugar to a cream, 
add the orange-flower water, the well 
beaten eggs and the flour mixed with 
the baking powder. 

Bake in a well greased sandwich tin 
in a hot oven for about twenty minutes. 
Split through and spread with butter 
cream. ODirections for making are 
as follows:— 

Beat the butter to a cream. Add the 
other ingredients and beat to a smooth 
paste. 

For the Icing.—Rub 4} Ib. of icing 
sugar through a sieve, and mix with 
enough strained orange juice to form a 
soft cream. 


ORANGE-FLOWER CAKE 
} Ib. Self-raising Flour—3 oz, Butter 
——3 oz. Castor Sugar—grated rind of 


Orange—12 drops Orange-flower 
Water—1 oz. sweet Almonds—1 


tablespoon Milk—2 Eggs. 
Time: 40 minutes. a Gas, Regulo 
Mark 5. Electricity, 400° F. 


RAISIN AND NUT CAKE 


Mix the orange rind and the sugar, 
add the butter and beat to a cream. 
Beat the eggs well with the orange- 
flower water, add them to the butter 
and beat five minutes. Add the flour, 
the almonds blanched and sliced, and 
the milk. Beat well. Bake in a well 
iver tin in a moderate oven about 
orty minutes. 

When cold, ice with orange glacé 
icing. (See INDEX.) 


RAISIN AND NUT CAKE 

+ Ib. Flour—1 gill) Mitk—1 Egg— 

+ Ib. Granulated Sugar—1 dessert- 

spoon Baking Powder—3 Ib. chopped 

et Ib. Raisins—good pinch of 
Time: about 45 minutes. oo Gas, 
Regulo Mark 5. Electricity, 400 

Mix the flour, salt and wees powder 
and sift them. 

Beat the egg well, mix it with the 
sugar, stir in the milk, then add by 
degrees the flour, keeping it very 
smooth. Add the nuts and raisins and 
mix well. Turn into a greased loaf tin 
and bake in a fairly hot oven for three 
quarters of an hour. 


SAFFRON CAKE 
12 oz. Self-raising Flour — 3 bb. 
Raisins — 4 tb. Currants —2 oz. 
Candied Peel—3 oz. Demerara Sugar 
—3 oz. Butter—1 Egg—pinch of Salt 
Fr small quantity of Saffron—+} pint 
ilk. 


Time: 2 hours. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. 

Put the saffron in a cup, cover with a 
tablespoon of water, put it in a rather 
hot oven for one hour. Then strain it, 
pressing it well down to extract the 
flavour. 

Beat the butter and sugar to a cream. 
Mix the salt with the flour, beat them 
into the butter and sugar, add the fruit. 
Beat the yolk and white of the egg 
separately, then mix them together; 
add to them the liquid from the saffron 
and the milk. Mux this with the dry 
ingredients. 

Bake in a well-greased tin in a 
moderate oven for two hours. 


486 


SCOTCH BUN 


SCOTCH BUN 
1} tb. Fiour—j lb. Fat (lard, butter. 


dessertspoon 

pinch of Salt—cold Water to mix. 

For the Filling: 14 Ib. Flour—{ lb. 

Demerara Sugar—2 lb. Currants— 

2 tb. Raisins—6 oz. mixed Candied 

Peel—6 oz. sweet Almonds—2 tea- 

spoons each ground Ginger and ground 

Cinnamon — 1 teaspoon Pepper — 1 

teaspoon ground Cloves—1 Nutmeg— 

3 teaspoons Baking Powder—Milk 

to mix. 

Time: 4 hours. hen nia Gas, Regulo 
Mark 3. Electricity, 325° F. 

Scotch bun is almost as national a 
New Year’s feast in Scotland as the 
Christmas pudding is in England, and 
a good Scottish housekeeper would 
not consider she had done her duty if 
she did not provide a supply of Scotch 
bun for her household at this time of 
the year. , 

Scotch bun is not a bun as the south- 
erners understand the word, but a rich 
spicy fruit mixture with a pastry jacket 
baked in a square or oblong baking tin. 
Scotch bun needs a very moderate oven, 
as it requires long steady baking. When 
done the pastry should be biscuit 
colour. 

To Make the Paste.—Rub the fat 
into the flour until it is quite evenly 
distributed. Mix in the baking powder 
and a good pinch of salt. Mix to a 
rather firm paste with cold water. Roll 
out thinly on a floured board, take the 
tin you are going to use and cut a piece 
of dough the exact size of the top. 
Then grease the tin and line it smoothly 
with the paste. Put in the filling, 
spread it smoothly on the top. Cover 
with the piece of paste reserved. Moist- 
en the edges and press them well 
together. Prick the top all over with a 
fork and bake in a quite moderate 
oven for four hours. 

To Make the Filling.—Stone the 
raisins and cut them in halves, clean 
and stalk the currants, slice the peel, 
blanch the almonds. Mix all the 
ingredients together, adding one 
milk to moisten (about 4 pint). — , 


SEED CAKE 
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SIMNEL CAKE 





SEED CAKE (Eggless) 
1 ib. Flour—pinch of Sait-—3 ib. Mar- 
4 tb. Granulated Sugar—1i 
dessertspoon Caraway Seeds — 
heaped dessertspoon Egg Powder— 


$ pint Milk. 
er ee Gas, Regulo 


Time: 134 hours 
Mark 4. Electricity, 375° F 

Well grease a cae: tin. Mix the 
four and salt and put them through.a 
sieve. Rub in the margarine lightly 
until evenly mixed, stir in the sugar, 
seeds and egg powder, and mix 
thoroughly. Then as quickly as possible 
turm a light dough with the milk. The 
dough must be sufficiently soft to drop 
from the spoon—flour varies, so it may 
need a little more or less milk. Turn 
into the greased tin and bake at once 
in a moderate oven. 


SEED LUNCHEON CAKE 
i ib. Flour—4 oz. Dripping—2 oz. 
Butter—6 oz. Granulated Sugar—2 
teaspoons Baking Powder — small 
teaspoon Caraway Seeds — 34 oz. 
Candied Peel—2 Eggs—2 tablespoons 
Milk—pinch of Salt. 
Time: about 13 hours. sate Gas, 
Regulo Mark 4. Electricity, 37: 
Add baking powder i i to the 
flour and sift them. Rub in the fats, 
stir in the sugar,- caraway seeds and 
sliced peel. Beat the eggs well, mix the 
milk with them and beat this in. When 
thoroughly mixed, turn into a well 
greased tin and bake for one and a 
half hours in a moderate oven. 


SILVER CAKE 
10 oz. Flour—+3 tb. Castor Sugar— 
} Ib. Butter—2 teaspoons Baking 
Powder—whites of 3 Eggs—i pint 


Miik—20 drops Orange-flower Water 
or Vanilla—Salt. 
Time: about 45 minutes. 


emperature: Gas. 
Regulo Mark 4. Electricity, per: F. 
Beat the butter and sugar to a very 
soft cream, then stir in the milk, a 
spoonful at a time, beating all ‘the 
while. Gently add the egg whites 
beaten to a stiff froth, the flavouring, 
and the flour mixed with the baking 
powder and a small pinch of salt. Turn 


into a tin lined with greased paper and 


bake in a moderate oven. 


SIMNEL CAKE 
$ tb. Self-raising Flour—1 teaspoon 
mixed Spice, Cinnamons, ground 
Ginger mixed in equal quantities— 
4 oz. fresh Butter—4 oz. Castor 
Sugar—} Lemon—4 oz. each Raisins, 
Sultanas, Currants, Candied Peel— 
Salt—2 oz. sweet Almonds—2 Eggs. 
For the Almond Paste: ~ Ib. ground 


Lemon—10 drops 
Orange-flower Water—1 new laid Egz. 
Time: 2 hours. Se Gas, Regulo 

Mark 4. Electricity, 375° F 

Line a tin with ieasepieel paper. 
Then make the almond paste. Put the 
castor sugar through a sieve to free it 
from any lumps. Crush the icing sugar 
well with a rolling pin, then rub it 
through a fine sieve. Mix it with the 
castor sugar, add the ground almonds 
and mix well with the lemon juice, 
carefully strained, and orange-flower 
water, and stir thoroughly to distribute 
them evenly. 

Beat an egg. Mix this in and knead 
to a paste. Take one-third of this paste, 
and form it into a flat round cake ona 
sugar dusted board. The round should 
be about half an inch smaller ACrOss 
than the cake tin. 

Now make the cake mixture; add a 
good pinch of salt to the flour and sift 
it. Then prepare the fruit; stone the 
raisins, and cut them in halves, clean 
the currants and sultanas. Slice the 
peel evenly 

Blanch the almonds and cut them 
into fine shreds. Grate the yellow part 
of the lemon rind and strain the juice. 
Beat the butter until it is a soft cream, 
add the castor sugar and beat for five 
minutes, add the spices and grated 
lemon rind while you are beating. 
Whisk the eggs well, then beat them 
gradually into the sugar and’ butter, 
add a little egg at a time and beat 
briskly until you have a smooth mixture. 

Continue beating while you add the 
flour Then the fruit, almonds and 
lemon juice. Turn half the mixture 


SLAB CAKE 


into the prepared tin, put the almond 
paste on it, then the remainder of the 
cake mixture and bake in a moderate 
oven for two hours. 

When cold, spread the remainder of 
the almond paste on the top and decor- 
ate with a border of balls of the paste. 
Brown in quick oven or under gas grill. 


SLAB CAKE 

12 ib. Flour—; Ib. Lard—} tb. Butter 

—6 0z. Raisins—6 oz. Currants—8 oz. 

Granulated Sugar—1 heaped dessert- 

spoon Baking Powder—2 Eggs—#3 

teacup Milk. 
lime: 14 to 2 hours. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. 

Beat the butter, lard and sugar to a 
very soft cream. Add the eggs and beat 
briskly for five minutes. Now add the 
raisins stoned and cut in halves and the 
currants. Then gradually add the flour, 
beating until smooth. Mix the baking 
powder with the last tablespoon of 
flour. Now stir in the milk. Mix well, 
turn into a well greased square baking 
tin and bake one and a half to two 
hours in a moderate oven. 


CHERRY SODA CAKE 

1 Ib. Flour—4 oz. Butter or Mar- 

garine—6 oz. Granulated Sugar—4 oz. 

glacé Cherries—2 oz. Candied Peel— 

1 teaspoon Bicarbonate of Soda— 

+ pint Milk. 

Time: 14 bours. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. 

Beat the butter and sugar to a cream, 
stir in the milk with the soda dissolved 
in it, mix in the flour, sliced peel, and 
chopped cherries. Turn into a well 
greased tin and bake in a moderate 
oven for one and a half hours. 


FRUIT SODA CAKE 
4 ib. Flour—2 Ib. Butter or Mar- 
garine—} lb. Demerara Sugar—3 
teaspoon Cinnamon — 4 teaspoon. 
mixed Spice—1 teaspoon Bicarbonate 
of Soda—1 Ib. Currants—} Ib. mixed 
Peel—2 oz. 


+ teaspoon Browning (see INDEX). 


Time: 4 hours. Temperatures Gas, Regulo 
Mark 3. Electricity, 350° F. 
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SPICED SULTANA CAKE 


Beat the butter and sugar to a cream, 
add the eggs gradually and beat well. 
Mix the spices and a good pinch of salt 
with the flour, and beat them in. Then 
add the currants, sliced peel, blanched 
and sliced almonds, and the milk 
Dissolve the bicarbonate of soda in a 
tablespoon of water, sprinkle this in, 
also the browning, and beat until 
thoroughly mixed. Turn into a lined 
tin and bake four hours in a slow oven 


SPONGE CAKE WITH ONE EGG 

§ oz. Plain Flour—1 teaspoon Bi- 

carbonate of Soda—1 teaspoon Cream 

of Tartar—1I tablespoon melted Butter 

—3 Ib. Castor Sugar—} pint Milk 

—1 Egg—pinch of Salt. 

Time: 15 to 25 minutes. Temperature: Gas. 
Regulo Mark 5. Electricity, 400° F. 

Well mix the cream otf tartar with 
the flour and put them through a fine 
sieve. Break the egg into a basin, add 
the salt and sugar, and beat very briskly 
for five minutes. Dissolve the soda in 
the milk and add it. Next stir in the 
flour and when thoroughly blended, 
add the melted butter. Turn into two 
sandwich tins or one cake tin that has 
been greased with butter, and sprinkled 
with a little flour and castor sugar 
mixed in equal proportions, and bake 
in a moderate oven about fifteen min- 
utes. If baked as one cake it will need 
five or ten minutes longer. 


SPICED SULTANA CAKE 

i tb. Flour—2 heaped teaspoons 

Baking Powder—good pinch of Salt 

— lb. Margarine—3 Ib. Sultanas 

—} teaspoon Cinnamon—} teaspoon 

ground Ginger—4 oz. Granulated 

Sugar—2 oz. Candied Peel—2 Eggs 

—Milk to mix Almonds. 
Time: 1} hours. Temperature: Gas, Reguio 
Mark 4, Electricity, 375° F. 

Mix the salt and baking powder with 
the flour, then rub in the margarine 
until the mixture looks like fine bread- 
crumbs and there is no plain flour left. 
Add the sugar and spices, the sultanas 
and thinly sliced peel. 

Mix these ingredients thoroughly. 
Then beat in two well whisked eggs, 


PLAIN SWISS ROLL 


“ 








beat unti) smooth, and add enough 
milk to form a light dough that will 
drop trom the spoon. Turn into a well 
greased tin— put a few blanched 
almonds on the top—and bake about 
one and a half hours in a moderate 
oven. It should be a nutty brown 
when finished. 


PLAIN SWISS ROLL 

+ ib. Self-raising Flour—} lb. Castor 

Sugar — few drops of Flavouring 

Essence—2 Eggs—stoneless Jam. 

Time: 10 to 15 minutes. Temperature: Gas, 
Regulo Mark 6. Electricity, 425° F. 

Line a sponge roll tin with buttered 
paper. Sift the flour. Have ready a 
paper sprinkled with castor sugar. Beat 
the eggs for three minutes, add the 
sugar and beat until the mixture is 
thick and light (about eight minutes). 
Then gently sift in the flour, add the 
flavouring and spread the mixture 
thinly in the prepared tin and bake 
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SWISS ROLL 








“SWISS ROLL 


until it feels firm to the touch. Turn 
it on to the prepared paper. Trim the 
edges. 

Spread with jam and roll up as 
quickly as possible, as it will not roll 
if allowed to cool. 

Note: Eggs for Swiss rolls should be 
full size, not less than 2 oz. each. 


SWISS ROLL WITH BUTTER 
+ lb. Flour—} lb. Castor Sugar—2 
fggs—3 oz. Butter or Margarine— 
+ teaspoon Baking Powder—few drops 
of Vanilla flavouring (optional — 
stoneless Jam). 


Time: 10 to 15 minutes, Temperature: Gas, 
Regulo Mark 6. Electricity, 425° F. 

Line a sponge roll tin with buttered 
paper. Beat the butter and sugar to a 
soft cream. Whip the eggs. Put the 
flour through a fine sieve. 

Now add a little flour and beaten 
egg alternately to the creamed butter 
and sugar until all are used, beating the 


WALNUT CAKE 


mixture well all the time, for the light- | 


ness of the cake depends upon this 
mixture being well beaten. Sprinkle 
in the flavouring and baking powder. 

Spread the mixture thinly in the pre- 
pared tin and bake until it feels firm. 
Turn it on to a paper that has been 
plentifully sprinkled with castor sugar. 
Cut off any rough edges, spread with 
jam as quickly as possible and roll up. 
Leave on a wire tray or sieve. 


WALNUT CAKE 

5 oz. Flour—4 oz. Margarine—3 oz. 

Castor Sugar—pinch of Salt—1 tea- 

spoon Baking Powder—j Ib. shelled — 

dried Walnuts—yolks of 2 Eggs, white 

of 1 Egg—Milk. 

For Decoration: Apricot Jam—}3 bb. 

shelled Walnuts—+} lb. Icing Sugar— 

Ratafia Essence—white of 1 Egg. 
Time: about 1 hour. Temperature: Gas, Regulo 
Mark 5. Electricity, 400° F. 

Beat the margarine and castor sugar 
lo a cream, adding by degrees the well 
beaten eggs. When quite smooth, beat 
in the flour, mixed with the salt and 
baking powder, and the walnuts roughly 
chopped. Add a tablespoon of milk 
and when thoroughly mixed, turn into 
a well greased square tin, and bake in 
a moderate oven. 

For Decoration.—Chop 3 oz. of wal- 
nuts very finely. When the cake is quite 
cold, brush the sides over with warm 
apricot jam and sprinkle chopped nuts 
over. Then rub the icing sugar through 
a fine sieve, add a few drops of ratafia, 
and enough whipped white of egg to 
form a soft paste. Cover the top of the 
cake with this and pipe some round the 
edge. Decorate the remainder with 
halved walnuts and leave to dry. 


WEDDING CAKE 
1 tb. Flour —1 b. Butter — 2 bb. 


-——] fb. Raisins—1 !b. Citron Peel— 

+ Ib. Candied Lemon Peel—# bb. 

Candied Orange Peel—4 oz. sweet 

Almonds—4 oz. ground Almonds— 

ee ee 
Time: about hours. oe Gas, 
Ree Mak” Electricity, 325° 
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WEDDING CAKE 


This cake should be made at least a 
month before it is required and stored 
in an airtight tin. 

The almond icing should be put on 
about two weeks before the cake is 
required, and left for a few days in a 
warm room—then covered with royal 
icing and again left until dry and set 
before decorating. 

If you make a two or three-tier cake, 
place little pillars between; they make 
it look so much more important. They 
can be obtained in white china or silver 
coloured metal. 

Sift the flour. See that the currants 
are clean and free from stalks and 
stones, also perfectly dry. Stone the 
raisins and cut them in halves, or usc 
the seedless ones. Slice the candied 
peel thinly. Blanch the almonds and 
cut them in thin strips. In very cold 
weather place the butter in a warm 
room for a time before using and just 
warm the mixing bowl. The butter 
must on no account be allowed to 
become oily, or the flavour will be 
spoilt. Beat it to a fine soft cream. 
Then stir in the sugar and beat well. 
Add the well beaten eggs; pour in about 
a tablespoon of beaten egg at a time 
and beat the mixture well before adding 
another. 

Continue beating while you add the 
brandy, almonds and fruit, and when 
all are evenly mixed beat in the flour, 
to which the ammonia has been added. 
When the whole is a creamy batter, 
turn it into a tin that has been lined 
with three thicknesses of greaseproof 
paper and place in a moderate oven. 
Keep the oven at a steady moderate 
heat. Cover the cake with buttered 
paper as soon as it is brown, and bake 
until a warm skewer when inserted in 
the centre comes out clean and bright. 
It will take about four and a half to 
five hours. Leave it to cool before 
turning out. 

If you wish to make a two-tier cake, 
halve these quantities for the top one 
and for a three-tier cake double the 
quantities for the bottom cake. 

For Icings and Decorations see INDEX. 





WHOLEMEAL CAKE 


WHOLEMEAL CAKE 

2 oz. Butter—3 oz. Granulated Sugar 

—pinch of Salt—1 Egg—1 tablespoon 

Golden Syrup—1 teaspoon Cinnamon 

—4 oz. Wholemeal Flour—1 teaspoon 

Baking Powder—4 tablespoons hot 

thang 
Time: hour, Temperature: Gas. Regulo 
Mark 6 Electricity, 425° F. 

Beat butter and sugar to a soft cream. 
Add the egg and salt and beat until 
smooth. Stir in the syrup and beat 
again. Then add the flour mixed with 
the cinnamon and baking powder. Beat 
to mix. Then stir the hot water in 
gradually. Bake in a moderate oven. 


WHOLEMEAL GINGER SPONGE 
6 oz. Wholemeal Flour—1 teaspoon 
ground Ginger—1 teaspoon Cream 
of Tartar—2 oz. Brown Sugar—1 level 
dessertspoon Beef Dripping—1 heaped 
tablespoon Golden Syrup—6 table- 
spoons Milk—1 teaspoon Bicarbonate 
of Soda. 


Time: 25 minutes. Temperature: Gas, Regulo 
Mark 5. Electricity, 400° F. 

Mix well together the flour, ginger, 
cream of tartar and sugar. Put the 
dripping, golden syrup and milk into 
a small saucepan. Stir over very gentle 
heat until the dripping has melted. 
But it must not get hot. - Add the 
carbonate of soda and mix at once with 
the dry ingredients. Spread evenly in 
a well-greased tin and bake at once. 


YEAST CAKE THAT WILL KEEP 

1 Ib. Flour—6 oz. Granulated Sugar— 

good pinch of Salt—3 oz. Butter or 

Margarine—3 oz. Lard—1 Egg— 

4 oz. Yeast—1¢ gills Milk—3 bb. 

Currants — 4 Ib. Sultanas — } Ib. 

Raisins—2 oz. Candied Peel. 

Time: 2 hours. Temperature: Gas, Reguio 
Mark 5. Electricity, 400° F. 

Prepare the fruit. Sift the flour, salt 
and: sugar into a bowl: rub in the fats 
until evenly mixed. Make the milk 
lukewarm, mix the yeast' with it, make 
a hole in the centre. of the flour and 
pour in the milk and yeast; mix a little 
flour with the liquid and leave in a 
warm place for two hours to rise. Then 
add a well-beaten egg and the fruit. 
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‘YORKSHIRE SPICED FRUIT CAKE 


Knead all well together. Put into a 
warm tin, leave to rise until double its 
original size and then bake in a 
moderate oven. 


YEAST LUNCHEON CAKE 

+ lb. Flour—z2 oz. Lard or Margarine 

—} teaspoon Salt—j3 oz. Yeast—1l 

teaspoon Castor Sugar—1 tablespoon 

Golden Syrup—2 oz. Raisins—3 pint 

boiling Water. 

Time: 45 minutes. oo ob Gas, Regulo 
Mark 7. Electricity, 450° F. 

Put the margarine or lard into a 
basin, add the golden syrup and the 
boiling water. Stir until the fat has 
melted, then leave until just lukewarm. 
Put the flour into a bowl, mix in the 
salt, and fruit. Cream the yeast and 
sugar in a basin, pour the syrup mix- 
ture into this and mix well. Make a 
hole in the centre of the flour, pour in 
the liquid and gradually mix all to a 
soft dough. Cover with a cloth and 
leave in a warm place for one and a 
quarter hours to rise. Then turn the 
dough on to a pastry board and knead 
for three or four minutes. Put it into 
a well-greased loaf tin. Leave in a 
warm place for twenty minutes and 
bake in a hot oven. 


YORKSHIRE SPICED FRUIT CAKE 
9 oz. self-raising Flour—6 oz. Marga- 
rine—} Ib. Raisins—6 oz. Granulated 
Sugar—2 oz. Currants—1 oz. Citron 
Peel—1 oz. Sweet Almonds—i tea- 
spoon each ground Cinnamon, mixed 
Spice and ground Ginger—3 Eggs— 
little Milk. 

Time: 1} hours. Temperature: Gas, Regulo 

Mark 5. Electricity, 400° F. 

Stone the raisins and cut them in 
quarters. Beat the margarine and sugar 
to a soft cream. Mix the spices with 
the flour and sift them. Beat the eggs 
for five minutes. Slice the peel thinly. 
Blanch and slice the almonds. Add a 
little egg and then a little flour alter- 
nately to the margarine mixture. Stir 
in the fruit and almonds ‘Then gradu- 
ally add milk to torm a batter that will 
drop easily from the spoon. Bake and 
cover with greased paper when-browned. 


SMALL CAKES 


MALL CAKES must be put into a 
Sty hot oven if they are to rise 

well and be light, and they must be 
baked as soon as made. The only cakes 
which do not need a hot oven are those 
of the shortbread variety, or those that 
contain treacle (such as gingerbreads). 
All little cakes that contain baking 
powder or bicarbonate of soda must be 
put into the oven as soon as the moisture 
has been added to the ingredients, or 
they will not rise. 

The mixture for small cakes of the 
rock-cake type must be a stiff dough 
that will not pour, or even drop, from 
a spoon. If it is too moist the cakes 
will spread out flaton thetin. It should 
be stiff enough to be put with a fork in 
little rough mounds on the baking-sheet. 

When making small cakes of a sponge 
or madeira variety, the mixture must 
be well beaten. If the recipe directs 
that eggs should be added to creamed 
butter and sugar, the three should be 
beaten all together until a perfectly 
smooth cream is obtained. If it is 
lumpy when the flour is added, a rough, 
gritty mixture is the result. 

Tins used for making buns and cakes 
must be thoroughly greased and per- 
fectly dry. Cake tins should never be 
washed unless absolutely necessary. To 
clean them, scrape off every particle of 
cake that may adhere, then rub first 
with a greasy paper and then with a 
piece of clean paper and store them 
away from the dust. 

To grease tins thoroughly, warm the 
fat and use a brush so that every part 
of the tin is reached; this is especially 
necessary with fluted tins. 

When raisins or cherries are put into 
small cakes, they should first be 
quartered. Cut almonds and candied 
peel into tiny strips, otherwise they will 
not be distributed evenly, and several 
large fruits close together spoil the 
appearance of a small cake. 

ix spices and grated lemon or 
orange rind with the flour, otherwise 


you will find some cakes are over- 
flavoured and others not at all. Mix 
liquid flavourings with the beaten egg 
for the same reason. 

To prevent little cakes getting dry, 
keep in an air-tight tin. A few minutes 
in a hot oven will freshen stale ones. 

Dried eggs can be used in place of 
tresh eggs in most of these recipes. See 
directions on page 588. 


ALMOND POUND CAKES 

3 oz. Self-raising Flour—2} oz. Castor 

Sugar—2 oz. Butter or Margarine— 

1 oz. ground Almonds—j oz. sweet 

Almonds—1 Egg. 

Time: 15 minutes. Temperature: Gas, Regulo 
Mark 7. Electricity, 450° F. 

Blanch the almonds and chop them 
finely. Beat the butter or margarine 
and 2 oz. sugar to a soft cream. Add 
the well beaten egg, reserving a little, 
and beat for five minutes, then add the 
ground and half the chopped almonds. 
Beat five minutes. Stir in the flour 
lightly and when evenly mixed fill patty 
pans with the batter and bake in a 
good oven. Brush each cake over with 
beaten egg, sprinkle with sugar and 
chopped almonds, and return to the 
oven for a minute. 


BERKELEY CAKES 

¢ tb. Flour—} small teaspoon Bi- 

carbonate of Soda—} Ib. Margarine— 

+ Ib. Castor Sugar—1 Egg—2 oz. 

glacé Cherries—2 oz. Crystallized 

Ginger—good pinch of grated Lemon 

Rind—pinch of Salt. 
Time: about 15 minutes. Temperature: 
Regulo Mark 6. Electricity, 425° F. — 

Mix together flour, bicarbonate of 
soda and salt and sift them into a bowl. 
Rub in the margarine lightly until 
evenly mixed. Stir in the sugar, the 
cherries cut in quarters, the ginger 
finely chopped and the grated lemon 
rind. Beat the egg well and use it to 
form a stiff paste. When thoroughly 
mixed, put small heaps in a greased 
baking tin and bake in a hot oven. 
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BLOSSOM CAKES 


BLOSSOM CAKES 

4 oz. Flour—2 oz. Margarine—4 oz. 

Castor Sugar—2 Eggs—-1 teaspoon 

Baking Powder—3 dessertspoons Milk 

—few drops of Carmine. 

For Decoration: pale pink Icing— 

piece of Angelica. 

Time: 15 minutes. Temperature: Regulo 
Mark 6. Electricity, 425° F. — 

Sift the flour and beat the eggs. 
Cream the margarine and sugar to- 
gether, then stir in 3 oz. of flour and 
the well beaten eggs; beat well, then 
add the remainder of the flour mixed 
with the baking powder, the milk and 
carmine. Mix well, and bake in 
buttered patty pans in a hot oven. 
Turn on to a sieve and leave until cold. 

To decorate, use an icing syringe 
with a round serrated tube and oun a 
pink rosette on each cake; cut a stem 
and leaf of angelica and leave in a 
warm place to dry. Blossoms can be 
varied and look very novel for parties. 
For orange blossoms, form petals of 
blanched and split almonds, and drop 
in the centre a little yellow tinted icing 
or crystallized lilac or violets, surround- 
ed with leaves of angelica. 


BRAZIL NUT FANCIES 

Short Pastry—3 Ib. Brazi) Nuts— 

2 oz.-Castor Sugar—white of 1 Egg. 
Time: about 15 minutes. Temperature: Gas, 
Regulo Mark 6. Electricity, 425° F. 

Roll out the pastry thinly and cut it 
into strips. Prick them well with a fork 
and bake in a good oven. 

Scrape the nuts free from any brown 
skin and chop them finely. Mix the 
sugar with them and form a rather soft 
paste with whipped white of egg. Brush 
the hot pastry fingers over with white 
of egg, and spread the mixture on them. 
Return them to the oven for two or 
three minutes until slightly coloured. 


CARAWAY ROCKS 
# Ib. Self-raising Flour—6 oz. Mar- 
1 teaspoon Caraway Seeds— 

2 oz. mixed Peel—pinch of Salt—3 oz. 
Granulated Sugar—1 Egg—little Milk. 
Time: 10 minutes. Temperature: Gas, Regulo 

Mark 7. Electricity, 450° F. 
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CHERRY AND GINGER CAKES 
Mix the salt and flour, rub in the 


margarine, add the sugar, caraway 
seeds and sliced peel. Mix to a very 
stiff paste with the well beaten egg and 
a little milk. Drop in little lumps on 
a buttered tin and bake ten minutes in 
a quick oven. 

If preferred, ground caraway seeds 
may be used, as many people object to 
seeds, and the flavour is equally good. 
Use half a teaspoon in place of the 
teaspoon of seeds and mix it with the 
flour and salt; sift them so that it will 
be distributed evenly. 


CARLTON CAKES 
+ Ib. Flour—1 oz. ground Rice—2 oz. 
Butter or Margarine—2 oz. Castor 
Sugar—1 small teaspoon Baking 
Powder-——2 tablespoons Milk—1 Egg 
—1 oz. Citron Peel—1 oz. sweet 
Almonds. 
Time: about 15 minutes. Temperature: Gas 
Regulo Mark 5. Electricity, 400° F. 


Blanch the almonds. Separate white 
and yolk of the egg and beat them 


separately. Beat butter and sugar to a 


soft cream, stir in the yolk of the egg 
and beat five minutes. Mix the rice, 
flour and baking powder and sift them. 
Stir them into the egg mixture, add the 
peel and almonds cut in fine shreds, 
then the milk; beat till smooth. Add 
finally the stiffly whipped white of egg. 
Bake in well greased patty pans for 
about fifteen minutes. 


CHERRY AND GINGER CAKES 

4 oz. Self-raising Flour—2 oz. Mar- 

garine—1 oz. Castor Sugar—1 Egg— 

1 tablespoon Milk—1 oz. Crystallized 

Ginger—1 oz. glacé Cherries. 

Time: 15 minutes. T ture: Gas, Regulo 
Mark 5. Electricity, F. 

Chop the cherries and ginger finely. 
Beat the margarine and sugar to a very 
soft cream, then add the weil beaten 
egg. Beat till smooth, then mix in the 
flour, cherries and ginger and last of 
all the milk very gradually. Three 
parts fill small patty pans with the 
batter and bake in a quick oven for 
about fifteen minutes. 


CHOCOLATE CAKES 


CHOCOLATE CAKES (Iced) 

5 oz. Self-raising Flour—3 oz. Castor 

Sugar—4 oz. Margarine—2 oz. plain 

Chocolate—1 teaspoon Baking Pow- 

der—} teaspoon Vanilla—2 Eggs— 

1 tablespoon Milk—Chocolate glacé - 

Icing (see INDEX). 

Time: 20 minutes. von Gas, Regulo 
Mark 6. Electricity, 425 

Beat the margarine and sugar to a 
soft cream. Beat the eggs and mix the 
vanilla with them. Melt the chocolate 
in the milk. Add eggs and flour gradu- 
ally to the margarine and sugar, beating 
all the time. Mix the baking powder 
with the last tablespoon of flour. Now 
beat in the milk until it is a smooth, 
evenly coloured batter. 

Bake in rather. deep, round patty 
pans that have been well greased, about 
twenty minutes in a hot oven. Ice with 
chocolate glacé icing. 


CHOCOLATE FANCIES 
+ Ib. ground Almonds—1 oz. Flour— 
2.0z. Castor Sugar—-1 oz. unsweetened 
Chocolate—-white of 1 Egg. 


Time: 20 minutes. Temperature: Gas, Regulo 


Mark 3. Electricity, 350° F. 


Whip the white of the egg, then beat 
in the sugar; add the chocolate (melted). 
Beat in the ground almonds and the 
flour, and when mixed, form into small 
balls. Place these on buttered tins or 
wafer paper, flatten them and bake in 
a slow oven for about twenty minutes. 


CHOCOLATE KISSES 

2 oz. ground Almonds—} ib. Castor 

Sugar—I level tablespoon Flour— 

2 oz. plain Chocolate—white of 1 Egg. 
Time: about 20 minutes. om oral Gas, 
Regulo Mark 2. Electricity, 3 

Grate the chocolate as add the 
almonds, sugar and flour, and put them 
through a sieve into a basin. Stir well, 
and when thoroughly mixed whip the 
white of egg and add enough to make 
a soft paste—if the egg is large it will 
not need more than half. Put it in 
smal] pieces on a greased tin and bake 
for about twenty minutes until set in a 
very slow oven 
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COCONUT CREAM CAKES 


CINNAMON BUTTER CAKES 

5 oz. Self-raising Flour—pinch of 

Salt—% teaspoon Cinnamon—3 oz. 

Granulated Sugar—4 oz. Margarine 

—1 Egg—1i oz. sweet Almonds. 

Time: about 30 minutes. po aa Gas, 
Regulo Mark 4. Electricity, 375° F. 

Beat margarine and sugar to a soft 
cream. Blanch and slice the almonds. 
Mix the salt and cinnamon with the 
flour and sift them. 

Make a paste with the yolk of the 
egg, and the margarine, adding the 
flour and beating until smooth. Turn 
the mixture into a shallow baking tin 
(it should be about half-inch thick) and 
spread smoothly. Beat the egg white 
to a firm froth. Put the almonds on the 
top of the paste, and brush the egg 
white over. Bake in a moderate oven 
until nicely browned. 


CITRON AND CHERRY CAKES 

4 oz. Flour—1 Egg—1l1_ teaspoon 

Baking Powder—3 oz. Butter or 

Margarine—3 oz. Castor Sugar— 

2 oz. Citron Peel—2 oz. glacé Cher- 

ries—1 tablespoon Milk. 

Time: 15 minutes. Temperature: Gas, Regulo 
Mark 6. Electricity, 425° F. 

Beat the butter and sugar to a very 
soft cream. Mix the baking powder 
with the flour and sift them. Slice the 
peel thinly, and cut the cherries in 
quarters. Beat the egg. Add it to the 
creamed butter and beat until smooth. 
Stir in the flour, fruit and milk and 
three parts fill patty pans with the 
mixture. Bake about fifteen minutes in 
a rather hot oven. 


COCONUT CREAM CAKES 
5 gy Self-raising Flour—4 oz. Butter 
3 oz. Castor Sugar— 
2 oz. Desiccated Coconut—2 Eggs— 


1 tablespoon Milk. 
For the Icing: 3 bb. pig Srp Sugar— 
1 tablespoon Cream—z2 oz. Desiccated 


Coconut—white of 1 Egg. 
Time: 15 misutes. Temperature: Gas, Regulo 
Mark 6. » 425° F. 

Beat the butter or margarine to a 
cream, add the castor sugar and beat 
again. Add the well beaten eggs and 


COCONUT OYSTERS 
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COCONUT PYRAMIDS 


CITRON AND CHERRY CAKES 


continue beating” to a smooth mixture, 
---— Foe nf the COCO- 


AWA LULA assacecne- 


parts fill small round uns was uc 
batter. Bake fifteen minutes in a quick 
oven. Leave until cold, then ice with 
coconut cream and decorate as desired 
with cherries and angelica. 

To Make the Coconut Cream. 
Roll the icing sugar free from lumps, 
then rub it through a sieve. Mix with 
it the cream, coconut and enough 


—- da fnew, a 


white or 1 EGE 2 vee ae e-~_-- 
Coconut—1 small teaspoon Baking 
Powder——12 drops Vanilla. 

For the Filling: } tb. Icing Sugar— 
1 oz. Desiccated Coconut—2 -table- 
spoons Cream or Milk. 


to 20 minutes. Tempera ture: Gas. 
~ Electricity, 400° F. | 


Beat the butter and sugar to a very 
soft cream. Then beat in the milk, 
little at a time. Next add the 
stiffly beaten white of egg, the vanilla 
and coconut. Mix the flour with the 
baking powder and stir it in. When 
quite smooth, three parts fill plain, 
round patty pans with the mixture 
and bake fifteen minutes in a moderate 
oven, 
Leave for twenty-four hours, cut 
through the centres, fill with coconut 
cream and replace the lids. Dust fine 


---4h nharrinag 


CALAN wasew —-D-- 


form a soft paste. 


COCONUT PYRAMIDS 
1 Coconut—pinch of Salt—1 oz. 
ground Rice—4 Ib. Castor Sugar— 
white of 1 Egg. 
Time: 15 _ 
Mark 3. Electricity, 


COCONUT SHORTCAKES 


Grate the white part of the coconut 
finely. Mix with the rice, salt and 
sugar. Add just enough whipped white 
of egg to form a very stiff paste. Place 
in spoonfuls on a greased tin, and bake 
in a moderate oven for fifteen minutes. 


COCONUT SHORTCAKES 

+ Ib. Butter or Margarine—S oz. Flour 

—2 oz. Desiccated Coconut—2 oz. 

Castor Sugar. 

Time: 20 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. 

Cream the butter and sugar, add the 
flour and coconut gradually, and knead 
to a dough. Roll out, cut in cakes with 
a wineglass or biscuit cutter and bake 
on buttered tins in a very moderate 
oven to a biscuit colour. 

Remove from the tins when cold, and 
store in a tin, as they are nicest when 
crisp. 


COFFEE CAKES 

3 oz. Flour—2 oz. Margarine—2 oz. 

Castor Sugar—} teaspoon Baking 

Powder—1 large Egg—} teaspoon 

Vanilla—+4 teaspoon Coffee Essence— 

Coffee glacé Icing (see INDEX). 

Time: about 20 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. 

Beat the sugar and margarine to a 
soft cream, add the egg and beat for 
five minutes. Then mix the baking 
powder with the flour and stir it in, 
sprinkle in the essence and vanilla and 
stir until evenly mixed. Bake in well 
greased patty pans and ice with glacé 
icing when cold. 


CORNFLOUR CAKES 

4 Ib. Cornflour—} Ib. Margarine— 

+ Ib. Castor Sugar—?i Ib. Flour—2 

Eggs—1%4 teaspoons Baking Powder 

—little Milk. 
Time: about 15 minutes. a Gas, 
Regulo Mark 7. Electricity, 450 

Beat the margarine to a a add 
the sugar, then the cornflour and flour 
(in which the baking powder has been 
mixed); moisten with the well beaten 
eggs and if eggs are small, a little milk. 
When all is thoroughly mixed, put it 
into smal] buttered tins and bake for 
about a quarter of an hour. 
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DOUGHNUTS 


CREAM CAKES 

¢ Ib. Self-raising Flour—2 oz, Granu- 

lated Sugar—1 4d Con- 

densed Milk—1 large or 2 small Eggs 

—2 oz. Margarine—good pinch of 

grated Lemon Rind—1 tablespoon 

Milk. 

Time: about 15 minutes. Temperature: Gas, 
Regulo Mark 5. Electricity, 400° F. 

Make the milk hot and dissolve the 
condensed milk in it—leave until cool. 
Beat the margarine and sugar to a soft 
cream. Add the egg and beat until 
smooth. Then stir in the flour and 
lemon rind—mix well—and last of all 
stir in the milk. Bake in well greased 
patty pans in a rather hot oven. 

If liked, when cold, a small piece 
can be taken out of each cake with an 
apple corer, the hole filled with cream 
and the piece carefully replaced. 


DATE CAKES 

+ .lb. Flour — 4 teaspoon Baking 

Powder—z2 oz. best Margarine—2 oz. 

stoned Dates—1 Egg—1 teaspoon 

grated Lemon Rind—1 oz. Granu- 

lated Sugar—Milk to mix. 

Time: about 15 minutes. Temperature: Gas, 
Regulo Mark 5. Electricity, 400° F. 

Chop the dates finely, beat the 
margarine and sugar to a cream, add 
the lemon rind and dates. Mix the 
baking powder with the flour, and then 
add the well beaten egg and enough 
milk to form a batter that will just fall 
from the spoon. Three parts fill greased 
patty pans with the batter, and bake 
for about fifteen minutes in a moderate 
oven. Brush over with milk, sprinkle 
with sugar, and return to the oven for 
two or three minutes. Date and walnut 
cakes are an excellent variation. Use 
2 oz. dried walnuts chopped rather 
coarsely. The cakes when cold can be 
iced and decorated with dried walnuts. 


DOUGHNUTS 
+ pint Milk—} teaspoon Salt—1 
level tablespoon Baking Powder—1 
Egg—1 Ib. Flour—good pinch of 
Nuatmeg—6 oz. Castor Sugar—lLard 
for frying. 
Time: about 15 minutes. Temperature: 
moderste. 





BUTTERMILK DOUGHNUTS 


senrernees “et 


Mix flour, salt, nutmeg, and baking 
powder and sift them well together. 
Whisk the egg. Mix with it the sugar 
and milk. Then stir this into the dry 
ingredients. Turn on to a floured board 
and knead lightly to a smooth dough. 
Roll out about quarter-inch thick. Cut 
into rounds and fry in hot lard that is 
deep enough to cover them. Drain on 
paper and roll in castor sugar. 


BUTTERMILK DOUGHNUTS 

1 lb. Flour—1 dessertspoon Baking 

Powder—good pinch of Salt—-1 oz. 

ine or Butter—2 oz. Castor 

Sugar—1 Egg—Buttermilk. 
Time: about 10 minutes. 
moderate. 

To the flour add a dessertspoon of 
baking powder and a good pinch of 
salt. Rub in the butter, add the castor 
sugar and one unbeaten egg. Mix well, 
and form a soft dough with buttermilk. 
Drop spoonfuls of the mixture into 
boiling lard, and fry a golden brown. 
Drain well, roll in castor sugar. 


EASTER NESTS 

2 oz. Margarine—3 oz. Castor Sugar 

—4 oz. Flour—pinch of Salt—1 

dessertspoon Milk. 

For the Filling: } Ib. Icing Sugar— 

2 oz. plain Chocolate—white of 1 Egg 

—I oz. sweet Comfits. 

Time: about 20 minutes. Temperature: Gas, 
Regulo Mark 3. Electricity, 350° F. 

Warm the margarine, put it in a 
bowl, add the castor sugar, flour, a pinch 
of salt, and the milk, and knead all with 
the hand to a smooth paste. Roll out 
on a floured board, and cut in rounds 
with a wineglass. Bake on greased tins 
in a slow oven to a pale gold. 

Roll the icing sugar free from lumps, 
then rub it through a fine sieve; add to 
it the chocolate, finely grated, and 
enough whipped white of egg to form 
a soft paste. When the biscuits are cold, 
form them into nests by forcing this 
icing through a serrated tube round and 
round on the biscuits; rough them, and 
do not work too evenly, as the icing 
should have the appearance of twigs. 
Place three sweet comfits in each nest. 


Temperature: 
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FRUIT FINGERS 


FEATHER CAKES 

+ Ib. Cornflour—2 oz. Castor Sugar 

—1 level teaspoon Baking Powder— 

3 oz. Butter or Margarine—few 

drops of Vanilla Essence—1 Egg— 

pinch of Salt. 
Time: 10 minutes. Temperature: Gas, Regulo 
Mark 5. Electricity, 400° F. 

Mix the cornflour, baking powder 
and salt and sift them. Beat the butter 
and sugar to a soft cream, gradually 
stir in the cornflour until equally 
blended. Beat the egg for five minutes 
and add it with the essence. Beat to 
mix. Three parts fill well greased patty 
pans with the mixture, sift a little castor 
sugar on the top of them and bake in 
a moderate oven. 


LITTLE FRUIT CAKES 

8 oz. Flour—2 oz. Margarine or Lard 

—z2 oz. Sultanas—1 oz. Candied Peel 

—2 oz. Castor Sugar—1 teaspoon 

Baking Powder— 4 teaspoon grated 

Lemon Rind—good pinch of Salt—1 

Ege—Milk to form a soft dough. 
Time: 10 to 15 minutes. Temperature: Gas. 
Regulo Mark 6. Electricity, 425° F. 

Slice the peel very finely, and clean 
and stalk the sultanas. Mix together 
the salt, flour and baking powder; rub 
in the margarine or lard, and add the 
sugar, prepared truit and lemon rind. 
Mix all these dry ingredients well to- 
gether, then beat in the well whisked 
egg (reserve a little) and enough milk 
to form a light dough. Shape into 
small buns, brush over with beaten egg 
mixed with a little sugar, and bake in a 
hot oven from ten to fifteen minutes. 


FRUIT FINGERS 

8 oz. Flour—3 oz. Sultanas—1 Egg— 

+ teaspoon ground Cinnamon—2 oz. 

Margarine—1} oz. Granulated Sugar 

—? teaspoon Baking Powder—Milk 

to mix. 

Time: 30 minutes. Temperature: Gas, Regulc 
Mark 3. Electricity, 350° F. 

Sift the flour and baking powder 
together and rub in the margarine. 
Add the sugar, cinnamon and fruit. 
Work in next the beaten egg and add 
enough milk to make a moderately 


ete mae mae 


GEMS 


stiff paste. Grease a baking tin, put in 
the mixture and bake for about half an 
hour. The oven should not be too hot; 
a moderate oven is best for mixtures of 
this kind. Cut into fingers when 
cold. 


GEMS 

+ ib. Self-raising Fiour—4 oz. Castor 

Sugar—2 oz. Butter—1 Egg—2 oz. 

glacé Cherries—1 oz. Citron Peel. 
Time; 15 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. 

Mix: the flour and sugar and put 
them through a sieve. Chop the glacé 
cherries and citron peel very finely, mix- 
ing a little flour with them to separate 
them. Melt the butter and stir it into 
the flour and sugar; mix well. Then 
stir in the fruit and enough beaten egg 
to form a soft dough. If the egg is a 
good size, all will not be needed-—the 
dough must be soft but not sticky. 
Form the dough into large marbles; 
press them lightly on a greased baking 
tin, leaving room to spread. Bake 
fifteen minutes in a moderate oven. 


GINGERBREADS 

+ Ib. Flour—} lb. Treacle, or Golden 

Syrup if you prefer a light-coloured 

gingerbread—-1 tablespoon Demerara 

Sugar—2 teaspoons ground rg ol 

3 oz. Butter or Margarine—1 Ege— 

$ teaspoon Bicarbonate of Soda—3 

tablespoons Milk. 

Time: 40 minutes. Tem 5 ea Gas, Regulo 
Mark 4. Electricity, 375° F 

Put sugar, butter and treacle or syrup 
in a small saucepan and dissolve over 
gentle heat. Take off the fire. 

Mix the ground ginger with the flour 
and stir them into the treacle mixture; 
add the egg well beaten and the milk 
with the soda dissolved in it. Beat until 
well mixed. Then turn into well 
greased tins, brush over with milk and 
bake forty minutes in a moderate oven. 
Cut in squares. 


FRUIT GINGERBREADS 


For fruit gingerbreads add 2 oz. of, 
stoned raisins, 1 oz. of blanched sliced 


almonds and ! oz. of sliced peel. 
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FLUFFY JAM CAKES 


GINGER GEMS 

+ Ib. Self-raising Flour—} Ib. Castor 

Sugar—l1 teaspoon ground Ginger— 

2 oz. Butter—2 oz. glacé Ginger— 

1 Egg. 

Time: 15 minutes. compat: Gas, Regulo 
Mark 4. Electricity, 37: 

Mix well cone a flour, sugar 
and ginger. Melt the butter and stir it 
in; add the glacé ginger finely chopped, 
and enough beaten egg—about half 
will be sufficient—to form a soft dough. 
It must not be at all sticky. Butter a 
baking tin. Form the dough into balls 
the size of a large marble and press 
them lightly on the tin, leaving room 
to spread. Bake a quarter of an hour 
in a moderate oven. 


GINGER ROCKS 

+ ib. Flour—1i large teaspooh Baking 

Powder—2 oz. Margarine—pinch of 

Salt—1 small teaspoon ground 

Ginger—2 oz. preserved Ginger— 

2 oz. Granulated Sugar—grated rind 

of + Lemon—1 Egg—tittle Milk. 
Time: 10 minutes. ot nae Gas, Reguio 
Mark 6. Electricity, 4 

Mix the baking ae and salt with 
the flour and rub in the margarine. 
Stir in the sugar, ginger, lemon rind 
and the preserved ginger, chopped 
small. Mix with a well beaten egg and 
enough milk to make a stiff dough that 
will not drop from the spoon. Put little 
rocky pieces on a greased tin with a 
fork, and bake for about ten minutes 
in a quick oven. 


FLUFFY JAM CAKES | 

+ Ib. Flour—1 teaspoon Baking Pow- 

der—4 oz. Margarine—2 oz. Granu- 

lated Sugar—i Egg—Raspberry or 

Apricot Jam. 

Time: about 10 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. 

Mix together the flour and baking 
powder and sift them; add the sugar 
and mix well. Then rub in the marga- 
rine. Beat the egg, add to it two table- 
spoons of water. Stir this in, and, if 
necessary, add more water until you 
have a smooth dough. Roll out lightly, 
cut into rounds, put each one in a 


LADY FINGERS 


greased patty pan, put a little jam on 
each and bake in a quick oven. Do 
not press the paste into the patty pans, 
but just place it lightly on them. 


LADY FINGERS 

2 oz. Flour—2 oz. Icing Sugar---2 02. 

Batter or Margarine—white of 1 large 

or 2 small Eggs—pinch of Salt—few 

drops of Vanilla Essence 
Time: about 10 minutes. Temperature Gas, 
Regulo Mark 4. Electricity, 37 

Beat butter and sugar toa a cream, 
mix the salt with the flour. Beat the 
white of egg. 

Add the beaten egg white to the 
butter, beating well all the time, then 
stir in the flour lightly, and the vanilla. 
The mixture should be of the right 
consistency to be used in an icing 


syringe. Fill a syringe with the mixture 


and screw on a plain flat tube. Force 
the mixture on to a greased baking tin 
in two-inch lengths. Bake in a moderate 
oven. 


LARDY CAKES (1) 

{ Ib. Flour—4 oz. Lard—+} pint Milk 

—2 Eggs—} oz. Castor Sugar— 

4 oz. Yeast. 

Time: about 20 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. 

Warm the milk, melt the lard in it, 
stir in the sugar and beaten eggs. Add 
the yeast creamed with a teaspoon of 
sugar. Put the flour in a basin, and 
pour the liquid into the centre. Mix 
thoroughly and knead to a dough. 
Leave in a warm place to rise for two 
hours. Then roll out the dough. Roll 
it up like a roly-poly pudding, and cut 
it in thick slices. Place these on buttered 
tins and leave to rise for one hour. Then 
bake in a hot oven. Brush over with 
melted lard and sugar mixed in equal 
quantities a little while before the cakes 
are removed from the oven. 


LARDY CAKES (2) 
1 tb. Bread Dough—4 oz. Lard—4 oz. 
Granulated Sugar—2 oz. Candied 
Peel—} tb. Australian Sultanas—} 
Massccss Cinnamon. 
about 45 minutes. Tem 


ture: Gas. 
Regeio Mark 6. Electricity, F. 
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LEMON GLACE CAKES 


Warm the lard and knead it into the 
warm bread dough. Then knead in the 
sugar, cinnamon, sultanas and very 
finely cut peel. When evenly mixed, 
turn into well greased tins, and leave in 
a warm place for twenty minutes. Then 
bake in a quick oven for about three 
quarters of an hour. The cake can be 
baked in sandwich tins and cut into 
slices or put into a loaf tin. It is nice 
either hot or cold. 


LEMON CORNFLOUR CAKES 

4° oz. Flour—2 oz. —! 

dessertspoon Cornflour—} teaspoon 

Baking Powder—grated rind of 4 

Lemon—2 oz. Granulated Sugar— 

1 Egg—2 tablespoons Milk—good 

pinch of Salt. 

Time: about 20 minutes. Temperature: Gas, 
Regulo Mark 5. Electricity, 400° F. 

Mix together the flour, cornflour, 
salt and baking powder and sift them 
into a-basin. Rub in the margarine 
until it is evenly mixed. Stir in the 
sugar and grated lemon rind. Beat the 
yolk of the egg with the milk, and mix 
well with the dry ingredients. Now add 
the well beaten white of egg. Three 
parts fill patty pans with the mixture 
and bake twenty minutes in a moderate 
oven. Turn on to a sieve to cool. 


LEMON FINGERS 

$ ib. Flour—pinch of sy ata 

rind of 4 Lemon—+} Ib. Butter 

Margarine—1 Egg or a little Milk. 
Time: 10 minutes. Tem 7 la Gas, Regulo 
Mark 3. Electricity, 350° F 

Add salt and lemon rind to the flour, 
rub in the butter and mix to a dough 
with beaten egg or milk. Roll out, cut 
in fingers, rough them with a fork, and 
bake a pale biscuit colour in a slow 
oven. 


LEMON GLACE CAKES 
4 oz. Flour—3 oz. Castor Sugar— 
3 oz. Margarine—small teaspoon 
Baking Powder—grated rind of 1 
Lemon—2 Eggs—Lemon Icing (see 
INDEX). 
: Gas. 


Time: 15 to 20 minutes. T 
Regulo Mark 5. Electricity, 


LEMON KISSES 
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Mix together the sugar and lemon 
rind; add the margarine and beat to a 
cream. Continue beating while you 
add the flour, mixed with the baking 
powder, then the well beaten eggs. Turn 
into a square baking tin lined with 
buttered paper and bake in a moderate 
oven fifteen to twenty minutes. When 
cold, cut in diamonds or rounds, ice 
with lemon icing and garnish with a 
trail of the icing. 


LEMON KISSES 

2 oz.’ Flour—2 oz. Cornflour—1 

teaspoon Baking Powder — 4 oz. 

‘Margarine—4 oz. Castor Sugar—2 

Eggs—few drops of Lemon Essence— 

rind of $ Lemon—Lemon Curd— 

little Icing Sugar. 
Time: about 10 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. 

Beat margarine and sugar to a solt 
cream. Whisk the eggs for five minutes. 
Then add the eggs to the margarine 
and beat until smooth; now add the 
finely grated rind of half a lemon and 
the lemon essence. Mix the baking 
powder with the flours and stir them in. 
Put spoonfuls of the mixture in well 
greased shallow patty pans, and bake 
in a moderate oven. Sprinkle with 
icing sugar when baked, and when cold 
join them m pairs with lemon curd. 


LEMON OVALS 

4 tb. Flour— lb. Butter or Margarine 

—3 oz. Castor Sugar—grated rind of 

+ Lemon — 1 Egg — little Milk — 1 

small teaspoon Baking Powder. 

For the Decoration: } lb. Icing Sugar 

——juice of 1 Lemon. 

Time: 16 to 15 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F., 

Add the baking powder to the flour 
and rub in the butter. Mix in the lemon 
rind and sugar. Add a well beaten egg 
and enough milk to form a stiff paste. 
Roll out and cut into cakes with an 
oval cutter. Bake in a moderate oven 
about ten minutes. 

Leave until cold. Then rub the icing 
sugar through a-fine sieve, add enough 
strained lemon juice to form a stiff 
paste and spread a little on each cake. 


OATMEAL CAKES 


NUTTY ROCKS 

1 breakfastcup rolled Oats—1 tea- 

spoon Castor Sugar — 1 teaspoon 

Baking Powder—#% teaspoon Ratafia 

Essence—white of 1 Egg—3 oz. 

Butter—Candied Peel. 

Time: about 20 minutes. Temperature: Gas, 
Regulo Mark 3. Electricity, 350° F. 

Beat the white of egg until stiff, mix 
the dry ingredients together, add the 
butter melted. Stir in the flavouring 
and beaten egg white. Spread on a 
greased tin and bake in a slow oven. 
Cut into strips and decorate with 
candied peel. 


OAT CRISPIES 

+ lb. rolled Oats—I oz. Desiccated 

Coconut—} small teaspoon Salt— 

+ Ib. Butter or Margarine—2 oz. 

Icing Sugar. 

Time: 30 to 40 minutes. Temperature: Gas. 
Regulo Mark 2. Electricity, 325° F. 

Rub the sugar through a fine sieve. 
Put the butter in a warm place, to make 
it creamy without letting it oil. Then 
mix it with the sugar. Knead in the 
oats and coconut mixed with the salt. 
Continue kneading until the mixture is 
a paste. Roll into balls, put them on a 
greased baking tin. Press each with 
fork and bake in a slow oven. 


OATMEAL CAKES 

4 oz. fine Oatmeal—2 oz. Flour—1 

large teaspoon Baking Powder—good 

pinch of Salt—2 oz. Granulated Sugar 

—4 oz. Margarine—2 oz. Raisins— 

pinch of grated Nutmeg—1 Egg— 

Milk to mix. 

Time: about 20 minutes. Tempera 
Regulo Mark 4. Electricity, 375° F. 

Mix together the flour, oatmeal, salt, 
nutmeg and baking powder and sift 
them; rub in the margarine. 

Stone and chop the raisins and stir 
them in with the sugar. Mix well. Beat 
the egg, add 1 tablespoon of milk with 
it, beat this in and add more milk to 
form a soft dough that will drop from 
the spoon. | 

Bake in well greased patty pans ina 
moderate oven. 

Oatmeal cakes are very nourishing, 


ture: Gas 


ORANGE PUFFS 


especially with raisins, and excellent for. 


the children’s school lunch. 


ORANGE PUFFS 
6 oz. Flour—1 small teaspoon Cream 
of Tartar—j teaspoon Bicarbonate 
of Soda—-} Orange—6 oz. Granulated 
a oz. Butter—2 Eggs—-} pint 


Time: 15 minutes. Temperature: Gas, Regulo 
Mark 6. Electricity, 425° F. 

Beat the eggs well, add the sugar and 
beat again. Melt the butter and stir it 
in. Add the milk gradually, then the 
flour, beat until smooth, sprinkle in the 
cream of tartar mixed with the soda. 
Add the grated rind of the orange and 
a good tablespoon of juice. Mix well 
and bake in well greased patty pans in 
a hot oven. 


ORANGE LAYER CAKES 
4+ lb. Flour—3 lb. Margarine—} Ib. 
Castor Sugar—1 Orange—2 Eggs— 
little Milk—} teaspoon Bicarbonate of 


For the Filling: } lb. Icing Sugar—1 
tablespoon Cream—grated rind and 
pulp of + Orange. 

Icing: 3+ Ib. Icing Sugar—Orange 

Juice. 

Time: about 10 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. 

Rub the margarine into the flour, 
add the sugar, the grated rind (yellow 
part only), of an orange, and the 
bicarbonate of soda. Stir in the well 
beaten yolks of two eggs and the white 
of one. Add the strained juice of the 
orange and enough milk to make a 
batter that will drop easily from the 
spoon. Bake in well greased, rather 
deep patty pans for about ten minutes 
in a quick oven. They should be only 
half filled with the batter. Leave for 
twenty-four hours. Then cut each one 
through the centre, and spread with 
the filling, ice the tops, put them in 
paper cases, and leave in a warm place 
to dry. 

For the Filling.—Rub the icing sugar 
through a sieve, add the grated orange 
rind and the cream stiffly whipped. 
Rub the pulp of the orange through a 
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WHOLEMEAL RAISIN CAKES 


sieve and add it. Mix well and use. 

For the Icing.—Rub the icing sugar 
through a sieve and add enough 
strained orange juice to form a soft 
paste which will spread easily. 


QUEEN CAKES 
The mixture for this type of cake— 
baked in small tins—should consist of 
a smooth, thick batter that will drop 
from the spoon. Their success depends 


“upon constant beating during the mix- 


ing process. If the batter is lumpy 
through careless mixing, the cakes will 
be a failure. 

+ Ib. Flour—good pinch of Salt—1 

teaspoon Baking Powder—3 Ib. Mar- 

garine—i lb. Castor Sugar—2 Eggs 

—2 oz. Sulitanas—1 oz. Currants— 

1 oz. Candied Peel—} teaspoon grated 

Lemon Rind—Milk to mix. 

Time: 15 to 20 minutes. Temperature: Gas 
Regulo Mark 5. Electricity, 400° F. 

First beat the butter to a cream, add 
the sugar and beat again for five 
minutes. Whip the eggs well. Mix the 
baking powder and salt with the flour 
and sift them. Now add a little egg 
and a little flour alternately to the 
sugar and margarine until all are used. 
Beat well all the time. Then add the 
fruit and lemon rind. Beat in just 
enough milk to make a batter which 
will drop but not pour from the 
spoon. 

Three parts fill well greased queen 
cake tins with this batter and bake in 
a good moderate oven about fifteen 
minutes. If they are brown before they 
are done, cover with buttered paper or 
reduce the heat. 


WHOLEMEAL RAISIN CAKES 

4 lb. Wholemeal Flour—2 oz. Butter 

or Margarine—2 oz. Castor Sugar— 

2 oz. Raisins—1 Egg—i pint Milk— 

pinch of Sait. 

Time: about 20 minutes. Temperature: Gas, 
Regulo Mark 6. Electricity 425° F. 

Add the salt to the flour, rub in the 
fat and mix well, stir in the sugar and 
the raisins stoned and cut in quarters. 
Beat the egg, mix 2 tablespoons of milk 


RAISIN CRUNCHIES 


with it and mix this in; add as much 
milk as is necessary to make a soft but 
not, sticky dough. Some flours need 
more moisture than others. Bake in 
well greased patty pans. 


RAISIN CRUNCHIES 
2. 0z. Wholemeal—1 oz. rolled Oats— 
. }1b. Butter or } Ib. Dripping and juice 

of + Lemon—+} Ib. Granulated Sugar 

—1 oz. Almonds—2 oz. Desiccated 

Coconut—3 oz. Raisins—1 Egg—1 

tablespoon Milk. 

Time: 20 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. 

Beat the butter or dripping and the 
sugar to a soft cream, add a well beaten 
ege’and beat until smooth. Stone and 
chop..the raisins; cut the almonds into 
quarters without blanching them. Then 
mix together the wholemeal, oats, 
almonds, raisins, coconut (and the juice 
of the lemon if you are using dripping). 
Mix well, then add these ingredients 
gradually to the butter mixture, also 
the milk. Beat until thoroughly mixed. 
Put small pieces in well greased patty 
pans and bake in a moderate oven. 


RASPBERRY CRESCENT oe 

+ lb. Flour—S5 oz. 

Castor Sugar—12 drops Raspberey 

Essence — little Cochinea] — 1 Egg. 

For the Icing: 4 Ib. Icing Sugar—12 

drops Raspberry Essence—3 or 4 

drops Cochineal—white of Egg. 

Time: about 15 minutes. Temperature: Gas, 
Regulo Mark 3. Electricity, 350° F. 

Sift the flour, rub in the margarine 
lightly, add the sugar, flavouring and 
enough cochineal to .colour a pretty 
pink. Mix to a firm paste with a well 
beaten egg. Roll out about ha!f an inch 
in thickness and cut into biscuits with 
a crescent-shaped cutter. Bake in a 
very moderate oven for about fifteen 
minutes. Leave until cold. Then ice. 

To Make the Icing.—Rub the icing 
sugar through a fine sieve, add twelve 
drops of raspberry essence, three or four 
drops of cochineal and enough whipped 
white of egg to form a soft paste. Spread 
a coating of this on each crescent, and 
leave them in a warm place to dry. 
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CHOCOLATE ROCK CAKES 


RICE CAKES 

2 oz. ground Rice—6 oz. Flour—1 

teaspoon Baking Powder—2 oz. Mar- 

garine—2 oz. Castor Sugar—1 Egg— 

1 gill Milk—little grated Lemon Rind. 
Time: about 10 minutes. ine: Gas, 
Regulo Mark 7. Electricity, 450° F. 

Mix the ground rice with the. flour 
and the baking powder, then rub in the 
margarine and add the sugar. Beat all 
together with the egg and the milk, 
then add the grated lemon rind. Halt 
fill some well greased patty pans with 
the mixture and bake in a hot oven for 
about ten minutes. 


ROCK CAKES 

4 ib. Flour—} teaspoon Baking Pow- 

der—14 oz. Butter—14 0z. Sugar— 

2 oz. Currants or Sultanas—1 Egg— 

little Milk. 
Time: 15 minutes. on Gas, Regulo 
Mark 6. Electricity, 4 

Work the we into the flour, then 
add the dry ingredients. Mix into a 
stiff dough with the beaten egg and 
milk. Bake in a fairly hot oven for 
fifteen minutes. 


ALMOND ROCK CAKES 

+ Ib. Flour—2 oz. Butter—2 oz. 

Castor Sugar—} Ib. ground Almonds 

—1 oz. sweet Almonds—1I Egg. 

Time: about 20 minutes. Temperature: Gas. 
Regulo Mark 5. Electricity, 400° F. 

Beat the butter to a cream, add the 
sugar, ground almonds and flour, then 
beat in a well whipped egg, reserving 
a little. Put in smal] lumps on a 
greased tin, brush over with egg and 
sprinkle a few finely chopped blanched 
almonds on the top. Bake in a moderate 
oven about twenty minutes. The paste 
should be quite stiff, so if the egg is 
large, it will not be necessary to use 
it all. 


CHOCOLATE ROCK CAKES 
6 oz. Self-raising Flour—-} oz. Cocoa 


—3 oz. Butter or Margarine—3 oz. 
Castor Sugar—1 Egg—1 tablespoon 


Milk—3 teaspoon Vanilla. ‘ 


Time: about 10 minutes. T: ture: Gas, 
Regulo : 


Mark 7. Electricity, 


ORANGE ROCK CAKES 
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Rub the butter into the flour, stir in 
the sugar and cocoa. Mix well. Add 
a well beaten egg, vanilla and only 
enough milk to form a .very stiff 
dough. 

Put in rough heaps on a greased 
tin and bake in a quick oven. If liked, 
they can be sprinkled with a little 
desiccated coconut before they are put 
into the oven to bake. 


ORANGE ROCK CAKES 
4 oz. Butter—4 oz. Castor Sugar— 
? Ib. Flour—1 heaped teaspoon 
Baking Powder—2 Eggs—grated rind 
ae of 2 Oranges—- 


Time: 10 to 15 minutes. ee Gas, 
Regulo Mark 6. Electricity, 425° F 

Cream the butter and sugar tho- 
roughly, then add the flour, baking 
powder, orange rind, a well beaten 
eggs, and a little mi ake into a 
firm mixture, roll up into balls, brush 
over with egg, and bake in a quick 
oven for about ten to fifteen minutes. 
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RASPBERRY CRESCENTS ° 


SCOTTISH ROCKS 

4 ib. rolled Oats—} tb. Granulated 

Sugar—2 oz. Butter or Margarine— 

+ teaspoon Salt—} teaspoon Ratafia 

Essence—I Egg—i oz. Desiccated 

Coconut. 

Time: about 10 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. 

Beat the egg well until it is light and 
frothy. Add the sugar and beat for 
five minutes. Continue beating while 
you gradually add the butter, melted, 
and the other ingredients. 

Drop in little mounds on a greased 
tin and bake for about ten minutesin a 
hot oven. 


SPICE CAKES 
6 oz. Self-raising Flour—j small 


teaspoon each ground Ginger, Cinna- 
mon, mixed Spice—2 oz. Granulated 


Time: 15 minutes. Temperature: Gas, Regulo 
Mark 5. Electricity. 400° F. 


Mix together spices, salt and flour 


SPONGE CAKES 


and sift them; rub in the margarine 
until it is evenly distributed. Stir in the 
sugar, beat the egg well, add the milk 
to it and stir these into the dry ingre- 
dients. Mix to a dough. Bake small 
piéces of the mixture in well greased 
patty pans in a moderate oven. 


SPONGE CAKES 

3 Eggs—3 oz. Flour—1 small tea- 

spoon Baking Powder—4 oz. Castor 

Sugar—any kind of flavouring 

preferred. 

Time: small cakes, 15 minutes. Temperature: 
Gas, Regulo Mark 5. Electricity, 400° F. 
Large cakes, 45 minutes. Temperature: Gas, 
Regulo Mark 3. Electricity, 350° F. 

Mix the baking powder and flour 
together and sift them; put them in a 
warm place as they should be slightly 
warm when added to the other ingre- 
dients. Beat the whites of the eggs to a 
stiff froth. Beat the yolks of the eggs 
and the sugar together sufficiently to 
mix them. Then whisk them over 
boiling water until the mixture is thick 
enough to stay on the whisk when 
lifted. 

Take the pan from the heat and 
whip until it is cold. Stir in the flour 
and last of all the stiffly whipped whites 
of the eggs. Bake in a greased tin or 
tins dusted with flour and castor sugar. 


BUTTER SPONGE CAKES 

+ Ib. Flour—pinch of Salt—} bb. 

Margarine—} lb. Castor Sugar—2 

Eggs. 
Time: for small cakes, 15 minutes. Tempera- 
ture: Gas, Regulo Mark 5. Electricity, 400° F. 
For large cakes, 45 minutes. ae 
Gas, Regulo Mark 3. Electricity, 350° F 

This mixture is excellent for ives 
cakes—sandwiches or small fancy cakes. 

It is important to have very fresh 
eggs for this kind of cake, as the light- 
ness depends on the eggs. First beat the 
sugar and butter to a very soft cream. 
Sift the flour and salt together. 
the eggs for ten minutes. Then stir 
them into the creamed butter, and mix 
thoroughly. Add the flour a little at 
a time, beating continually. Turn the 
batter into a prepared tin or tins and 
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Beat | 


WALNUT BOATS 


bake in a hot oven for small cakes or 
sandwich, or a moderate oven for a 
large cake. 

To prepare tins for these cakes, brush 
them over with liquid butter and 
sprinkle lightly with flour and castor 
sugar mixed in equal quantities. 


CHOCOLATE SPONGE CAKES 
6 oz. Flour-—3 oz. Butter or Mar- 


garine—good pinch of Salt—1 tea- 

spoon Baking Powder—2 oz. Castor 

Sugar—2 oz. plain Chocolate—2 

Eggs—1 oz. vanilla Chocolate— 

Desiccated Coconut. 

Time: 10 to 15 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. 

Grate the chocolate and melt it in 
two tablespoons of water. Cream the 
butter and sugar, add the melted choco- 
late, beat in the flour mixed with the 
salt and baking powder and the well 
beaten eggs. Beat to a smooth batter, 
and bake in small tins in a moderate 
oven. When cold, brush a little melted 
vanilla chocolate on each and sprinkle 
with coconut. 


WALNUT BOATS 

2 oz. Butter—2 oz. Castor Sugar— 

1 oz. Flour—1 oz. Cornflour—1 oz. 

ground Rice—} teaspoon Baking 

Powder—1 Egg—little Milk—1 

heaped tablespoon ground Walnuts— 

12 drops Ratafia Essence—}? Ib. Short 

Pastry. 

Time: 15 minutes. Temperature: Gas, Regulo 
Mark 7. Electricity, 450° F. 

Beat the butter and sugar until soft 
and creamy. Mix the cornflour, flour, 
ground rice and baking powder to- 
gether and beat them into the butter 
and sugar. Add a well beaten egg, the 
ground walnuts, ratafia essence and 
enough milk to make a paste (about a 
tablespoonful). 

Line oval patty pans with thin short 
pastry; put a little jam in each, then 
three-quarters fill with the mixture, and 
bake in a hot oven for fifteen minutes. 
When cold, ice with glacé icing 
flavoured with vanilla and decorate 
with half walnuts. 

The walnuts may be finely chopped 
for the mixture instead of being ground. 


BISCUITS 


can be kept for some time in air- 

tight tins. With a fruit cake and 
a store of biscuits, we can always feel 
prepared for the unexpected guests 
dropping in to tea. 


Bee are very easy to make, and 


Most biscuits require a slow oven, as 


they need to cook well without getting 
too brown; if overcooked they lack 
flavour. Biscuit cutters in a variety of 
shapes can be bought for a few pence, 
and make the biscuits look far more 
attractive than just plain rounds. 
Queen cake tins can also be used as 
cutters. Soft mixtures such as those 
employed for richer biscuits can be 
made very dainty in appearance by 
putting the mixture through a forcing 
bag. 

Dried eggs can be used in place of 
tresh eggs in most of these recipes. See 
directions on page 588. 


TO FROST 
Beat the white of the egg to a stiff 
froth and add enough castor sugar to 
make it as thick as cream. Brush the 
biscuits over with this and dry in a 
warm room or a cool oven. - 


ALMOND CONES 

+ lb. ground Almonds—2 oz. Mar- 

garine—2 oz. Castor Sugar—3 oz. 

Flour—} teaspoon Baking Powder— 

pinch of Salt—1 Egg. 

Time: about 20 minutes. Temperature: Gas, 
Regulo Mark 3. Electricity, 350° F. 

Mix the salt and baking powder with 
the flour and sift them. Beat the mar- 
garine to a cream, add the sugar, 
almonds and flour. Mix well with 
enough whipped egg to form a stiff 
paste. Place in little cones on a greased 
tin, and bake in a moderate oven. 


ALMOND ROUNDS 
+ Ib. Castor Sugar—grated rind of ¢ 
Lemon-——1 oz. sweet Almonds—whites 
of 2 Eggs—little Short Pastry (see 
INDEX). 
Time: 8 to 10 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. 


Roll out the pastry and cut it in 
rounds. Put a small mound of the 
almond mixture on each round and 
bake in a moderate oven eight to ten 
minutes. 

To Make the Almond Mixture.— 
Blanch and slice the almonds, add the 
castor sugar and lemon rind. Mix with 
the egg whites beaten stiff. 


BUTTER BISCUITS 

$ lb. Flour—4 oz. Butter or Mar- 

garine—} lb. Castor Sugar. 

Time: about 20 minutes. Temperature: Gas, 
Reguio Mark 4. Electricity, 375° F. 

Rub the butter lightly into the flour 
until the mixture looks like bread- 
crumbs. Now stir in the sugar and 
when evenly mixed, add enough cold 
water to form a stiff dough. Roll out 
thinly, about the thickness of two 
pennies placed together, and cut in 
rounds with a wineglass or biscuit 
cutter. 

Place them on a well-buttered baking 
sheet, prick well with a fork, and bake 
in a slow oven for about twenty minutes 
until they are a very pale fawn. 


CARAWAY BISCUITS 


Add half a teaspoon of caraway seeds 
to the above mixture when mixing in 
the sugar. 


CARAWAY ROCKS 

+ lb. Self-raising Flour—6 oz. Mar- 

garine—1 teaspoon Caraway Seeds— 

2 oz. mixed Peel—pinch of Salt— 

3 oz. Granulated Sugar—1 Ege— 

little Milk. 

Time: 10 minutes. Temperature: Gas, Regulo 
Mark 7. Electricity, 450° F. 

Mix the salt and flour, rub in the 
margarine, add the sugar, caraway 
seeds and sliced peel. Mix to a very 
stiff paste with the well beaten egg and 
a little milk. Drop in little lumps on to 
a buttered tin and bake ten minutes 
in a quick oven. 
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CHEESE BISCUITS 


CHEESE BISCUITS 

+ Ib. Flour—} lb. Cheese—Cayenne 

Pepper—3 oz. Butter or Margarine 

—yolk of 1 Egg. 
Time: about 5 minutes. 

Reguio Mark 5. Electricity, 400° F. 

Grate the cheese, which should be 
stale and of good flavour. Parmesan 
for preference. Mix the flour with the 
cheese, then lightly rub in the butter; 
add a seasoning of cayenne, and form 
into a paste with the beaten yolk of an 
egg. Roll out and stamp into shapes or 
fingers. These should be baked in a 
rather quick oven for five minutes. 


CHOCOLATE BISCUITS 
+ lb. Flour-——4 oz. Butter or Margarine 
—} teaspoon Vanilla Essence—1! 
- Egg—pinch of Salt—3 oz. Castor 
Sugar. 


For the Chocolate Icing: 4 oz. Icing 
Sugar—3 oz. plain Chocolate—1 
teaspoon Water. 
Time: 20 minutes. one Gas, Regulo 
Mark 3. Electricity, 350° F. 

Mix the salt with the flour, rub in the 
butter, add the sugar and vanilla 
essence and well beaten egg. Roll out 
thinly and cut in rounds with a biscuit 
cutter or small wineglass. Bake to a 
pale biscuit colour in a slow oven. 
Leave until cold. Grate the checolate 
and rub the icing sugar through a sieve. 
Put them in a saucepan with the water, 
and melt over gentle heat. When quite 
dissolved, cool a little, then pour gently 
on each biscuit and leave until dry and 
set. 


CINNAMON BISCUITS 
+ tb. Flour—S5 oz. Butter—3 oz. 
Castor Sugar—} teaspoon ground 
Cinnamon—good pinch of of Sak—1 
tablespoon Milk. 
Time: 20 minutes. Temperature: Gas, Reguio 
Mark 4. Electricity, 375° F. 

Mix the cinnamon and salt with the 
flour. Rub the butter into it, add the 
sugar and then the milk, and knead on 
a board to a smooth paste. Roll out, 
cut into biscuits with a wineglass, and 
bake in a slow oven, 


COFFEE DROPS 


COCONUT BISCUITS 
1 Coconut—pinch of Salt—i oz. 
ground Rice—} lb. Castor Sugar— 
sufficient beaten Egg to make a very. 


Temperature: Gas, stiff paste. 


Time: about 15 minutes. 
Regulo Mark 3. Electricity, we _ 
Grate the white part of the coconut 
finely. Mix with the rice, salt and 
sugar. Add just enough whipped C2E 
to form a very stiff paste. Place in 
spoonfuls on a greased tin, and bake in 
a very moderate oven for about fifteen 
minutes. 


COCONUT BISCUITS (Iced) 
+ ib. Self-raising Flour—3 oz. Castor 
—2 OZ. 1 Ege— 

I oz. Desiccated Coconut-—+} Ib. 

Icing Sugar. 

Time: 10 to 15 minutes. Temperature: 
Regulo Mark 4, Electricity, 315° F. 

Mix together the flour, castor sugar 
and three-quarters of the coconut. Melt 
the margarine and stir it into the dry 
ingredients. Add the well beaten yolk 
of an egg and mix well. Form the 
dough into small balls. Put them on 
a greased baking tin, giving them room 
to spread, and bake from ten to fifteen 
minutes in a moderate oven. 

When cold, rub the icing sugar 
through a sieve; mix with it the re- 
mainder of the coconut and enough 
whipped white of egg to form a thick 
cream. Put a little of this mixture on 
each biscuit and leave in a warm room 
to dry. 


COFFEE DROPS 

6 oz. Self-raising Flour—3 oz. Butte: 

or Margarine—2 oz. Castor Sugar— 

oe Coffee Essence—1} 
Time: 8 to 10 minutes. T 
Regulo Mark 6. Electricity, 

Beat the butter and sugar to a soft 
cream. Sift the flour. Whip the egg 
and mix in the coffee essence. Beat the 
egg into the butter and sugar, and when 
smooth add the flour. Mix well. Drop 
in small spoonfuls on a buttered baking 
tin, and bake about eight minutes in a 
hot oven, Store in a tin. | 
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FROSTED BISCUITS 


“JUMBLES OR BRANDY SNAPS 


DUNDEE BISCUITS 

¢ lb. Flour—4 oz. Castor Sugar— 

pinch of Salt—4 oz. Margarine—12 

drops Ratafia—2 oz. glacé Cherries 

—yolk of 1 Egg. 
Time: 15 minutes. Temperature: Gas, Regulo 
Mark 3. Electricity, 350° F 

Mix the sugar, salt and flour together. 
Rub in the margarine and knead for a 
few minutes. Add. the cherries, cut in 
small pieces, and knead to a smooth 
paste with the well beaten yolk of an 
egg mixed with the ratafia. Roll out 
to half an inch thick and cut into biscuits. 
Rough them and decorate with cherries, 
brush over with white of egg, and bake 
in a slow oven. 


DUNDEE SANDWICH BISCUITS 
4 oz. Flour—1 oz. Rice-flour—2 oz. 
Butter—2 oz. Castor Sugar—tittle 
Milk—4 oz. Icing Sugar—few drops 
ef Cochineal—12 drops Raspberry 
Essence—white of 1 Egg. 


Time: about 10 minutes. ar Gas, 
Regulo Mark 3. Electricity, 


Warm the butter slightly, then knead 
it with the flour, rice-flour, castor sugar 
and just enough milk to form a stiff 
dough, about one tablespoon. Roll out 
the dough, cut it in small finger biscuits, 
rough the tops in lines with a fork and 
bake in a very moderate oven for about 
ten minutes. Rub the icing sugar 
through a sieve; add cochineal and 
raspberry essence and enough whipped 
white of egg in order to form a soft 
cream. 

Spread this on half of the biscuits on 
the smooth side and press the others on 
the top. 


FROSTED BISCUITS . 

} lb. Flour—} lb. Butter or Margarine 

—} tb. Castor Sugar—1 Egg. 
Time: 15 minutes. ion a a Gas, Regulo 
Mark 3. Electricity, 350 

Rub the fat into the flour until the 
mixture looks like breadcrumbs. Stir 
in the sugar, and knead to a dough with 
the egg yolk. When it is a smooth 


GINGER BISCUITS 


LEMON BISCUITS 





aste, roll out rather thinly. Cut into 

iscuits and bake on greased tins in a 
very moderate oven. When cold, beat 
the white of egg to a stiff froth, and 
add enough castor sugar to thicken. 
Brush the biscuits over with this, and 
leave in a warm place to dry. 


GINGER BISCUITS (White) 

4 Ib. Self-raising Flour—4 oz. Castor 

Sugar—1 teaspoon ground Ginger— 

2 oz. Butter—2 oz. glacé Ginger— 

1 Egg. 

Time: 20 minutes peat: Gas, R 
Mark 4. Electricity, 375° F ore 

Thoroughly mix the flour, sugar and 
ginger. Melt the butter and stir it in; 
add the glacé ginger, finely chopped, 
and enough beaten egg (about half will 
be sufficient) to form a soft dough, 
which must not be at all sticky. Butter 
a baking tin. 

Form the dough into balls roughly 
the size of a large marble, and then 
press them lightly on the tin, leaving 
room to spread. Bake about twenty 
minutes in a.moderate oven. Leave on 
a sieve until cold. 

These biscuits make dainty cakes 
sandwiched in pairs with the following 
filling: Rub } lb. icing sugar through a 
fine sieve, add | oz. desiccated coconut, 
a teaspoon of ginger syrup and enough 
whipped white of egg (or cream) to 
form a stiff paste. 


GINGER NUTS 

4 lb. Flour—i lb. Golden Syrup— 

piece of Butter the size of a large 

walnut—i Ib. Demerara. Sugar— 

3 oz. ground Ginger — 10 drops 

Lemon Essence—1 level saltspoon 

Bicarbonate of Soda dissolved in 1 

tablespoon hot Water. 

bout 15 minutes. Temperature 
Reeulo Mark 4. Electricity, 375° F. 

Rub the butter into the flour; add 
the sugar, ginger, and lemon essence. 
Then mix in the golden syrup, and 
lastly. the soda. 

Roll out, cut into biscuits and bake 
in a moderate oven for about fifteen 
minutes until crisp. , 


GINGERBREAD DROPS 

4 Ib. Flour—3 oz. Castor Sugar—} 

teaspoon Baking Powder—1 teaspoon 

ground Ginger—2 oz. Butter—yolk 

of 1 Egg. 
Time: 20 minutes. Temperature: Gas Regulo 
Mark 4. Electricity, 375° F. iss 

Mix together the flour, sugar, bakinz 
powder and ground ginger, and sitt 
well, Melt the butter and stir it in, 
then mix to a dough with the well 
beaten yolk of an egg. With floured 
hands form the dough into large 
marbles, and put them on greased tins, 
leaving room for them to spread. Press 
to flatten a little, and bake for twenty 
minutes in a moderate oven. 


JUMBLES OR BRANDY SNAPS 

2 oz. Flour—2 oz. fresh Butter or 

unsalted Margarine—2 dessertspoons 

Castor Sugar—2 oz. Treacle. 
Time: about 10 minutes, rn saa Gas, 
Regulo Mark 5. Electricity, 400° F 

Warm the butter in a saucepan, then 
take the pan off the heat and stir in 
the flour, treacle and castor sugar. 
Well butter a flat baking tin, put the 
mixture on it in small spoonfuls, leaving 
plenty of room for it to spread. Bake 
in a rather hot oven. Remove from the 
tin with a knife, and curl them on a 
small rolling pin or ruler. Curl rather 
tightly if you want to fill them with 
whipped cream or custard. 


LEMON BISCUITS 

+ ib. Flour—S oz. Margarine or 

Butter—3 oz. Castor Sugar—grated 

rind of 1 Lemon—good pinch of Salt 

—1 tablespoon Milk. 

Time: about 20 minutes. Temperature: Gas. 
Regulo Mark 3 Electricity, 350° F. 

Mix the salt with the flour, rub in 
the butter; add the grated lemon rind, 
the sugar and then the milk. Turn 
the paste on a board and knead to a 
dough. 

Roll out rather thickly and cut into 
round cakes. Place on a greased baking 
tin and bake for twenty minutes in a 
slow oven. 

The grated rind of half an orange 


LEMON BUTTER BISCUITS 


” 


can be substituted for lemon rind if 


desired. 


LEMON BUTTER BISCUITS 

6 oz. Flour—3 oz. Butter or Mar- 

garine—3 oz. Castor Sugar—grated 

rind of ¢ Lemon—1 Egg. 
Time: about 20 minutes. Temperature: Gas, 
Regulo Mark 3. Electricity, 350° F- 

Beat the butter and sugar to a soft 
cream; add the grated lemon rind and 
flour; mix well. Then stir in enough 
beaten egg to make a soft but not 
sticky dough.: Roll out, cut into biscuits, 
place on buttered tins and bake a 
biscuit colour for about twenty minutes 
in a moderate oven. 


LEMON ICE DIAMONDS 

+ Ib. Flour—i lb. Butter—3 oz. 

Castor Sugar—i Egg—i0 drops 

Lemon Essence. 

For the Icing: 3 {b. Icing Sugar— 

Lemon Juice. 
lime: 10 to 15 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity 375° F. 

Beat the butter to a cream; add the 
sugar and flour. Whisk the egg with 
the lemon essence and beat it into the 
dry ingredients Roll out the paste; 


MACAROON BISCUITS 


LIGHT BISCUITS 








cut into small biscuits in the shape ol 
diamonds, and bake for about ten to 
fifteen minutes in a moderate oven. 
Leave till cold. 

To Make the Icing.—Rub the icing 
sugar through a fine sieve, adding to it 
enough strained lemon juice to form a 
paste that will spread easily. Cover the 
top of each biscuit with a coating of this 
icing, spreading it on with a warm 
knife. Then place a small diamond of 
candied lemon peel on each biscuit and 
leave until set. 


LIGHT BISCUITS (Plain) 

4 tb. Flour—1 teaspoon Baking Pow- 

der—pinch of Salt—1 teaspoon Sugar 

—1 Egg—z2 tablespoons Milk. 

Time: about 10 minutes. Temperature: Gas, 
Regulo Mark 6. Electricity, 425° F. 

Mix together the flour, baking pow- 
der and salt, and sift well. Beat the 
egg; add to it the sugar and milk; stir 
into the dry ingredients, and mix to a 
dough. 

Roll out on a floured board. Cut 
into biscuits, brush over with a little 
melted butter, and bake in a hot oven 
for about ten minutes 


MACAROON BISCUITS 


MACAROON BISCUITS 

4 oz. sliced Almonds—4 oz. Castor 

Sugar—whites of 2 Eggs—I1 table- 

spoon Rose-water. 
Time: 25 minutes. ps ha Gas, Regulo 
Mark 3. Electricity, 350 

Mix the almonds aa sugar together; 
then stir in the whites of the eggs, 
beaten to a stiff froth. Add the rose- 
water. Drop the mixture in small 
pieces on wafer paper and bake in a 
slow.oven. When nearly done put half 
an almond on to each macaroon. 


MARMALADE SHORTCAKES 

4 Ib. Flour—3} lb. Butter or Margarine 

-—-3 oz. Castor Sugar—1 tablespoon 

Milk—-Marmalade—pinch of Salt. 
Time: 20 to 30 minutes. ip leak Gas, 
Regulo Mark 3. Electricity, 350 
_ Add the salt and sugar to the flour 
and mix well. Rub in the fat until it is 
evenly distributed, then add the milk 
and knead to a smooth dough. Roll out 
and cut into round biscuits. In the 
centre of half the biscuits cut three 
small round holes with a sweet cutter. 
Cover the other half with a layer of 
marmalade; put the perforated ones 
on top, and bake in a slow oven. 


MILK BISCUITS (Plain) 

+ Ib. Flour—Milk to mix—good pinch 

of Salt—1 good teaspoon Baking 

Powder. 

Time: 15 minutes. Temperature: Gas, Regulo 
Mark 3. » 350° F. 

Mix the salt and baking powder with 
the flour, then add enough milk to 
make. rather.a stiff dough. Roll out on 
a floured board and cut into rounds. 
Prick well and bake in a moderate oven. 

These biscuits may be made without 
any sugar and may be used as a founda- 
tion for little savouries. (See Hors 
D’CEUVRES section.) 


OAT BISCUITS 
1 breakfastcup rolled Oats—-3 oz. 
Granulated Sugar—1 teaspoon Baking 
Powdér—1i teaspoon Ratafia Essence 
—1 oz. Butter—white of 1 Egg. 


Time: 20 minutes. oe Gas, Regulo 
Mark 3. Electricity, 350 
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PARKINS 


Melt the butter and mix it with the 
oats, adding the baking powder, sugar 
and ratafia essence. Beat the white of 
egg until stiff, and stir it in. With 
floured fingers, form the paste into 
marbles. Place on buttered tins and 
bake twenty minutes in a slow oven. 
If you make these biscuits and ginger- 
bread drops at the same time, one eg 
makes two batches of biscuits. Both 
kinds will keep excellently in tins. 


OAT CAKES 

+ ib. medium Oatmeal—1 oz. fine 

Oatmeal—1 level teaspoon Salt—1} 

oz. Butter—} pint boiling Water. 

Time: about 10 minutes. Temperature: 
moderate. 

Mix the salt with the oatmeal. Melt 
the butter; put it in a half pint jug or 
cup, and fill up with the boiling water. 
Pour this into the oatmeal and beat all 
together well. When it has cooled 
sufficiently, knead it to a dough. 
Sprinkle a board with fine oatmeal and 
roll out the dough very thinly. Cut 
into triangles, and cook on a moder- 
ately hot girdle until crisp. 


OAT MACAROONS 

4 lb. rolled Oats—6 oz. Butter— 

4 oz. Demerara Sugar—z20 drops 

Ratafia Essence. 

Time: 15 minutes. Temperature: Gas, Regulo 
Mark 5. Electricity, 400° F. 

Melt the butter and sugar in a double 
saucepan. Stir in the oats and essence. 
Turn into a basin and mix well. Spread 
out small pieces on a buttered tin and 
bake brown in a moderate oven. 


PARKINS 
+ Ib. Oatmeal—i Ib. Flour—1 oz. 
Lard—1 tablespoon Sugar—1  tea- 
spoon Bicarbonate of Soda—+? tea- 
spoon powdered Ginger—} teaspoon 
powdered Cinnamon—4 oz. Golden 
Syrup—few blanched Almonds—} 
teaspoon Salt. 
Time: about 1 hour. phim ota Gas, Regulo 
Mark 2. Electricity, 3 
Mix together the io oatmeal, salt, 
sugar, soda and spices. Mix ‘thor- 
oughly. Melt the lard and stir it in. 
Add enough syrup to form a stiff paste. 


PETITS FOURS 

Put small pieces on greased tins, flatten- 

ing them out in biscuit shape. Press 
I 


anched almond on each and bake 
in a very moderate oven. 


PETITS FOURS 


Petits Fours is the name given to 
possibly the most popular of all fancy 
biscuits. They are made from a rich 
cake batter or an almond paste without 
flour or butter, and may be iced or 
glazed with coloured icings or garnished 
with crystallized fruits, angelica, al- 
monds, etc. The housewife will enjoy 
creating new designs, for these little 
biscuits are not difficult to make, 
although they may appear so to the 
inexperienced eye. The great point 
about them is to get the mixture the 
right consistency so that it will pass 
through the piping bag easily and yet 
retain the shape desired. > 


CAKE BATTER FOR PETITS FOURS 

6 oz. Flour—6 oz. Castor Sugar— 

4 oz. Butter—} lb. ground Almonds— 

beaten Egg to mix. 

Time: 10 to 15 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. 

Beat the butter to a soft cream, add 
the sugar and beat again. Mix in the 
almonds and the flour and blend all 
the ingredients to a soft paste with well 
beaten egg. It should be just soft 
enough to pass through the forcing tube 
without being at all sticky. 


ALMOND PASTE FOR PETITS FOURS 

This paste is made without flour or 
butter and is more in the nature of a 
swectmeat than a cake. 

¢ ib. ground Almonds—} Ib. Castor 

Sugar—12 drops flavouring Essence— 

beaten Egg to mix. 

Time: about 4 minutes. Temperature: Gas, 
Regulo Mark 5. Electricity, 400° F. 

Mix the ground almonds with the 
sugar and put them through a sieve, 
add the flavouring to a well beaten egg, 
and use to form the whole into a soft 
paste, adding as much more egg as may 

necessary. The mixture may be 
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SHORTBREAD 


divided into two or three parts and 
coloured mauve, pale green or pink by 
kneading into it a few drops of colouring. 


SHAPING THE MIXTURE 
Grease a baking tin well, or line it with 
wafer paper. ‘The mixture may then 
be dropped on in small rocky mounds, 
but the appearance is much improved 
if it is forced. Take a forcing bag and 
drop in a tin funnel. These may be 
obtained in a variety of shapes—rose, 
ribbon, etc. Turn back the top of the 
bag and three parts fill with the mix- 
ture, then fold over the top and gently 
force out the mixture into fancy shapes, 
in very much the same way as you 
would when icing a cake. If you are 
using the rich cake batter, bake in a 
moderate oven ten to fifteen minutes. 
If you are using the almond paste mix- 
ture let the shaped paste stand for 
twenty-four hours, then bake to slightly 
tint them in a hot oven for a few 
minutes. To glaze Petits Fours, brush 
them over with white of egg beaten 
with a little castor sugar and decorate 
with blanched almonds, glacé cherries 
and angelica. 


RASPBERRY FINGERS 

3 oz. Flour—3 oz. Castor Sugar— 

2 oz. Butter—3 lb. ground Almonds 

—hbeaten Egg to mix—little Rasp- 

berry Jam—Lemon glacé Icing. 
Time: 20 minutes. pm al Gas, Regulo 
Mark 3. Electricity, 350 

Beat the butter to a mah cream, add 
the sugar and beat again. Mix in the 
almonds and the flour and form into a 
stiff paste with well beaten egg. Spread 
the mixture on wafer paper on a tin 
and bake in a very moderate oven for 
twenty-five mintues. Cut in strips and 
then cut through and spread with rasp- 
berry jam. Ice with lemon glace icing. 
(See INDEX.) 


SHORTBREAD | 


The making of shortbread needs 
some experience and a great deal of 
patience. The best shortbread is made 
without any moisture except the butter, 


SHAPING SHORTBREAD 


ore 


and that means that patient kneading is 
necessary to form the soft dough that 
is required. Cool hands are not neces- 
sary, aS a warm hand facilitates the 
forming of the dough. 

Warm. the basin to be used, and in 
cold weather the butter or other fat 
may be warmed also, just sufficiently 
to make it soft, but not hot enough to 
make it oily, or the flavour of the short- 
bread will be spoilt. 

Flour, rice-flour and sugar should all 
be well sifted. Never omit to add a 
little salt. When all the ingredients 
have been mixed together, rub the fat 
well in, then turn the dough on to a 
floured board and knead continually 
until it is a soft pliable paste that can 
be rolled out lightly without breaking. 
If, as you roll, the paste breaks and 
crumbles, it will require more kneading. 


SHAPING SHORTBREAD 

Roll the paste out lightly once, as 
you would short pastry, with a floured 
roller. Confectioners have round and 
square moulds for forming shortbread, 
but very much the same effect can be 
produced by placing a plate, dish or 
tin on the paste, according to the shape 
you wish to produce, and cutting round 
with a knife. 

After cutting, pinch the edges well 
all round with the thumb and first 
finger. Prick the centre of the short- 
bread well, so that it bakes evenly and 
does not rise at all in the middle, and 
then put it on buttered tins. 


BAKING SHORTBREAD 


' Shortbread needs a very moderate 
oven; a quick oven dries up the butter 
and spoils the shortness. The oven 
must not be hot enough to brown short- 
bread; when done it should be a pale 
fawn biscuit colour. When shortbread 
is done it is quite soft; it only becomes 
crisp when cold. That is why beginners 
so often fail in the baking of shortbread, 
and overbake, expecting it to become 
crisp. 

Do not move the shortbread from the 
tins until it is quite cold; if moved 
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EASTER CAKES 


when hot it is very liable to break. 
When cold, store in an airtight tin. 


ECONOMICAL SHORTBREAD 

1 Ib. Flour-—} teaspoon grated Lemon 

Rind—j Ib. Margarine—; Ib. White 

Sugar—pinch of Salt. 

Time: 30 to 45 minutes. Temperature: Gas, 
Regulo Mark 3. Electricity, 350° F. 

Warm the margarine slightly, put it 
in a bowl with the other ingredients and 
knead thoroughly until it is a firm 
dough. Roll out on a floured board, 
cut into rounds, and bake in a slow 
oven to a pale golden brown. 


RICH SHORTBREAD 

1 lb. fine Pastry Flour—3 oz. Rice- 

flour—1i Ib. fresh Butter or unsalted 

Margarine—} teaspoon Salt—# lb. 

Castor Sugar. 

Time: about 45 minutes. Temperature: Gas, 
Reguio Mark 3. Electricity, 350° F. 

Sift together the flour, rice, sugar and 
salt and put them in a warm basin. 
Slightly warm the butter and rub it in. 
Continue rubbing it in until it begins 
to bind, then turn on to a floured board 
and knead as you would bread until 
it is a soft, smooth, pliable dough. Roll 
it out lightly and form it into the shape 
desired. Let it dry for one hour before 
baking, then bake on a buttered tin in 
a very moderate oven until it 1s a light 
biscuit colour. It will take three- 
quarters of an hour, or longer, if you 
are making a very thick cake. 


EASTER CAKES 

6 oz. Flour—4 oz. Butter or Mar- 

garine—3 oz. Castor Sugar—1 Egg 

—z2 oz. Currants. 

Time: about 10 minutes. Temperature 
Regulo Mark 4. Electricity, 375° F. 

‘“‘ Easter Cakes ”’ is the name given 
to plain round biscuits with currants, 
but they can be varied in many ways. 

Rub the butter into the flour until 
it is quite evenly mixed; stir in the 
sugar, and the currants previously 
cleaned and stalked. Then mix to a 
dough with a well beaten egg. Knead 
until quite smooth. Roll out thinly, 


: Gas, 


GINGER SHORTBREAD 


cut into rounds with a wineglass or 
biscuit cutter and bake in a moderate 
oven about ten minutes. 

Instead of currants, stoneless raisins 
can be used, or caraway seeds, spice, 
ginger or cinnamon. Alternatively, 
these biscuits can be made plain and 
iced in various ways, either singly or 
put together in pairs with lemon curd 
or jam between. 


GINGER SHORTBREAD 
+ ib. plain Pastry Flour—4 oz. fresh 
or unsalted Margarine—good 
pinch of Salt—3 Ib. Castor Sugar— 

4 teaspoon ground Ginger—2 oz. glacé 
Ginger (optional)—yolk of 1 Egg. 
Time: 20 to 30 minutes. Temperature: Gas, 

Regulo Mark 3. Electricity, 350° F. 

Mix together the flour, salt, sugar 
and ground ginger. Rub in the fat and 
knead to a paste, adding the well 
beaten yolk of an egg gradually as you 
knead. 

Add also the glacé ginger finely 
chopped. When the dough is soft and 
even, roll it out on a floured board. 
Cut or form it into biscuits or one thick 
shortbread, and bake a pale biscuit 
colour in a moderate oven for about 
twenty to thirty minutes. 

Left over syrup from jar ginger is 
also a good flavouring for ginger bis- 
cuits; use a dessertspoonful, adding 
less egg and a little of the ginger finely 
chopped in place of the glacé ginger. 


LEMON SHORTBREAD (Iced) 
+ lb. Flour—6 oz. Butter or Mar- 


garine—1 Egg—4 oz. Castor Sugar 
grated Lemon Rind. 


—% teaspoon 
For the rica 4 bb. Icing Sugar— 
Lemon Juice 


Time: 30 sian. Gh aia Gas, Regulo 
Mark 4. Electricity, 375° F. 

Mix the flour, lemon rind and sugar 
in a bowl, then rub the butter or 
margarine into them and mix well. 
Add a little beaten egg, knead again, 
and add more egg if necessary, to 
knead to a soft paste that will roll 
easily. Roll out on a floured board, 
cut into biscuits and bake in a moderate 
oven. Leave twenty-four hours. 


C.B.-—-R 
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SHREWSBURY BISCUITS 


To Make the Icing.—Rub 3 lb. of 
icing sugar through a fine sieve, add 
enough strained lemon juice to form a 
stiff paste and spread rather a thick 
layer over each biscuit. Decorate with 
glacé cherries and angelica. 


ORANGE SHORTCAKES 
6 oz. Flour—2 oz. Rice-flour—6 oz. 
Butter or Margarine—rind of 1 Orange 
—yolk of 1 Egg—4 oz. Castor Sugar 
—pinch of Salt. 
Time: about 20 minutes. Temperature 
Regulo Mark 4. Electricity, 375° F. 
Grate the yellow part of the orange 
rind. Mix together flour, rice-flour, 
salt, the grated rind and the sugar. 
Rub in the butter and then knead in 
the yolk of egg until a smooth dough 
is formed. Roll out, cut into cakes 
about half an inch thick with a wine- 
glass or biscuit cutter. and bake a very 
light brown in a moderate oven for 
about twenty minutes. 


SHORT. BISCUITS 


: Gas, 


+ Ib. Flour—3 lb. Margarine—2 oz. 
Castor Sugar — pinch of Salt —1 
dessertspoon Milk. 


Time: about 15 minutes. Temperature: Gas. 
Regulo Mark 3. Electricity, 350° F. 

Mix together the flour, sugar and 
salt and sift them. Then rub the 
margarine into the mixture. Knead to 
a soft dough, adding the milk a few 
drops at a time as you knead. When 
it is an even dough, roll out on a 
floured board, about half an inch thick. 
Cut into biscuits with a wineglass or 
biscuit cutter and bake in a moderate 
oven. 


SHREWSBURY BISCUITS 

8 oz. fine dry Flour—4 oz. Butter— 

4 oz. Castor Sugar—j teaspoon 

powdered Cinnamon—1 Egg. 

Time: 8 to 10 minutes. Temperature: Gas 
Regulo Mark 3. Electricity, 350° F. 

Rub the butter into the flour, add 
the sugar and cinnamon, and make 
into a firm dough with the beaten egg. 
Roll out to about a quarter of an inch 
thick, cut into shapes and bake for 
about eight to ten minutes. 


SPICED BISCUITS 


SPICED BISCUITS 

+ Ib. Flour—4 oz. Castor Sugar— 

good pinch each of ground Ginger, 

mixed Spice and grated Nutmeg— 

3 oz. Butter or Margarine—1 Egg— 

2 oz. Currants—little Milk if neces- 

sary. 

Time: 15 minutes. Temperature: Gas, Reguio 
Mark 3. Electricity, 350° F. 

Sift the flour into a basin and rub 
the butter or margarine in lightly until 
it is evenly mixed, then stir in the spices 
and currants and mix well. Add a 
well beaten egg and mix to a rather soft 
dough. A large egg will be sufficient 
to moisten, but if the egg is small, add 
a little milk. The dough should be soft 
but not at all sticky. Roll out thinly, 
cut into shapes with biscuit cutters. 
Bake on greased tins in a moderate 
oven. 


SUNNY JIMS 

+ Ib. Flour—} lb. Butter or Margarine 

—} lb. Granulated Sugar—1 small 

Egg—4 teaspoon Bicarbonate of Soda 

——1 dessertspoon Water—z2 oz. shelled 

Walnuts—2 oz. Raisins—2 0z. stoned 

Dates—-4 small teaspoon grated Nut- 

meg. 

Time: 20 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. 

Beat the butter or margarine and 
sugar to a soft cream, then beat into it 
the egg, next the flour mixed with the 
grated nutmeg, fruit and chopped 
walnuts, adding them gradually. Last 
of all, stir in the bicarbonate of soda 
dissolved in the water. When well 
mixed, place teaspoonfuls on greased 
baking tin and bake in a moderate 
oven for twenty minutes. 


TANGERINE TWISTS 

+ Ib. Flour—4 oz. Butter or Margarine 

—3 oz. Castor Sugar—1 Tangerine 

Orange—1 Egg—3 Ib. Icing Sugar— 

pinch of Salt. 

Time: 15 minutes. bo lee Gas, Regulo 
Mark 4. Electricity, 375° F. 

Mix together flour, salt, castor sugar 
and finely grated orange rind. Rub in 
the butter and knead to a dough with 
the well beaten egg. Roll out rather 
thinly and cut in strips. Twist or plait 
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WHOLEMEAL BISCUITS 


them and place on well greased tins. 
Bake to a pale fawn colour in a very 
moderate oven. Leave on the tins until 
cold, or they will break, then slip off 
with a knife. Pour a little of the orange 
icing over each twist, and leave in a 
warm place to set. 

These novel biscuits are delicious in 
flavour. The paste can, if liked, be 
put through an icing bag and formed 
into shapes instead of being twisted. 

To Make the Orange Glacé.—Rub 
the icing sugar through a sieve, add 
three dessertspoons of strained orange 
juice. Stir over very slow heat until 
just warm, then use. Do not let it get 
very hot, or it will lose its gloss. 


WALNUT BISCUITS 

2 oz. Flour—12 Walnuts—} teaspoon 

Baking Powder—good pinch of Salt—- 

1 oz. Butter—Milk to mix—12 drops 

Ratafia. 

Time: 15 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. 

Shell the nuts (if they are new, skin 
them, but if they are old this is not 
necessary), and put them through a 
mincer, Sift the flour with the salt and 
baking powder, rub in the _ butter, 
mixing it well, add the minced nuts 
and mix to a soft dough with the milk, 
to which the ratafia has been added. 
The dough should be soft enough to 
roll easily, but not at all sticky. Roll 
out and cut into biscuits. Bake on 
greased tins in a moderate oven. 


WHOLEMEAL BISCUITS 

4 Ib. Wholemeal Flour— 3 Ib. Butter 

or Margarine—pinch of Salt—3 oz. 

Castor Sugar—1 Egg—1 tablespoon 

Milk. 

Time: about 15 minutes. Temperature: Gas, 
Regulo Mark 4. Electricity, 375° F. 

Beat the butter and sugar to a cream. 
Add the salt to the flour and sift well. 
Beat the egg thoroughly. Then gradu- 
ally beat into the butter the egg and 
flour alternately and last of all the milk. 
Knead to a dough, roll out thinly. Cut 
into biscuits and bake in a moderate 
oven. 


CAKE ICINGS AND FILLINGS 


cooked and uncooked. All are 

quite simple to make and to the 
number of fillings there is no end, as 
new varieties will constantly suggest 
themselves. You soon find that with a 
Genoese or ordinary sponge cake as a 
foundation you can make a hundred 
different kinds of fancy cakes, according 
to the flavouring and icing which you 
choose. 

One word about your ingredients. 
See that they are of excellent quality 
—the icing sugar fine and white, the 
eggs absolutely fresh. You may use 
cooking eggs for the actual cake, but it 
is essential to use new-laid ones for the 
icing aS many are not cooked at all. 


Tevet ARE many kinds of icings, 


DECORATING 

The fascinating work of decorating 
may be accomplished with an icing 
bag or syringe and some icing funnels. 

The syringe certainly is the easiest, 
as the bag needs some manipulation. 

Cotton bags may be bought, but a 
paper one answers very well. Take a 
piece of greaseproof paper about a foot 
long and ten anches wide, cut it in two 
from end to end at opposite corners to 
form a triangle and fold it like a sugar 
loaf to a point. Cut a small piece off 
the point and drop in an icing funnel. 
Three parts fill with icing, folding the 
top down to prevent it escaping that 
way and gently squeeze the icing 
through the tube. 

A whole icing set can now be bought 
very cheaply consisting of a revolving 
stand, a metal icing syringe and six 
funnels. There are about forty different 
patterns in funnels, but about half a 
dozen will be sufficient for all ordinary 
purposes. 

The funnel with the small round hole 
for writing names, greetings or forming 
narrow festoons or lattice work is most 
useful. The small round fluted hole 
answers the same purpose. The “ rose ” 
funnels have round serrated openings 


that form rosettes in various sizes. The 
straight flat openings, both plain and 
fancy, from which the icing comes out 
in a flat ribbon-like stream, are used 
to form garlands, bows and true lovers’ 
knots. 


TO USE THE SYRINGE 

Take off the handle-end and fill it 
with the icing. Do not fill it too tightly 
or press the icing in, for if it is too full 
you will find it hard to work. Then 
select the funnel you wish to use and 
screw it on to the other end. If royal 
icing is chosen it should be of the 
consistency of whipped cream. If it is 
too dry, and you find it difficult to 
work, add a little more beaten egg- 
white. If, on the other hand, it runs 
out too easily and the patterns will not 
form well, it needs more sugar. You 
will soon get to know just the consis- 


- tency required. 


First practise patterns on a board -or 
sheet of paper. Screw on the funnel 
with the small round hole and write 
some names or greetings. For the down 
strokes where the letters need to be 
thicker, pause slightly so that a little 
more icing comes out. 

Now screw on a round rosette funnel 
and practise roses of various sizes. 
You must hold the syringe straight over 
where you want the pattern to appear, 
and not slanting as you would for 
writing. If you find it easier, the 
pattern you desire to make can be very 
lightly marked on the cake first. 

Icing is far easier than it looks, and 
as you work, new patterns will con- 
stantly be suggesting themselves to you. 
Piping is also done with butter icing or 
whipped cream. 


TO ICE A CAKE 
A cake should be made level at the 
top before it is iced and any rough 
edges removed with a sharp knife. 
Then turn the cake upside down and 
ice the bottom which will now be 
uppermost. The bottom of the cake is 
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ALMOND ICING 


iced because the surface is more even. 


If almond icing is being used first, it 
should be left for twenty-four hours to 
dry before the royal icing is put on. 
A small revolving icing stand is a great 
help when icing, and it is quite 
inexpensive. 

If a cake, such as a wedding cake, is 
to be kept for some time, it is wise to 
give it a thin coating of lemon glacé 
icing before the royal icing is put on, as 
this prevents the oil from the almond 
paste working through. 

Leave for a day, then put on a 
thin coating of royal icing; leave for 
twenty-four hours before covering it 
with the final coat. It should then 
be left until dry and firm before being 
decorated, and the surface should be as 
smooth as china. This is only obtained 
by spreading the icing very evenly 


with a warm silver knife. 


FOUNDATION ICINGS 
ALMOND ICING (Cooked) 

4 Ib. ground Almonds—1 teaspoon 

Lemon Juice—1 lb. best Icing Sugar 

—2 fresh Eggs. 
. Enough for a large Cake. . 

Roll the sugar until it is quite free 
from lumps, then rub it through a fine 
wire sieve. Mix it well with the ground 
almonds and the lemon juice, turn it 
into a small saucepan into which has 
been poured about a dessertspoon of 
water, and stir in over gentle heat until 
it is a smooth mass. Take it off the 
fire, add the beaten egg, and stir it on 
the table until thoroughly mixed. 
Leave until nearly cold, then spread 
over the top of the cake or cakes with a 
hot knife, being careful to make it as 
smooth as possible. Leave in a warm 
place until it has set firmly. Then 
cover it with your royal icing. 

ALMOND ICING (Uncooked) 

1 Ib. ground Aimonds—1 Ib. best 

Icing Sugar or 4 Ib. Icing Sugar and 

é Ib. fine Castor Sugar—1 tablespoon 

Lemon Juice—1 dessertspoon 

flower Water or } teaspoon flavouring 

3 heen of any kind preferred—2 or 
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ROYAL ICING 


This is the icing used under royal 
icing for birthday, wedding, Christmas 
and other rich cakes. Some people 
prefer the cooked variety as the texture 
is a little smoother. The success 
depends upon good kneading. 

Rub the icing sugar through a very 
fine sieve and mix the flavouring and 
lemon juice with it. Then gradually 
add enough whipped egg to form a soft 
dough. Knead well with the hand, as 
you would bread, dipping the fingers in 
icing sugar occasionally. Whole eggs or 
whites only may be used, whichever is 
most convenient. 

Whether all icing sugar or half icing 
and half castor is used is a matter of 
taste. All icing sugar makes a firmer 
paste. To use this icing, spread it 
evenly on the cake, dipping the knife 
in hot water from time to time as 
necessary. If there is any difficulty in 
making the almond icing stick, brush 
the cake over with white of egg. 

For Imitation Almond Icing see Mar- 
zipan on page 528. 


ROYAL ICING 

1 Ib. Icing Sugar—1 dessertspoon 

Lemon Juice—white of Eggs—drop 

of liquid blue colouring if a very 

white icing is required. 

This is the firm icing suitable for rich 
cakes. It is also used for piping and all 
kinds of fancy decorations. 

It is important that the sugar should 
be rubbed through a very fine sieve 
until it is as fine as flour. The eggs 
must be perfectly fresh. As they vary 
so much in size, the exact number 
needed cannot be given; but the icing: 
should be a thick firm cream for.coating 
and for piping it must be thin enough 
to flow easily through the icing syringe 
or bag. At the same time, it must be 
stiff enough to form and keep the 
patterns required. 

To make the icing, rub the sugar 
through a very fine sieve. If at all 
hard or lumpy, roll it first with a 
rolling pin, crushing out the lumps. 
Put it into a bowl, add the lemon juice 
and blue colouring, and mix well. 


BOILED ICING 


Whip the white of egg and add it 
gradually, working it well all the time 
with a wooden spoon, then beat briskly 
until it is a perfectly smooth paste of 
the consistency you require. 

If you are not using your icing 
immediately, cover it with a damp 
cloth to prevent it hardening on the 
top. The cloth should be stretched 
tightly across, as the object is to prevent 
air entering. 


BOILED ICINGS AND 
FROSTINGS 


BOILED ICING WITHOUT EGG 
+ lb. Icing Sugar—+ pint Water. 

Time: 40 minutes. Temperature: moderate. 

This boiled icing is quite good and 
very quickly made, but not equal to the 
other variety. | 

Put the sugar and water in asaucepan 
and stir over gentle heat until the 
sugar has dissolved. Then boil for four 
minutes without stirring. Pour it into 
a basin and beat with a wooden spoon 
until it is thick and white. 


BOILED CHOCOLATE ICING 
+ Ib. Granulated Sugar—+} pint cold 
Water — white of 1 Egg —2 oz. 
unsweetened Chocolate — 12 drops 
Vanilla or Almond Essence. 
Temperature 238° F. : 


Break up the chocolate and melt it 
over hot water. Put the sugar and water 
into a saucepan. Stir over gentle heat 
until the sugar has dissolved, then boil 
steadily without stirring until the 
thermometer reaches 238° F. or it forms 
a very soft ball when a little is tested 
in cold water. 

Beat the egg white. When the syrup 
is ready, pour it in a slow stream on to 
the egg-white, then beat in the melted 
chocolate, and stir until smooth, creamy 
and evenly coloured. Finally, add the 
essence. 


BOILED ICING OR FROSTING 
1 breakfastcup Granulated Sugar— 
4 tablespoons Water—1 teaspoon 
Lemon Juice—} teaspoon Cream of 
Tartar—white of 1 Egg. 
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FROSTING FOR BUNS 


Put the sugar and water into a 
saucepan and boil without stirring, 
until the syrup forms a thread when 
taken up on a skewer (240° F.).. Add 
the lemon juice and bring to the boil 
again. Whip the white of egg until 
stiff, and then add the cream of tartar 
to it. Pour the syrup slowly on to the 
egg-white, and beat it well in. When 
white, thick and smooth, pour it gently 
on to the cake. | 


COCONUT FROSTING 
This can be made by adding a } lb. of 
grated coconut, or 2 oz. of desiccated 
coconut, to the aboveicing while it is hot. 


FLUFFY FROSTING 
Make this in the same way as boiled 
frosting, but use the white of two eggs 
instead of one, and beat briskly until 
the mixture is cold. Egg whites for this 
icing must be beaten until very stiff. 


FLUFFY FROSTING (Chocolate) 

Proceed as for “ Fluffy Frosting ” 
recipe, but add 2 0z. of melted plain 
chocolate during the beating. 


FUDGE FROSTING 

1 lb. Granulated Sugar—1 breakfast- 

cup Milk—2 oz. plain Chocolate— 

piece of Butter the size of a wainut. 

Put the sugar and milk in a saucepan, 
melt the chocolate and add it. Stir 
over gentle heat until the sugar has 
melted. Bring to boiling point. Then 
stir briskly until it reaches the “ soft 
ball”’ stage (240° F.). Take off the 
fire; add the butter, stirring it in. 
Leave until cold, then beat until it is a 
soft cream. 


FROSTING FOR BUNS 

White of 1 Egg—Castor Sugar— 

few drops of Vanilla. 

Whisk the egg-white until it is quite 
stiff, add enough castor sugar to make 
it as thick as cream. Add a few drops 
of vanilla. Brush the buns over with 
this when cold and leave in a warm 
place to dry. 

This quickly made frosting is excellent 
for all kinds of buns or small cakes. 


BUTTER ICING 


VARIOUS BUTTER ICINGS 


BUTTER ICING 

3 Ib. fresh Butter or unsalted Mar- 

garine-—6 oz. Icing Sugar—Vanilla 

flavouring. 

Beat the butter to a very soft cream. 
Rub the icing sugar through a fine 
sieve and mix it gradually with the 
butter. Add the flavouring, mix until 
evenly distributed. 

This icing can be flavoured in any 
way desired, also coloured; it is used 
either as a filling or as an icing. Keep 
it as cold as possible. 


CHOCOLATE BUTTER ICING 
Break up 1} 0z. unsweetened choco- 
late and dissolve it in a tablespoon of 
hot water. Beat smooth, cool, and 
when cold add it to the butter icing, 
working it in evenly. 


COFFEE BUTTER ICING 
This is made by adding enough 
coffee essence or very strong coffee to 
the recipe for butter icing, to makc it 
a pale fawn colour. 


FLUFFY BUTTER ICING 

2 oz. Butter or unsalted Margarine— 

3 lb. Castor Sugar—white of 1 Egg 

—12 drops flavouring Essence or 

4 teaspoon very finely grated Orange 

or Lemon Rind. . 

Beat the butter and sugar to a soft 
cream with the flavouring. Beat the 
white of egg to a stiff froth. Stir it 
lightly into the butter until well mixed, 
and use. 


GLACE ICINGS 


These are the shiny soft icings, almost 
transparent when only a thin coating 
is used. The chief point to remember 
when making them is that the icing 
must not be made very hot. If it is, 
your iced cake will be dull and not 
possess that smooth satiny appearance 
which is so attractive. 

The icing sugar must be rubbed 
through a fine sieve, and the mixture 
when ready should be thick enough to 
form a thin coating on the back of a 
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ORANGE GLACE 


spoon. Be careful not to add too much 
liquid, as the icing will not be smooth 


or shiny if you have to thicken it with 


more sugar. 

This icing is used for both large and 
small cakes; on very rich cakes, for 
weddings and other festivities, a coating 
is also put under the royal icing to give 
a smooth appearance. Gently pour 
the icing over large cakes; small ones 
should be placed on a wire sieve or 
tray and the icing poured over them 
with a spoon. Have a dish or plate 
underneath to catch any that falls 
through, as this can be used again. 
Tiny cakes can be dipped into the 
icing with a sweet fork or skewer, held 
for a moment to drain, and then placed 
on a sieve to dry. 


CHOCOLATE GLACE ICING 

4 Ib. Icing Sugar—+} Ib. plain Choco- 

late——_} teaspoon Vanilla. 

Melt the chocolate over hot water; 
it quickens the process to grate it first. 
When melted, beat it with a wooden 
spoon to make sure there are no Jumps. 
Stir in the sugar and vanilla and enough 
cold water to make a mixture-like thin 
cream. Use when the sugar has quite 


_ dissolved and the icing is only just 


lukewarm. 


ORANGE OR LEMON GLACE ICING 
+ Wb. Icing Sugar—1 tablespoon 
Water—1 dessertspoon Lemon Juice. 
See that the sugar is quite free from 

lumps, put it in a double saucepan with 
the liquids, and stir until the sugar has 
melted. Remember that it should be 
only just warm. Pour gently over the 
cake, or cakes. | 

Make orange glacé the same way, 
but use orange juice in place of both 
lemon juice and water. 

Tangerine orange juice gives a 
pleasant flavour. 

Strong coffee, or coffee extract 
diluted with water, in place of plain 
water and fruit juice, may be used. 

With these and all other glaceé 
icings, success depends upon not over- 
heating the mixture, 
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ICING A CAKE 


1, ALMOND ICING 


When this icing is to be used, it fs 
spread evenly on the top of the cake 
with a hot knife, as smoothly as 
possible. Sometimes the sides of a 
cake are almond iced also; for this, 
measure the circumference of the cake, 
then roll out a strip of the paste the 
length and width required. Turn the 
cake upon its side and roll it along 
the paste, pressing it lightly to make 
it adhere. Leave to dry for 24 hours. 




























G 
A cake should be made level before it 
is iced and any rough edges removed 
with a sharp knife. If it is to be kept 
for some time before using, it is wise 
to give it a thin coating of lemon glacé 
icing before the royal icing. Leave for 
a day and then put on a thin coating 
of royal icing. Leave another 24 hours 
before putting on the final coat. 
Spread the saa with a warm silver 
nife. 






















3. USING THE SYRINGE 
A whole icing set, consisting of a 
revolving stand, a metal icing syringe 
and six funnels can be bought very 
cheaply. and this outfit will be found 
reasonably easy to manipulate. The 
bag and funnel method can be used if 
an outfit is not available, and although 
cotton bags can be bought a paper 
one will answer very well. Fold a 
triangle into a cone, nip off the point 
and drop in the icing funnel. 





4. DECORATING 
First practise patterns on a board or 
sheet of paper. Do not fill the icing 
bag too full, or you will find it hard to 
work. If royal icing is too dry, add a 
little more beaten egg white; if it 
runs too easily, it needs more sugar. 
Icing is far easier than it looks and as 

ou work, new patterns will constantly 

e suggesting themselves. Piping is 
also done with butter icing or whipped 
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PEPPERMINT GLACE 


PEPPERMINT GLACE ICING 
_ Mix together 2 oz. fine icing sugar, a 
good dessertspoon of cold water, twelve 
drops of lemon juice, twelve drops of 
pepperment essence, and proceed as 
previously directed. 


UNCOOKED ICINGS 


CHOCOLATE ICING 
MADE WITH CHOCOLATE POWDER 

2 oz. Chocolate Powder—3 Ib. Icing 

Sugar—2 tablespoons warm Water— 

Vanilla or Almond flavouring. 

Rub the icing sugar through a fine 
sieve. , Put the chocolate powder in a 
basin with the water and stand it over 
a saucepan of very hot water. Stir until 
the powder has quite melted, then add 
the sugar gradually. Mix well and 
beat until smooth; to this add the 
flavouring. 


COCONUT ICING 
Mix together a tablespoon of cream 
with 6 oz. of icing sugar that has been 
rubbed through a fine sieve; add 2 oz. 
of fresh coconut cut in thin slices and 
a little whipped white of egg to bind it. 
It should be a thick paste. 


CHOCOLATE COCONUT ICING 

For this, add 2 oz. melted chocolate 
to the above and work it in until evenly 
tinted. 


FILLINGS 


ALMOND BUTTER FILLING 

3 oz. ground Almonds—2 oz. plain 

Chocolate—2 oz. Icing Sugar—1 oz. 

fresh Butter—white of 1 Egg. 

Well whisk the egg-white. Dissolve 
the butter. Rub the icing sugar through 
a fine sieve. See that the ground 
almonds are free from lumps. Mix well 
together the sugar and almonds. Melt 
the chocolate and add it, work it in 
evenly with a wooden spoon. Then add 
the butter, mix well with the whipped 
egg-white, and use. As a change from 


the chocolate flavour, use in its lace 


a few drops of coffee essence, mixing 
it with the butter. 
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CHESTNUT FILLING 


APPLE FILLING 

¢ Ib. cooking Apples—2 oz. Granulated 

Sugar—1 Lemon—yolk of 1 Egg. 

Peel, core and cut up the apples. 
Put them in a saucepan and cook very 
gently until quite soft, but be careful 
they do not stick or burn. Stir in the 
sugar and, when dissolved, take the 
pan off the heat. Add the juice and 
grated lemon rind, and the well 
whipped yolk of egg, and beat until 
quite smooth. 


BANANA FILLING 

2 large or 3 small Bananas—1 Lemon 

or 1 Orange—6. oz. Castor Sugar. 

Skin the bananas, remove the threads 
and rub the fruit through a sieve. Add 
the strained juice of the lemon or 
orange and the yellow part of half the 
rind finely grated. Mix in the sugar 
and beat all together briskly for eight 
minutes. 


CARAMEL FILLING 

2 oz. Butter—3 tablespoons Flour— 

6 oz. Demerara Sugar—3 oz. Granu- 

lated Sugar—} pint boiling Water— 

4 pint Milk. 
Time: about 
moderate. 

To make the caramel, put the granu- 
lated sugar and water into a saucepan 
and boil until it is a deep golden colour. 
Heat the milk. Beat the butter to a 
soft cream and mix in the flour gradu- 
ally. Beat the egg lightly with the salt 
and demerara sugar. Stir these into the 
flour mixture; add a dessertspoon of 
caramel syrup, and gradually the milk. 
Cook in a double boiler for fifteen 
minutes, stirring constantly. Use when 
quite cold. 

Note: The remainder of the caramel 
can be stored in a jar for further use. 


CHESTNUT FILLING 
+ Ib. Chestnuts—4 oz. Granulated 
Sugar—2 tablespoons Water—yolk of 
1 i oz. Butter—i teaspoon 

Rum (optional)—1 oz. vanilla “Choco- 


25 minutes. Temperature: 


Make a tiny cut in each chestnut, 
then bake them or put them under a 
grill just long enough to split the skin 
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so that they can be easily removed. 
Put the nuts in a saucepan, cover with 
water and boil until tender. Then 
drain and rub them through a sieve. 
Put the sugar and water in a saucepan 
and stir over gentle heat until the sugar 
has dissolved, then boil fast until it 
forms a very soft ball when a little is 
tested in cold water. Pour it into the 
well beaten yolk of an egg and beat 
until thick and creamy—-about five 
minutes. Add the melted butter, the 
sieved chestnuts, the chocolate finely 
grated and a little rum or other 
flavouring. 


CHOCOLATE CREAM FILLING 

4 lb. Icing Sugar—2 tablespoons 

Cream—2 oz. plain Chocolate—6 

drops Vanilla. 

Sift the sugar. Grate the chocolate 
and melt it in the oven or in a little 
stewpan. Add it to the sugar, also the 


vanilla essence and the whipped cream. 


Beat all well together. 


CHOCOLATE CUSTARD FILLING 

+ Ib. Granulated Sugar—1 level table- 
spoon Flour—pinch of Salt—1 oz. 
unsweetened Chocolate—1 Egg— 
$+ pint Milk—+ teaspoon Vanilla 
Essence 


Time: 15 minutes. Temperature: moderate. 

Break up the chocolate and melt it 
over hot water. Heat the milk. Mix 
together the flour, salt and sugar, add 
a beaten egg, and gradually stir in the 
hot milk, then the melted chocolate. 
Turn into a double saucepan and stir 
constantly over boiling water until the 
mixture is thick. Continue to cook 
gently, stirring occasionally, until it 
has been cooking for fifteen minutes in 
all. Leave until cool, stirring now and 
then to prevent a skin forming. Add 
the flavouring and use when quite cold. 


CHOCOLATE FUDGE FILLING 

4 Ib. Granulated Sugar—2 oz. un- 

sweetened Chocolate—} pint Milk— 

1 dessertspoon Butter. 

Temperature: 240° F, 

Melt the chocolate, add the sugar and 
milk, dissolve slowly, stirring all the 
time. Cook gently until it forms a very 


FRUIT AND NUT FILLING 


soft ball when tested in cold water, 
remove from the fire, stir in the butter 
and beat until creamy. 


COCONUT FILLING 

White of 1 Egg—Icing Sugar—1 oz. 

Desiccated Coconut or 1 ere 

finely grated fresh Coconut 

Beat the white of egg antl it is quite 
stiff; add the coconut (very finely 
grated if you are ‘using the fresh coco- 
nut). Then stir in enough sifted icing 
sugar to form a thick cream, and use as 
a filling for sponge madeira or choco- 
late cake. 


COFFEE BUTTER FILLING 

4 oz. fresh Butter or unsalted Mar- 

garine—+ Ib. Icing Sugar—about 

1 teaspoon Coffee Essence. 

Cream the butter or margarine and 
icing sugar together, then work in 
enough coffee essence to make it a 
pale fawn colour. If you are using 
margarine, add a few drops of vanilla 
essence. 


CREAM FILLING (Boiled) 
White of 1 Egg—3 tablespoons Cream 
—z2 tablespoons Milk——1 dessertspoon 
Castor Sugar—12 drops Vanilla— 

4 oz. Gelatine. 

Very good in chocolate or coffee 
Swiss rolls. 

Whip the white of egg until it 1s 
quite stiff; whip the cream until thick. 
Soak the gelatine in just enough water 
to cover it, then dissolve it in the milk 
made warm. Cool it, and then mix 
with the beaten white of egg, the cream, 
vanilla and sugar. Mix well and use. 


FRUIT AND NUT FILLING 

2 oz. ground Almonds—+} lb. Icing 

Sugar—1 tablespoon Cream or Milk 

—1 oz. shelled Walnuts—1 oz. glacé 

Cherries—1 oz. glacé Pineapple— 

1 teaspoon Lemon Juice—white of 

1 Egg. 

Rub the icing sugar through a fine 
sieve, then mix it evenly with the 
ground almonds. Whip the cream and 
add it. Chop finely the walnuts, 
cherries and pineapple, mix the lemon 
juice with them and add them to the 
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other ingredients. Stir in enough 
stifly whipped white of egg to form a 
soft paste. 


LEMON BUTTER FILLING 

1 Egg—+ Lemon—+} Ib. Granulated 

Sugar—1 oz. Butter. 

Beat the egg and add to it the sugar, 
the grated rind and strained lemon 
juice and the butter. Stir over very 
hot water until the mixture is smooth 
and thick. If a thicker filling is pre- 
ferred, stir in a tablespoon of very fine 
sponge cake crumbs. 


MARSHMALLOW FILLING 

+ Ib. Granulated Sugar—+ pint Water 

—1 level tablespoon powdered 

Gelatine. 

This filling may also be used for the 
top of cakes. Put the sugar, gelatine 
and water into a saucepan, bring to the 
boil, then boil for twenty minutes, turn 
into a basin and whisk briskly until it 
is thick and spongy. 


NUT AND BANANA FILLING 

2 oz. blanched Nuts—1 Banana—2 

tablespoons Cream. 

Mash the banana with a fork, add 
the nuts chopped rather finely and the 
cream stiffly whipped. Use as a layer 
in a sponge cake, and ice the top with 
coconut frosting. 


ORANGE FILLING 
+ Ib. Castor Sugar—2 level tablespoons 
Flour—1 Orange—1  dessertspoon 
Lemon Juice—1 Egg—1 teaspoon 


liquid Butter. 
Time: 10 minutes. Temperature: very 
moderate. 


Mix well together the sugar, flour 
and the grated rind of half the orange. 
Then stir in three tablespoons of orange 
juice, and the lemon juice, and mix 
thoroughly. Add a lightly beaten egg 
and stir in the butter. Stir in a double 
saucepan over boiling water until it has 
cooked for ten minutes. Use when cold. 

A pineapple filling can be made by 
substituting two tablespoons of shred- 
ded pineapple in place of the orange 
juice and peel, and: adding about 
twelve drops of pineapple essence. 


PASSION FRUIT FILLING 


ORANGE CREAM FILLING 

6 oz. Icing Sugar—2 tablespoons 

Cream—i1 Orange—2 oz. shelled 

Brazil Nuts. 

Whip the cream until it will just hang 
on the whisk, rub the icing sugar 
through a fine sieve, form a paste with 
strained orange juice, add the cream 
and the nuts finely chopped, and use. 


ORANGE AND LEMON FILLING 

1 dessertspoon Lemon Juice—2 table- 

spoons Orange Juice—white of 1 Egg 

—# Ib. Icing Sugar—yellow Colouring. 

Add the fruit juices to the icing sugar, 
then beat in enough stiffly whipped 
white of egg to form a thick paste. 
Tint with yellow colouring. 


ORANGE NUT FILLING 
4 Ib. Icing Sugar—2 oz. shelled Nuts 
—1 Orange. 


Rub the sugar through a fine sieve. 


If you are using almonds, they will 


need blanching; Brazil nuts should be 


| scraped white. Chop the nuts finely and 


mix them evenly with the sugar. ‘Then 
add enough strained orange juice to 
form a soft creamy paste. 


ORIENTAL FILLING 

4 pint Ginger Syrup—1 tablespoon 

chopped Ginger—1 tablespoon chop- 

ped Walnuts—-1 tablespoon chopped 

Dates—2 tablespoons whipped Cream 

—2 tablespoons Sponge Cake crumbs 

—1 teaspoon Rum (optional). 

Boil the syrup until it thickens (about 
ten minutes), then add the chopped 
ginger, dates and walnuts, and mix 
well. Leave until cold, then stir in the 
whipped cream and rum, if used, and 
add enough fine cake crumbs to make a 
moist filling. 


PASSION FRUIT FILLING 

1 teacup Passion Fruit pulp—1 table- 

spoon Butter—Icing Sugar. 

Put the pulp in a double saucepan or 
in a basin, and stand it in very hot 
water; add the butter, and when 
melted remove it from the heat and 
stir in enough sifted icing sugar to make 
a soft paste, similar to butter cream. 


SWEETMAKING 


WEETMAKING has one great advan- 

tage—the work can be done in any 

room without invading the kitchen. 
All the outfit necessary is a gas ring, 
an electric plate or a small oil stove. 
A sink is, of course, an advantage, but 
not an essential. Set aside a cupboard 
for your materials and utensils, and see 
to it that your saucepans are used for 
swectmaking only. 


SWEETMAKING OUTFIT 

A sugar boiling thermometer. 

A marble slab—the marble top of a 
washstand makes an excellent sub- 
stitute. 

A glass roller or a strong glass bottle, 
such as a wine or vinegar bottle. 

A spatula. 

Two wooden spoons. 

A wire fork. 

A sugar scraper. 

A sweet ring. 

A strong saucepan, enamelled iron or 
thick aluminium, with a tight-fitting 
lid. 

A double saucepan of medium size. 

A hair sieve. 

Some shallow tins. 

A caramel cutter. 

Some small] sweet cutters. 

An icing syringe. 

For very advanced sweetmaking you 
will need starch moulds for moulding 
fondants, starch trays, crystallizing 
trays and wires, marzipan moulds, etc., 
but a great number of sweets can be 
made without these, and it is wiser to 
start with the simpler kinds. 


INGREDIENTS 

Use the best of everything. Be careful 
not to over-colour or over-flavour your 
sweets. It is far better to err on the pale 
side than the dark. Especially is this 
the case when using green colouring, 
as most people are very suspicious of it, 
not realizing that it is generally made 
from spinach or some other harmless 
vegetable. 
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Over-flavouring, too, is a common 
fault. Both with flavourings and colour- 
ings it 1s very difficult to give exact 
quantities, as they vary so much in 
strength according to the kind you may 
purchase. 

It is important, too, to see that all 
nuts are quite good; a rancid nut will 
spoil a whole batch of toffee or fondants, 
because sugar absorbs flavours so 
readily. 

Eggs used in confectionery should, 
if possible, bé new laid, especially when 
making uncooked fondants and marzi- 
pans. 


UNCOOKED CANDIES 


A great variety of candies can be 
made without any cooking at all. In- 
deed, if you are a beginner you will be 
wise to try your hand upon this type of 
sweetmeat first. 

Failure is practically impossible, and 
the joys of success will spur you on to 
venture the more ambitious branches of 
sweetmaking. 

The fondants and pastes must be 
quite stiff when they are ready to be 
moulded into shape. If you have used 
too much white of egg or cream, add 
more sifted sugar until a firm, dry 
paste is obtained. Stickiness is bound 
to end in failure. 

Always leave uncooked sweets in a 
warm room for twenty-four hours after 
they are made. 

Never try to keep this type of candy 
more than a week or so. The sweets 
will only harden and lose the creamy 
taste which is so delicious. 

Most important of all, remember that 
the icing sugar must first of all be rolled 
free from lumps and put through a 
fine sieve. Before it is used it should be 
like flour. 

After your paste is mixed, knead it 
thoroughly until it is both smooth and 
pliable. 

In all these recipes for uncooked 


PLAIN FONDANT 


candies the top of a bottle of milk inay | 


be used in place of cream. 


PLAIN FONDANT 
1 Ib. best Icing Sugar—1 teaspoon 
Lemon Juice—1 dessertspoon Water 
—white of 1 Egg—pinch of Cream 
of Tartar. 


From this foundation cream a great 
many kinds of sweets in endless variety 
can be made. 

Sift the icing sugar until it is as fine 
as flour, and stir into it the cream of 
tartar, the water and lemon _ juice. 
Add enough whipped white of egg to 
make a paste which is pliable and easy 
to knead, but not in the least sticky. 
If you have added too much white of 
egg and it sticks to the fingers, work in 
more fine icing sugar. Dust a board 
with icing sugar and knead the paste 
for five minutes. 

Leave it for one hour before making 
it into sweets. 


CREAM FONDANT 
1 ib. best Icing Sugar—4 gill of 
Cream—1 small saltspoon Cream of 
Tartar—white of 1 Egg. 


Prepare the sugar by sifting it 
thoroughly. Mix in the cream of 
tartar, add the cream and enough 
white of egg to form a paste which 1s 
soft and pliable but not sticky, and 
knead for four or five minutes until 
you have an even, creamy paste. Leave 
for an hour before using. 


MARZIPAN (Uncooked) 
+ lb. best Icing Sugar—6 oz. ground 
Almonds—1  dessertspoon Lemon 
Juice—whites of 2 Eggs—Salt. 


Roll the icing sugar free from lumps, 
then rub it through a fine sieve. Put 
it in a bow! with the ground almonds, 
and mix thoroughly together. 

Add the lemon juice and mix again. 
Whip the whites of the eggs to a stiff 
froth, add to them a pinch of salt, 
and mix them by degrees to the 
almonds and sugar, until a stiff paste 
is formed. Leave for one hour before 
using. 
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COFFEE WALNUTS 


FRUIT CREAM BARS 

4 Ib. Fondant—1 oz. Citron Peel— 

1 oz. glacé Cherries—1 oz. sweet 

Almonds.—12 drops Orange-flower 

Water—1 small teaspoon Lemon 

Juice—about 1 tablespoon Icing 

Sugar. 

Chop the peel and glacé cherries 
rather finely, blanch, dry and chop the 
almonds. Knead them all into the 
fondant, also the orange-flower water 
and. lemon juice. Whilst kneading, 
dust well with icing sugar to prevent 
the paste being at all sticky. Press the 
mixture into a square tin or box, well 
lined with icing sugar. Leave for 
twenty-four hours in a warm room to 
dry, then cut into small bars with a 
sharp knife. Dust with fine white 
sugar. 


FLOWER FONDANTS 
+ Ib. Fondant—about 12 drops 
Raspberry Essence—a few drops of 
Carmine—2 oz. mixed glacé Fruits 
—1 oz. Angelica—a little Icing Sugar. 


Knead essence and colouring into 
the fondant until it is evenly blended, 
using a little icing sugar to prevent it 
being sticky. Form into rather large 
marbles, press them to form an oblong 
shape and place them on a sugared 
board. Cut small rounds of the glacé 
fruits, cherry, greengage, apricot, or 
whatever kind you have, press a piece 
on each to form a flower and make a 
stalk and tiny pointed leaf of angelica. 


COFFEE WALNUTS 

Pinch of Cream of Tartar—Coffee 

Essence to taste—1 lb. Icing Sugar— 

white of 1 Egg—12 drops of Vanilla 

Essence—a few shelled Walnuts— 

1 tablespoon Castor Sugar. 

Crush and sift the icing sugar until 
it is quite free from lumps. Stir into it 
the cream of tartar and mix well. Beat 
the white of egg, add to half of it 
enough coffee essence to make it dark 
brown. Stir this into the sugar, also 
the vanilla; mix until evenly coloured, 
then add enough egg white to form a 
very stiff dough. Knead to make it 
pliable. Next dip your. fingers into 


NEAPOLITANS 


icing sugar and form the paste into 
marbles. Press half a walnut on each 
side of each ball. Roll in castor sugar, 
shake free from superfluous sugar and 
place on greaseproof ad in a warm 


place to cry. 


NEAPOLITANS 
+ lb. Fondant or 34 lb. Marzipan—a 
little Castor Sugar—Cochineal, Mauve 
and Green Colourings. 


Divide the marzipan or fondant into 
three parts, colour one mauve, one 
green and one pink. Roll] the pastes 
out on a sugared board, then put the 
three colours together. Press lightly. 
Cut in small oblong pieces with a sharp 
knife, roll in castor sugar and leave in 
a warm place to dry. 


LEMON CREAMS 

1 lb. Icing Sugar—juice and rind of 

a Lemon—pinch of Tartaric Acid—a 

few drops of Yellow Colouring. 

Put into a bowl the strained juice of 
a lemon and the finely grated yellow 
part of the rind. Add the tartaric acid, 
the colouring and enough fine icing 
sugar to form a stiff paste. Roll out the 
paste on a sugared board, cut it in 
fancy shapes with a sweet cutter, and 
leave on sugared tins to dry. 

Orange creams may be made in the 
same way substituting orange juice and 
rind for the lemon. 


APRICOT BONBONS 

+ Ib. glacé Apricots—4 Ib. Icing 

Sugar—white of 1 Egg—2 oz. Desic- 

cated Coconut—1 teaspoon Lemon 

Juice. 

Rub the sugar through a sieve, mix 
‘with it the coconut and lemon juice, 
make a paste by adding whipped white 
of an egg, and leave it for some hours 
to dry. Then make it into balls the 
size of small marbles, and cover one 
side of the ball with a piece of the fruit. 
Roll in desiccated coconut and leave to 


dry. 
CHERRY BONBONS 


These are made in the same way, 
but. substitute glacé cherries for the 
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PEPPERMINT CREAMS 


apricots, using one cherry for each ball. 
Colour the coconut paste a pale pink, 
and flavour it with a teaspoon of rose- 
water in place of the lemon juice. 


COCONUT KISSES 


Make some plain fondant, but add a 
tablespoon of cream or milk to a pound 
of sugar before the egg is added, and 
an ounce of desiccated coconut. Form 
into round or oval sweets and roll in 
coconut before putting them to dry. 
Half may be coloured pink with 
cochineal. 


COFFEE CREAM ALMONDS 

2 oz. Sweet Almonds—6 oz. Icing 

Sugar—1 tablespoon Cream or Milk 

—white of 1 Egg—Orange-flower 

Water—1 oz. Ground Almonds— 

Coffee Essence—Olive Oil. 

Blanch the almonds; when they are 
cold, dry and place them in a basin. 
Stir among them a large tablespoon of 
pure olive oil. Mix well so that each 
almond is oiled, and leave for three 
quarters of an hour. Place them in a 
baking tin in a rather hot oven until 
nicely browned. Turn on to kitchen 
paper to dry. 

Rub the icing sugar through a sieve, 
mix with it the ground almonds and 
cream or milk, add a few drops of 
orange-flower water, sufficient whipped 
white of egg to form a paste, and add 
coffee essence until the mixture is a 
pretty brown colour. Leave for some 
hours, then roll out the paste, cut small 
oblong pieces, place an almond in the 
centre, roll in castor sugar and leave to 
dry. If you have a mould the shape of 
a nutshell, fill with paste and place an 
almond in the centre. 


PEPPERMINT CREAMS 

1 lb. Icing Sugar-——1 teaspoon Pepper- 

mint Essence—1 dessertspoon Cream 

or Milk—white of 1 Egg. 

Roll and sift the icing sugar free 
from lumps, then mix with it the cream, 
the peppermint and enough whipped 

white of egg to form a stiff paste. Turn 
it on to a board dusted with icing sugar, 


FRUITS AND VEGETABLES 


knead for five minutes and leave for 
one hour. Now roll out the paste with 
a sugared rolling pin to the thickness 
of half an inch. Cut into rounds with 
a silver thimble or round sweet cutter, 
and leave to dry on sugared tins in a 
warm place for six hours. 


FRUITS AND VEGETABLES 


These may be made with uncooked 
or cooked marzipan as preferred. 

To form them in a really professional 
way you will require marzipan moulds. 
These are made of stone with an im- 
print of clay in the centre and are in 
two parts, joined with a mortice and 
bar. Both sides of the mould are filled 
with the paste, then closed at one end 
and opened the opposite side. A per- 
fect model is obtained in this way, but 
many kinds can be made without the 
help of moulds. 

Apples.— Make a small ball of the 
paste, insert a stalk of a small piece of 
angelica, stick a clove in the other end, 
and paint a rosy cheek with a brush 
dipped in cochineal or carmine. 

Pears are made in the same way, but 
the paste is pulled out at one end in 
pear shape. 

Cherries.—Form marbles of the paste, 
paint with carmine and insert a long 
thin stalk. 

Mushrooms.—Form small flat round 
pieces of paste, press them in saucer 
form, and dust the inner side with 
grated chocolate. Insert a stalk and 
dip the end in chocolate. 

Carrots.— Make a ball, then roll it 
between sugared fingers to the right 
shape; put some tiny scraps of angelica 
in the broad end. To colour the carrot 
paste, knead in a few drops of cochineal 
and yolk of egg. 

Parsnips are made in the same way, 
but no colouring is required. Put some 
specks of melted chocolate on them. 


COOKED CANDIES 


Success when making boiled sweets 
depends largely upon obtaining the 
right temperature, so if you are seriously 
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COOKED CANDIES 


taking up sweetmaking, a sugar boilers’ 
thermometer is a necessity. Without 
it there is always the risk of over or 
under cooking. 

There are six important degrees in 
sugar boiling. They are:— 

The Thread, the Soft Ball, the Hard 
Ball, the Crack, the Brittle, the 
Caramel. 

The Thread is reached when the 
thermometer registers 217° F. To test 
it without a thermometer, press a drop 
of the syrup between the finger and 
thumb, draw them apart and a 
“thread ”’ of syrup will form and drop 
down. The syrup will not be thick 
enough for you to roll into a ball. This 
degree is used for icings, etc. 

The Soft Ball degree is reached when 
the thermometer registers 240° F. To 
test without a thermometer, dip a 
wooden skewer into very cold water, 
then into the syrup, then again into the 
water, and if you can remove it from 
the skewer and roll it into a soft ball it 
is ready. 

The Hard Ball degree is reached 
when the thermometer registers 250° F. 
Test it as for soft ball degree, and if 
ready it will roll into a hard ball. | 

The Crack is reached when the 
thermometer registers 260° F. To test 
this drop a teaspoon into a saucer of 
very cold water, take it out, and if you 
can break it it is ready; if it bends it 
needs a little more cooking. 

The Brittle is reached at 290° F., and 
is very brittle when tested. 

The Caramel degree is 300°F., a 
very hard toffee, and at this stage great 
care must be taken that it does not 
burn. 

A gas or electric ring or oil stove is 
most suitable for sugar boiling, which 
requires a bottom heat, and that the 
flames should not come up the sides of 
the pan. You can also regulate the 
heat as desired on these. Boiled fond- 
ants are superior in flavour to the un- 
cooked variety, and have the advantage 
of keeping good for a considerable time. 
This fondant can be used for any of the 
recipes given for the uncooked sweets. 


BOILED FONDANTS 


BOILED FONDANTS 

2 lb. best Granulated Cane Sugar— 

2 teaspoons Glucose—14 gills Water 

(2 of a breakfastcup). 

In fondant making a smooth creamy 
mixture is desired, one that is not in the 
least gritty or lumpy. See that your 
saucepan is scrupulously clean. This is 
most important with sugar boiling, as 
sugar absorbs any flavour, also any 
specks of dirt will discolour it. A sauce- 
pan should be kept entirely for sugar 
- boiling and never be used for any other 
kind of cooking. 

First rinse out the saucepan with 
cold water. Put the sugar into the wet 
saucepan, pour over it 1} gills of water, 
and place it over very gentle heat. 
Now stir with a wooden spoon until 
the sugar has quite dissolved. You 
must on no account let it boil in the 
process. Every tiny grain of sugar must 
be dissolved before it is allowed to boil. 
Now bring it slowly to the boil and 
when it is very nearly boiling, add the 
glucose, stirring until it has quite 
dissolved. 

Take a clean linen cloth, wring it 
out of cold water and wipe round the 
sides of the saucepan to remove any 
crystals, but do not let the cloth touch 
the syrup. Cover the saucepan and 
increase the heat so that it boils quickly. 
As soon as the steam comes puffing out 
take off the lid, put in the thermometer 
and boil until the thermometer registers 
240° F. If you have not a thermo- 
meter, test it after ten minutes to see if 
it forms the soft ball. It generally takes 
ten to fifteen minutes, but varies accord- 
ing to the sugar and the amount of 
heat employed. 

While the sugar is boiling the sauce- 
pan must not be moved or the syrup 
stirred at all. It must be kept quite 
still or it will granulate and not be 
smuoth. 

When it has reached the soft ball 
stage, take the pan off the heat and take 
out the thermometer, and put it in hot 
water to soak so that it may be easily 
‘cleaned. Wait a few minutes until the 
syrup has ceased bubbling. 





527 


COOKED MARZIP 


Turn it into a large shallow pan, so 


that it forms a mass over one or two 


inches deep. Stand it in a cold place 
and let it cool until you can put a 
finger in it, and it feels very warm, but 
not uncomfortably hot. Now work the 
mixture by stirring it with a wooden 
spatula or spoon, until it is thick and 
milky. 

Then knead it with your hands. Put 
it on a board and knead as though it 
were dough until it is a thick white 
cream paste that is quite firm to the 
touch. Knead into it while still warm 
whatever colours and flavourings you 
desire, and leave it to mellow for two 
or three hours before making it into 
sweets. 

This fondant will keep good for 
months if wrapped in greaseproof paper 
and stored in an airtight tin. 

Then when you want to make sweets, 
put some of it into a basin, stand the 
basin in hot water and knead the 
fondant for a few minutes before using. 


TO STORE FONDANT 

When a batch of fondant is made for 
storing, it is best not to add any flavour- 
ing or colouring. Make plain white 
fondant, and when you want to use it, 
warm as directed previously, then add 
the colouring and flavouring. Knead 
it in until the cream is quite evenly 
distributed, unless you wish to make a 
marble cream. 

The latter is a very pretty sweet. 
Add any colouring desired, or two 
kinds may be added, and then only 
knead the fondant until it looks like 
grained marble. 


COOKED MARZIPAN 

1 Ib. Loaf Sugar—? Ib. ground 

Almonds—whites of 2 Eggs—pinch of 

Salt—good pinch of Cream of Tartar 

—} pint Water. 

Although uncooked marzipan is ex- 
tremely good, the cooked variety keeps 
longer and has a more mellow taste. 

Put the sugar and } pint of water in 
a saucepan. Stir over gentle heat until 
the sugar has dissolved. Then stir in 


IMITATION MARZIPAN 


the cream of tartar. 
skim well, cover the saucepan, and boil 
for five minutes, until the steam puffs 
out. Take off the lid, put in the 
thermometer and boil until it registers 
245° F., a rather firm ball stage. Stir 
in the ground almonds, add a pinch of 
salt, stir and cook slowly for five 
minutes. Remove from the heat and 
when it has cooled slightly add the 
unbeaten whites of the eggs. Stir over 
gentle heat until the mixture is so thick 
that it leaves the side of the saucepan. 
Turn the paste on to a marble slab that 
has been well greased with slab oil or 
butter, and knead to a soft pliable 
paste. It is then ready for using in any 
wav you desire. 

Either cooked or uncooked marzipan 
may be used in any of the recipes. 


IMITATION MARZIPAN 
4 Ib. Soya Flour—3 ib. Castor or 
Granulated Sugar—2 oz. Margarine 
—2 tablespoons of Water—1 to 2 
dessertspoons of Almond Essence. 


Cut the margarine in small pieces, 
put it in a saucepan with the water, stir 
until it boils. Take it off the heat and 
stir in. the sugar and the almond essence 
—the quantity of essence will depend 
on its quality as they vary considerably 
and it needs to be well flavoured. Next 
add the soya flour stirring briskly all 
the time. Beat to a smooth paste, then 
knead it for two or three minutes. 
Wrap it in a piece of greaseproof paper 
and leave in a cool place for a day 
before using. 


NEW POTATOES 
+ Ib. Marzipan Paste—1 tablespoon 
Cocoa or Chocolate Powder—little 
Fine Icing Sugar. 


Dip your hands into icing sugar and 
taking little pieces of the paste, roll 
them into small potato shapes. Do not 
make them all quite the same size. 
Roll them in cocoa or chocolate powder, 
make some eyes in them with a fork, 
and leave for twelve hours in a warm 
room to dry. 
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ICED BONBONS 


OPERA FONDANTS 

+ Ib. Marzipan Paste—} Ib. Fondant 

—white of 1 Egg. 

Form the marzipan into small balls 
and cover them with the fondant. Make 
them flat on one side and place on a 
sugared tin. Thin a little fondant with 
whipped white of egg, until it is soft 
enough to drop from the spoon. Put 
this in an icing syringe and with the 
small round funnel, pipe a trail of 
icing round each fondant. This decora- 
tion may be coloured if liked. 


VIENNESE BONBONS 

+ Ib. Fondant—} lb. Marzipan Paste 

—1 teaspoon Rose-water—Cochineal 

—1 saltspoon Orange-flower-water— 

Green Colouring. 

Work the rose-water into the fondant, 
together with two or three drops of 
cochineal to tint a faint pink. Work the 
orange-flower-water into the marzipan, 
and a few drops of green colouring. 
Roll out the fondant, and divide it in 
halves. Roll out the marzipan, place 
it on one half of the fondant, and press 
the remainder of the cream on the top, 
so that you have a sandwich of marzi- 
pan and fondant. Then cut in shapes 
and leave to dry for twenty-four hours. 


CHERRY ROCKS 

2 oz. Marzipan Paste—2 oz. Icing 

Sugar—1 tablespoon Cream—1 oz. 

glacé Cherries—few drops of Cherry 

Flavouring. | 

Put the. marzipan paste into a bowl, 
work into it the cream, flavouring, 
icing sugar, and the cherries cut in 
smal) pieces. Form the paste into little 
rocky moulds. Leave them on sugared 
tins to dry, and then put them in little 
crinkled paper cases. 


ICED BONBONS 

+ tb. Marzipan Paste—} lb. Icing 

Sugar—I1 teaspoon Lemon Juice— 

little white of Egg—pinch of Salt. 

Roll out the marzipan paste and cut 
into neat squares or fancy shapes with 
a sweet cutter. Leave for a few hours 
to dry and then coat with icing. 


MARZIPAN GINGER’ SQUARES 


To Make the Icing.—Rub the sugar 
through a fine sieve, add the lemon 
Juice and enough whipped white of egg, 
to which the salt has been added, to 
form a thick cream consistency. Take 
each piece of marzipan on a skewer, 
and coat the top and sides with the 
icing. Smooth with a hot knife and 
leave in a warm place to dry. 


MARZIPAN GINGER SQUARES 

4 lb. Marzipan Paste—20 drops 

Ginger Essence—Yellow Colouring— 

4 oz. glacé Ginger. 

Knead the essence and colouring into 
the marzipan, roll out on a well sugared 
board, and cut into neat squares. On 
each square, press a small piece of 
glace ginger and leave to dry. 


CREAMY CANDIES 


COCONUT ICE 

1 ib. Granulated Sugar—good pinch 

of Cream of Tartar—4 tablespoons 

freshly grated Coconut—few drops of 

Cochineal or Carmine—4 pint Milk. 

Put the sugar, milk, and cream of 
tartar in a stewpan and boil to 240° F. 
or until it forms a soft ball when tested 
in a little cold water. Remove the pan 
from the heat and stand it in a bowl of 
cold water for a minute or two. Now 
stir in the coconut, and beat briskly 
until the mixture is white and thick. 
Turn half of it into a baking tin that 
has been lined with wax paper. Colour 
the remainder pink with a few drops 
of cochineal and spread it on the white. 
Cut in bars when cold, and store in a 
tin to keep it moist. 

Note: Coconut ice, being made with 
milk, must be stirred frequently to 
prevent it sticking to the pan. 


| COCONUT CANDY 
2 ib. Demerara Sugar—pinch of Cream 
of Tartar—small size tin Condensed 
Milk-—2 tablespoons grated Coconut 
--——] teaspoon Lemon Essence—} pint 
-« Water. 
Soak the sugar in the water for two 
hours, add the cream of tartar. Stir 
over gentle heat until the sugar has 
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FUDGE 


dissolved, then boil for five minutes. 
Add the condensed milk and continue 
boiling until the mixture forms a soft 
ball (240° F.), when a little is tested in 
cold water. Stir in the coconut. Remove 
the pan from the heat, add the essence 
and beat until it is creamy. Turn into 
a buttered tin. When cool, cut into 
squares, and store in an airtight tin. 


CHOCOLATE COCONUT CANDY 
1} Ib. Granulated Sugar—} teaspoon 
Cream of Tartar—4 oz. Plain Choco- 
late—} pint Milk—} oz. Butter—1 
teaspoon Vanilla—z2 oz. freshly grated 
Coconut. 

Put the sugar and milk in a strong 
lined saucepan, bring to the boil, add 
the cream of tartar, and boil gently for 
eight minutes. Melt the butter and the 
chocolate and stir them in with the 
coconut. Bring to the boil again and 
boil two minutes. Remove from the 
heat, stir in the vanilla, beat well for 
a minute or two, then turn into a well 
buttered tin or dish and cut in bars 
when cold. 


PEPPERMINT CANDY 
1% Ib. Demerara Sugar— tumbler 
of Water—1 dessertspoon Peppermint 
Essence. 


Put the sugar and water into a sauce- 
pan and stir until the sugar has dissolved, 
then bring to the boil. Boil to the soft 
ball degree, 240° F. Stir in the pepper- 
mint essence and turn into a bowl. 
Beat until it is thick. Turn the candy 
on to a buttered dish or tin, and cut 
into squares when nearly cold. 


FUDGE 

Fudge is a delicious variety of candy, 
of soft creamy texture. 

The mixture is boiled, unless other- 
wise directed, until the thermometer 
registers 240° F., cooled, and then 
beaten with a wooden spoon until a 
thick candy is formed. 

Be careful to cool a little betore beat- 
ing. If beaten while very hot, a mistake 
many péople make, the cream is coarse 
and not a nice smooth texture. 


VANILLA FUDGE 


VANILLA FUDGE 

} lb. Granulated Sugar—} pint tin of 

Condensed Milk—1 oz. 

1 teaspoon of Vanilla Essence. 

Melt the margarine in a strong sauce- 
pan, then add the milk and sugar and 
stir over very gentle heat until the 
sugar has quite dissolved. Bring to the 
boil, and boil to 240° F. (ten minutes) 
stirring all the time. 

Remove from the heat. Add the 
vanilla slowly. Stir until it is creamy. 
Turn into a shallow buttered tin and 
cut in squares with a sharp knife. 


CHOCOLATE FUDGE 
13 Ib. Granulated Sugar—1 gill Milk 
—2 oz. Cocoa—2 oz. Butter or 
Margarine— 4 teaspoon Vanilla 
Essence. 


Soak the sugar in the milk for two 
hours, then put them in a saucepan 
with the cocoa, and the margarine cut 
in small pieces. Stir until dissolved, 
then boil until the soft ball stage is 
reached, 240° F. (ten minutes). Turn 
into a basin, add the vanilla, cool a 
little and then beat until the mixture 
is thick and beginning to harden. Pour 
into a shallow buttered tin and cut in 
squares. 


NUT FUDGE 

1 lb. Loaf Sugar—? Ib. shelled Nuts 

—? pint Water—1 small teaspoon 

Cream of Tartar—3 tablespoons of 

grated plain Chocolate. 

Put the sugar, cream of tartar and 
water into a saucepan, stir over gentle 
heat until the sugar has dissolved Then 
boil quickly to 240° F., the soft ball 
stage, when the mixture should be pale 
fawn colour. Stir in the chocolate and 
the nuts cut in small pieces and stir 
over gentle heat until it begins to 
thicken. Remove from the heat, cool 
a little, and stir until it is a thick candy. 
Turn into a shallow oiled or buttered 
tin, leave until set, then cut in squares. 


ORANGE OR LEMON FUDGE 
134 tb. Granulated Sugar—1 Orange 
-——4 oz. Margarine or Butter—1} gills 


$30 


PULLED CANDIES 


Melt .the margarine or butter in a 
saucepan, add the sugar, milk, the 
yellow part of the orange peel grated, 
1 tablespoon of orange juice. Bring 
slowly to boiling point, then boil until 
it forms a soft ball when tested in cold 
water, 240° F. (ten minutes). Do not 
stir while boiling. Remove from the 
heat, and when .cool, beat with a 
wooden spoon until the mixture is quite 
cloudy. Turn into a well buttered tin 
and cut the fudge in squares before 
storing. 

For lemon fudge, proceed in the 
same way but using lemon juice and 
rind. 


PULLED CANDIES 


Pulling candy lets the air into it and 
turns it from a clear to an opaque sweet. 
You will need a candy hook, or a large 
sized wardrobe hook if you are making 
large quantities. Screw it on to a door 
at a convenient height, which is gener- 
ally four to five feet from the floor. 

Candy that is to be pulled should be 
poured out on to a marble slab, or into 
a buttered tin. Pour it out rather 
thinly, leave until the edges begin to 
cool and harden, then fold over the 
edges to the centre, pour on the colour 
and flavour desired, repeat the process 
of turning edges inwards until the whole 
is cool enough to handle. 

Dip.your fingers in icing sugar betore 
pulling to prevent the candy sticking. 
If it is difficult tor you to handle hot 
things, wear a pair of rubber gloves. 

Pull the candy in a long strip, put 
it over the hook, pull it down, then 
fold it over the hook and pull again. 
Repeat this until it is quite opaque. 
Then pull it out on a slab or board to 
a long narrow strip, and cut into 
cushions with a pair of scissors. When 
making pulled candies, grease all tools 
with butter—hook, scissors, etc 

At first you will find some difficulty 
in gathering up the whole of the candy 
before it hardens. If this is so, take 
half of it in your hands and pull and 
cut it, keeping the other on a plate over 
a basin of boiling water. 
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GOLDEN CUSHIONS 





If you want a two colour candy, such 
us pink and white peppermint stick, 
proceed in the same way. Then flavour 
and colour the second part, and put the 
two together, twist round and give a 
pull, then cut into suitably sized 
cushions. 


PEPPERMINT CUSHIONS (1) 


14 ib. Granulated Sugar—1 teacup 
Water—3 dessertspoons Glucose— 
pinch of Cream of Tartar—1 teaspoon 
Peppermint Essence—small piece of 
Butter—a little Icing Sugar. 


Put the sugar, water and glucose in 
a saucepan and stir over gentle heat 
until the sugar has dissolved. Continue 
cooking and when it begins to boil mix 
the cream of tartar with a teaspoon of 
water and add. Boil to 265° F. Add 
the peppermint essence and pour on to 
a buttered marble slab or tin. Fold and 
“pull”? the candy as directed previ- 
ously. When the candy is cut into 
cushions, dust with icing sugar. 

Clove Cushions are made in the same 
way, substituting clove essence for the 
peppermint. 


PEPPERMINT CUSHIONS (2) 


These are a richer butter-flavoured 
sweet. 

14 ‘tb. Granulated Sugar—} pint 

Water—2 tablespoons Glucose—2 

teaspoons Peppermint Essence—2 oz. 

Butter. 


Put the sugar, glucose, and water in 
a saucepan. Stir over gentle heat until 
it forms a soft ball when tested, approxi- 
mately 240° F. . 

Then add the butter, bring to the 
boil, and boil until it is brittle enough 
to snap when tested in cold water, 
290° F. Pour it into a buttered dish 
or on a buttered marble slab. Sprinkle 
2 teaspoons of peppermint essence over 
the top and fold as previously directed. 
As soon as it is cool enough to handle, 
“pull” until it is white. Pull it out in 
thin strips as required, cut in pieces 
with scissors, and leave on oiled paper 
tl] cold. 
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PULLING CANDY 


GOLDEN CUSHIONS 
4 tb. Demerara Sugar—4 tablespoons 
of Water—1 heaped tablespoon of 
Golden Syrup—1 level tablespoon of 
Glucose—6 drops of Oil of Peppermint 
or Clove or a teaspoon of Essence. 


Put the sugar and water in a sauce- 
pan and stir over gentle heat until the 
sugar has dissolved, take it off the heat 
and add the glucose and syrup, con- 
tinue stirring over gentle heat until well 
mixed. Then boil to 295° F. 

Pour out thinly on to a well buttered 
shallow tin Cool a little, sprinkle the 


SATIN CUSHIONS 


essence on it: Fold over from sides to 
centre until it is cool enough to handle— 
then pull out in a long strip, folding 
then pulling, repeating this process until 
it looks like gold satin. Then cut into 
cushions. Dust them lightly with icing 
sugar and leave until cold before storing 
in tins. 


' SATIN CUSHIONS WITH SOFT 
, CENTRES 


Make about } lb. of marzipan—the 
imitation marzipan will answer the 
purpose (see page 528) and roll it into 
a thin roll similar to an ordinary pencil. 

Now make the candy for golden 
cushions as above, and when you have 
pulled it wrap the marzipan roll in it 
and cut in cushions. The candy should 
be pulled out quite thinly for this. 


~ CHOCOLATES 


Chocolates are perhaps the most 
popular of all sweets. It is important 
to be able to make them well, for 


chocolate coating trebles the value of 


the most ordinary candies. If you 
intend making chocolates for sale, it 1s 
necessary to use the proper coating 
chocolate known as couverture, but for 
your own use quite good results can be 
obtained with the following. Most of 
the recipes given in the SWEETMAKING 
section can be successtully coated. 


SIMPLE CHOCOLATE COATING (1) 
4 oz. good quality unsweetened 
Chocolate—4 oz. Icing Sugar—!1 
tablespoon Water. 

Put the ingredients into a double 
saucepan and heat over hot water until 
the chocolate and sugar have melted. 
Let it cool a little, then dip the candies 
in on a sweet tork and put them on wax 
paper to dry. 


CHOCOLATE COATING (2) 
+ ib. Granulated Sugar—ti_ eve! 
dessertspoon of Butter or Margarine— 
3 tablespoons Milk—1 tablespoon 
Condensed Milk—1 tablespoon Cocoa 
—# teaspoon Vanilla Essence. 
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CHOCOLATE DIPPING 


Soak the sugar in the milk tor two 
or three hours. Then add the condensed 
milk, the cocoa and margarine. 

Stir over gentle héat until sugar and 
butter or margarine have quite melted. 
Then increase the heat and boil to 
240° F. (ten minutes). Cool for a few 
minutes before stirring in the essence. 
Beat until thick as cream. Then stand 
the pan over another pan with boiling 
water underneath, to keep the mix- 
ture liquid while the centres are being 
dipped. 

This coating is not as glossy as the 
other methods but very delicious. | 


CHOCOLATE DIPPING 


For correct chocolate coating, choco- 
late couverture or best quality un- 
sweetened chocolate and cocoa-hutter 
must be used, allowing | oz. of cocoa- 
butter to every pound of couverture or 
unsweetened chocolate. 

You will need a saucepan and an 
enamel bowl that fits it closely so that 
no steam can escape. It is very import- 
ant tor successful! dipping that no steam 
is in the room. A verv dry atmosphere 
is essential, so do not try to dip in a 
damp atmosphere. . Have all your 
centres ready before you start dipping. 

Never try dipping with a very small 
amount of chocolate as it will not keep 
a uniform temperature. Two’ pounds 
of couverture is a good quantity, 
though | lb. may be used., Any choco- 
late left over can be remelted and used, 
so there is not any waste. 

Break the chocolate couvertures into 
pieces and put them in the enamel 
bowl, add | oz. of cocoa-butter to every 
pound of couverture. Stand this bowl 
over a saucepan of very hot water. 
Put it over gentle heat until the water 
boils in the saucepan. Remove trom 
the heat and stir with a spatula until 
the chocolate has melted. 

Take the bowl! trom the saucepan, 
stand it in very cold water and stir the 
chocolate until it is cool and thick. If 
you use a thermometer it should 
register 82° to 84° F. 


CHOCOLATE’ DIPPING 


Drop in the centres to be coated, one 
at a time, take out with a fork, let any 
superfluous chocolate drop off, and 
place on a perfectly dry marble slab. 
If the chocolate is the right tempera- 
ture, it will set almost at once, and be 
shining and glossy in appearance. Con- 
tinue dipping centres in this way, giving 
the chocolate a good stir between each 
dip. 

If the mixture becomes too set and 
thick, place the pan in warm water 
again for a few minutes. 

Do not be disheartened it your 
chocolates are not perfect the first time 
you try to make them. Dipping needs 
practice—a business cannot be learned 
in an hour. But after a little experience 
you will learn to know how cool the 
chocolate should be. 

It is usually found that most beginners 
make the mistake of dipping when the 
chocolate is too warm. It must be quite 
cool, or it will not be glossy when set, 
and dull chocolates never look appe- 
tizing. Pack your chocolates in boxes 
when they are ready. They soon spoil 
if exposed to the air for any length of 
time. 

Decorate the chocolates to match the 
centres. For instance, if the fondant is 
flavoured with rose-water, decorate each 
chocolate with a crystallized rose petal; 
if flavoured with sweet violet essence 
put a violet on each one. Place a 
blanched almond on almond-flavoured 
fondant. 

Chocolates may also be decorated 
with an icing syringe, either with choco- 
late or fondant, made just liquid 
enough to work through the syringe 
easily. 

If when dry your chocolates are 
streaky or grey looking, they did not 
dry quickly enough. Do not attempt 
chocolate making on a very hot or very 
wet day. 

Fancy shapes are made by beating 
the centre mixture until thick enough 
to form a shape, then force pieces 
through an icing syringe as you would 
icing when decorating cakes. 

Almost any kind of sweet can be 
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flavour are always popular. 


TOFFEE 


chocolate coated. Here are a few 
suggestions, but as you work new ideas 
and combinations will occur to you. 

Almonds, brazil-nuts, pea-nuts, may 
be dipped as they are, or first covered 
with a coating of marzipan or fondant. 

Marzipan of different flavours is very 
good with a chocolate covering. 

Fondants of every shape, colour and 
A very 
pretty chocolate is made if the cooked 
fondant is poured into rubber moulds, 
left for a day to set well and then dipped 
into chocolate coating. 

When butterscotch, plain toffee and 
nut toffees are to be dipped, they should 
be set in very shallow tins, and marked 
in small squares. 

Caramels of all kinds, ginger cubes, 
glacé pineapple, jellies, fruit pastes, 
nougat cut in squares, walnuts in 
fondant, may all be dipped success- 
fully. 


TOFFEE 


Toffee and hard sweets of a similar 
kind are boiled to the Crack, Brittle or 
Caramel degree. 

- Be very careful when cooking to keep 
the flame under the saucepan; do not 
have it high enough to reach up the 
sides. Also remember to keep a moder- 
ate heat after butter has been added, 
as it is then that toffee is most liable to 
burn. 

The difficulty with many beginners 
is to keep these sweets clear and free 
from granulation. Until the sugar has 
dissolved, stirring is permissible, but 
once the sugar has dissolved, do not stir 
the liquid at all. 

Crystals that form on the sides of the 
saucepan must be carefully removed 
with a damp cloth. A dry atmosphere 
is also important. 

The addition of a pinch of cream of 
tartar helps to prevent granulation. If 
the syrup reaches a heat beyond the 
required temperature, add a dessert- 
spoon of water; this will act as a check, 
and cooking can continue to the 
required degree. 


BARLEY SUGAR 


BARLEY SUGAR 

1 lb. Loaf Sugar—} pint Water— 

4 small teaspoon Cream of Tartar— 

4 teaspoon Lemon Essence—a little 

Butter. 

Butter a tin. Put the sugar and water 
in a saucepan, and stir over gentle heat 
until the sugar has dissolved; put on a 
lid and bring to the boil. When it has 
boiled for two minutes take off the lid, 
add the cream of tartar and boil to 
300° F., or until it is brittle when a 
little is tested in cold water. Then add 
flavouring gradually. Drop it on to the 
buttered tin in very small spoonfuls. 
When cold and set, store in a perfectly 
airtight tin or glass jar. If preferred it 
can be put on the tin in thin strips and 
twisted before it is too set. 


BUTTERSCOTCH 

1 Ib. Demerara Sugar—6 oz. Butter 

or Margarine—2 tablespoons Golden 

Syrup—1 tablespoon Vinegar—1} 

gills cold Water. 

Put sugar, butter, vinegar and water 
in a saucepan and stir until the sugar 
has dissolved. Then bring to the boil 
and, without stirring, boil to 290° F., 
when a little tested in cold water will 
snap when broken. Pour into a buttered 
tin, and as soon as it begins to set, 
mark it in squares. 

To make Nut Toffees add 2 oz. of 
blanched and chopped almonds or 
brazils or finely grated coconut. 


ALMOND ROCK (FRENCH) 

+ Ib. Sweet Almonds—1 dessertspoon 

Salad Oil. | 

Blanch the almonds, put them in a 
baking tin and sprinkle them with the 
oil. Put them in a moderate oven and 
stir them about occasionally until they 
are nice and brown. Make butter- 
scotch as previous recipe, but using 
half the quantities. Grease some patty 
pans with butter and build a mound 
of almonds in each, putting a little 
liquid butterscotch between the layers, 
and then pouring some of the mixture 
gently over the whole, so that they are 
nicely coated. 
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TURKISH DELIGHT 


BUTTER SCRUNCH 

1} ib. Granulated Sugar—14 gills 

Water—} Ib. Glucose—3 oz. Butter. 

Dissolve the sugar in the water over 
gentle heat. Stir in the glucose and 
bring quickly to the boil. Put the lid 
on the saucepan and boil unti) the 
steam puffs out; remove the lid and 
boil to the crack degree, 290° F. (a 
little when tested in cold water will 
break but not bend). Remove from the 
heat and add the butter, a small piece 
at a time, return to the stove and bring 
to the boil again over moderate heat, 
as this kind of toffee burns easily. Boil 
for one minute, then pour into buttered 
tins. The toffee must be poured out 
very thinly, in fact the thinner it is the 
nicer. Mark in squares when nearly 
set and break when quite cold. Or 
each piece may be rolled loosely while 
still warm. Store in airtight tins. 


NOUGAT , 

4 Ib. Sweet Almonds—14 Ib. Granu- 

lated Sugar—1 Lemon—little Oil. 

Blanch the almonds, and shred them 
finely. Put them in a moderate oven 
until hot, but not brown. 

Put the sugar in a saucepan with 2 
tablespoons of lemon juice and beat 
with a ‘wooden spoon over gentle heat 
until the sugar has melted; then stir 
briskly and boil to 240° F. Add the 
almonds, stir to mix, pour on to an 
oiled dish and press out with a palette 
knife, and cut into bars. 


TURKISH DELIGHT 

1 lb. Loaf Sugar—1 gill Water— 

4 oz. Gelatine—juice of 1 Lemon. 

Soak the gelatine in half the water. 
Bring the remainder to the boil, add the 
sugar, stir until it boils, then put in the 
gelatine and continue stirring until the 
gelatine is quite dissolved. 

Then simmer for twenty minutes; 
add the strained lemon juice. Rinse a 
dish with cold water and pour the 
mixture on to it. It should not be more 
than one inch deep. When cold, cut 
it in cubes and roll them in fine icing 
sugar. 


JAMS AND OTHER PRESERVES 


RUIT FOR preserving should be 
Prestherea on a dry day, and used as 

soon after it is gathered as possible. 
If you have to buy it, order it before- 
hand, and specify that it must be fresh 
and not over-ripe, for jam made with 
over-ripe fruit is very liable to ferment. 
There is in fruit a substance called 
pectin, and it is this that causes jam or 
jelly to set. In over-ripe fruit there is 
not enough pectin to make good 
jellied jam. 

Use the best sugar; cheap sugar is 
false economy, as it makes so much 
scum. Preserving sugar is generally 
used, but granulated is quite as good. 
For best clear jellies use loaf sugar. 

You will want a_ long - handled 
wooden spoon to stir and skim the jam, 
as a silver one soon becomes too hot to 
hold, and any other metal spoils the 
colour and flavour of the preserve. 

‘“* Skim constantly’ is a direction 
to be found in some cookery books, 
but this is a mistake. If you skim 
constantly, you waste a great deal of 
jam, but if you wait till the jam is 
nearly done, you will find a great deal 
of the scum has boiled away. Then 
remove the frothy scum, draw the jam, 
when done, to the side of the stove, let 
it cool a little before putting it in the 
jars, and you will find it is quite clear. 


JARS.FOR STORING 


Jars for storing jam may be of glass, 
china or earthenware, but in every 
batch of jam or jelly that you make, 
it is a good thing to have one glass one. 
You can then see if all is well without 
uncovering a jar. They must be 
scrupulously clean and dry and not in 
the least greasy. Make them quite 
warm before pouring in the jam as they 
are then less liable to crack or break. 

It is better to-test jam too often to 
see whether it is done, than not often 
enough, as over-boiling may quite 
spoil it, both in colour and consistency. 
But, on the other hand, do not get 


impatient, and take off the jam too 
soon; if it is not boiled enough, it 
will not keep. 

To test.—Put a small teaspoon of the 
preserve on a cold saucer, place it in 
a draught and if it begins to jelly in 
one minute it is done. Tilt the saucer 
and see if it wrinkles; that is a sure 
sign it is ready to be turned into the jars. 

Have your jars all ready, clean, dry 
and warm. A small jug should be 
used for filling them. Fill to within 
half an inch of the top. 

To cover.—Preserves should be 
covered immediately the jars are filled 
or when quite cold. I have found 
both methods equally successful, except 
with the quickly made jams; those 
that are only boiled for eight to ten 
minutes must be covered while quite 
hot. Cover first with a round of wax 
paper that is exactly the size of the jar, 
as these first covers should be perfectly 
flat on top of the jam. Then cover 
with parchment, gummed paper covers 
or cellophane. The latter has an 
advantage as it enables you to see the 
top of the preserve, and so to detect 
at once any mouldy spots. Be careful 
when using cellophane covers to damp 
only one side of them, and to put the 
dry side inside. 

If you use parchment, dip it in cold 
water, drain, and dab it on a soft cloth 
to remove any superfluous moisture, 
fit it smoothly round the jar and 
secure with string. See that it is not 
too wet. If you are using gummed 
papers, you will not need string, but 
be careful that the paper fits smoothly 
round the jar without any folds or 
creases. If you are out of jam covers, 
an excellent substitute consists of 
ordinary white kitchen paper. Take 
a piece of a suitable size for your jar, 
dip it in milk, drain and tie on as 
though it were parchment, and when 
dry you will find it hard and air-tight. 
Label your preserves neatly and store 
in a cool, dry, airy place. 
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APRICOT JAM 


APRICOT JAM (Fresh Fruit) _ 
6 Ib. Apricots—1} pints Water—S Ib. 
Sugar. 
Time: about 1 hour. Temperature: moderate. 
Cut the apricots in halves and remove 
the stones. Cut the fruit in small pieces. 


Put the sugar and water in a preserving 


pan, and stir over gentle heat, until the 
sugar has dissolved. Then boil quickly 
for twenty minutes, add the fruit and 
boil until it sets when tested. Blanch 
a few of the kernels and add them, 
when the jam is nearly done. Turn 
into warm dry pots and tie down. 


APRICOT JAM (Dried Fruit) 
2 Ib. dried Apricots—4 quarts Water 
—7 Ib. Sugar—2 Lemons—2 oz. 
sweet Almonds. 
Time: about 14 hours. Temperature: moderate. 


Boil the water and leave it until cold. 
Well wash the apricots, put them in a 
bowl with the cold water and leave 
until. next day. Blanch the almonds 
and cut them in small pieces to imitate 
apricot kernels. Grate the yellow part 
of the lemon rinds. Put the apricots in 
a preserving pan with the water in 
which they were soaked, and boil 
gently until tender. Then add the 
grated lemon rind, the strained juice 
of the lemons and the sugar. 

Boil gently until it sets when tested. 
Add the almonds a little while before 
the preserve is done. 


SEEDLESS BLACKBERRY AND 
APPLE JAM 
2 Ib. cooking Apples—4 Ib. ripe 
Blackberries—1 pint Water—1 Ib. 
Sugar to each pint of prepared Fruit. 
Time: about 1 hour. Temperature: moderate. 
Peel, core and quarter the apples, 
put them in a jar, and place the jar in 
a preserving pan half-full of cold 
water. Heat the water gradually, then 
let it boil gently until the apples in the 
jar are quite soft. 
Put the blackberries in a stewpan 
with a pint of water, and simmer 
ently to a pulp. Then rub through a 
Pair sieve which is fine enough to 
keep back all the seeds. 
Mix this purée with the cooked 
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BLACK CURRANT JAM 


apples. Measure the fruit, put it into 


“a preserving pan with one pound of 


sugar to every pint, and simmer until 
it sets when tested, about fifteen 
minutes. 

This is rather a sweet jam. If 
preferred, three quarters of a pound of 


"sugar can be used to every pint, but the 


preserve must be boiled about half an 
hour to insure its keeping. 


BLACK CURRANT JAM 
3 Ib. Blackcurrants—4 pints Water— 
7 lb. Sugar. 
Time: 40 minutes. Temperature: boiling. 


This is a very economical way to 
make black currant jam as 3 lb. of 
fruit produce 12 lb. of jam. But the 
jam must boil very rapidly for ten 
minutes after the sugar has been added, 
or it will not set. 

Stalk the currants, put them in a 
preserving pan with the water and 
boil rather quickly for half an hour. 
Then add the sugar and boil very 
rapidly for ten minutes. Turn into 
hot dry jars and cover at once. 


BLACK AND RED CURRANT JAM 
4 lb. Black Currants—3 Ib. Red 
Currants—S5 lb. Preserving Sugar— 

+ pint Water. 
Time: about 14 hours. Temperature: moderate. 

This is a very good mixture. The 

red currants bring out the flavour of 
the black, and the jam is not so solid 
as plain’ black currant. 

Stalk the currants. Put the red 

currants into a preserving pan with 


-half pint of water and simmer very 


gently until soft. Drain off the juice 
through a hair sieve which is fine 
enough to keep back seeds—but press 
well to extract all the juice. 

Put the black currants in a preserving 
pan with the red currant juice; bring 
to the boil, Add the sugar and 
boil until the preserve sets when 
tested. 

Turn into jars which have previously 
been heated in the oven. Cover with 
greaseproof paper or cellophane, and 
tie down. 


CHERRY JAM 


CHERRY JAM 
6 ib. Morello Cherries—6 lb. Sugar 
—} pint Red Currant Juice (see 
“Strawberry Jam’’). : 
Time: 1} hours. Temperature: moderate. 


Wash the cherries if necessary and 
remove the stalks. Put them in a stew- 
pan with a little water and cook gently 
until they are quite soft. Turn into a 
bowl and leave until cold. Then take 
out the stones, crack about two dozen 
of them and blanch the kernels. 

Put the red currant juice in a 
preserving pan with the sugar and stir 
over gentle heat until it has dissolved, 
bring to the boil, then add the cherries 
and boil until it sets when tested. 

Add the kernels when the mixture is 
almost set. 


STONELESS DAMSON JAM 
6 Ib. Damsons—5 ib. Sugar—cold 
Water to cover. 
Time: 1 to 14 hours. Temperature: moderate. 


This is delicious, and the tedious 
and hand-staining process of stoning 
is avoided. 

Put the truit in a preserving pan, 
barely cover with cold water and sim- 
mer until the fruit is so soft that it can 
easily be rubbed through a sieve. Then 
rub through a coarse sieve, put the 
sieved fruit and juice back in the pre- 
serving pan, add the sugar and twelve 
damson kernels. Boil until it sets when 
tested and store in a cool dry place in 
the usual way. 


GREEN GOOSEBERRY JAM 

6 Ib. unripe Gooseberries—3 pints 

Water—9 Ib. Sugar. 

Time: 1 to 1% hours. Temperature: high 
before the sugar is added—-moderate afterwards. 

The fruit for this jam should be fully 
grown but unripe. 

Remove the tops and stalks from 
the gooseberries, put the sugar in a 
preserving pan with 3 pints of cold 
water and bring to the boil. Boil 
quickly for half an hour. Skim, add 
the fruit, bring again to the boil and 
boil steadily until it sets when tested, 
about half an hour. Pour into dry, 
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RED OR YELLOW. PLUM JAM 


warm jars and tie down cither imme- 
diately or when cold. 

Note: Jam made with ripe goose- 
berries should be in the proportion of 
6 lb. gooseberries to 14 pints water 
and 6 |b. sugar. Follow the same 
procedure, but after adding the fruit, 
bring to the boil, boil quickly for two 
minutes and then simmer until the 
jam sets when tested. This simmering 
is important, as otherwise the skins 
will be tough. Red or yellow goose- 
berries may be used. 


GREENGAGE JAM 
6 lb. Greengages—4} Ib. Sugar. 
Time: 45 minutes to 1 hour. Temperature: 
moderate. 

Choose greengages when they are 
fully grown, but before they begin to 
ripen. The jam will then be a good 
shade of green; a yellowish colour is 
obtained when the. greengages used 
are ripe. 

Cut the greengages into halves and 
remove the stones, put the fruit on 
dishes, sprinkle the sugar over, and 
leave until the following day. Turn 
into a preserving pan and boil gently 
until it sets when tested. 

A few of the kernels may be added a 
little while before the jam is done, but 
do not add too many or they will 
make the jam bitter. About one dozen 
will be quite sufficient. 


RED OR YELLOW PLUM JAM 
6 Ib. Plums—S5 Ib. Sugar—breakfast- 
cup of Water. 

Time: about 1 hour. Temperature: moderate. 


The plums must not be fully ripe, 
they should be hard and firm but begin- 
ning to turn colour. 

Remove the stalks and wipe each one 
with a cloth. 

Cut them in halves and remove the 
stones. 

Then put the truit in a preserving 
pan with the water and boil gently 
until they are tender. 

Warm the sugar and add it, stir until 
it has melted. Then boil until the 
preserve sets when tested. 


SEEDLESS LOGANBERRY JAM 


- Crack a few of the kernels, remove 
their skins, and add them to the pre- 
serve a few minutes before it is ready. 
Pour into hot dry jars and tie down 
immediately or when quite cold. 


SEEDLESS LOGANBERRY JAM 
6 lb. Loganberries—} pint Water— 
4 lb. Sugar. 
Time: about 45 minutes. Temperature: moderate. 


Pick over the loganberries and reject 
any that are over-ripe, as they soon 
mildew unless sound. 

Put the fruit into a preserving pan 
with the water and simmer until the 
fruit is very soft. Then rub through a 
sieve that is just fine enough to keep 
back all the seeds. 

Turn the purée into the preserving 
pan and, as soon as it begins to simmer, 
add the sugar. Stir well until the sugar 
has dissolved. ‘Then boil gently until 
it sets when tested. Loganberries soon 
jelly, so try it as soon as it looks thick, 
as over-cooked jam is not so fine in 
flavour. 


PEAR JAM 
10 Ib. Pears—about 8 lb. Loaf Sugar © 
—1 Vanilla Pod. 
Time: about 1 hour. Temperature: moderate. 


This jam is one of the best ways of 
using surplus pears, and should be 
made when the pears are just beginning 
to ripen. Stewing pears are not suitable 
for this jam. 

Peel and core the pears, cut into 
small pieces and place in a stewpan 
with cnough boiling’ water to cover 
them well. Boil until tender, then 
strain off the water into a jug. Weigh 
the fruit and allow 1 Ib. of sugar to 
every pound of fruit. 

Put the sugar into a preserving pan 
with a large wineglass of the water in 
which the fruit was boiled for every 
pound of sugar. Boil together until the 
sugar has quite melted. Remove any 
scum. Then add the fruit and the 
vanilla pod. Boil until the jam is 
golden brown and thick as marmalade. 
Then pour into hot dry jars and tie 
down when cold. 
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GREEN PLUM JAM 


PEAR AND APPLE JAM 
2 Ib. cooking Apples—z2 Ib. Pears— 
4 lb. Sugar—2 Lemons—+# 0z. whole 
Cinnamon—#? pint Water. 
Time: about 1 hour. Temperature: moderate. 


Peel and core the pears and apples, 
and cut them into small pieces. Put 
the cinnamon in a stewpan with three- 
quarters of a pint of water and simmer 
for twenty minutes. 

Strain off the water and put it in a 
preserving pan with the sugar. Place 
over gentle heat and stir until the sugar 
has dissolved. Then add the yellow 
part of the lemon rind finely grated 
and the strained juice. Now put in the 
prepared fruit and bring to the boil. 
Remove any scum and continue boiling 
until it sets when tested. 


PINEAPPLE, TOMATO AND LEMON 
JAM 


1 large tin Pineapple—8 Ib. ripe 

Tomatoes—4 large juicy Lemons— 

7 Ib. Sugar. 

Time: about 45 minutes. Temperature: 
moderate before the sugar is added, rapid 
afterwards. 

Slice the lemons very thinly, remove 
the pips and cut the slices into very 
small pieces. Remove the stalks from 
the tomatoes, pour boiling water over 
them, leave a minute, then skin them 
and cut them in small pieces. Put them 
in a preserving pan with the fruit of 
the pineapple but not the syrup, add 
the lemons and bring slowly to the boil. 
Boil gently, until the lemon rind is 
quite soft: the time wil! depend upon 
the lemons. Then add the sugar, bring 
to the boil again, and boil very rapidly 
for eight minutes. Turn into warm 
dry jars and cover immediately. If 
preferred without the lemon peel, keep 
the slices of lemon whole and remove 
them as the jam is potted, which is 
perhaps the nicest way. 


GREEN PLUM JAM 
7 ib. unripe Plums—9 Ib. Sugar— 
3 pints Water. 


Time: about 14 hours. Temperature: moderate. 
This jam is made with unripe plums 


QUINCE JAM 


and is an excellent way of using plums 
when the trees are thinned. 

Cut the plums in halves and remove 
the stones. Crack about half the stones 
and reserve the kernels. Put the sugar 
and water in a preserving pan, bring 
slowly to the boil, then boil briskly for 
half an hour. Add the fruit and boil 
until it sets when tested. Add the 
kernels when the jam is nearly cooked. 


QUINCE JAM 

2 Ib. Quinces—3 Ib. Sugar—2 Lemons 

—3 pints Water. 
Time: about 2? hours. Temperature: moderate 
until the sugar has been added, then rapid. 

Well wash the quinces, but do not 
peel or cut them. Put them in a stew- 
pan with the water and simmer until 
the quinces are soft enough to he 
pierced easily witu a knitting needle. 
Lift each quince out one at a time, 
place it on a saucer, pull it apart with a 
knife and fork and remove the core. Put 
the fruit, now a pulp, back into the 
juice, add the sugar and the strained 
juice of the lemons and boil rapidly 
for three quarters of an hour. Turn 
into hot jars and cover while hot. 


RASPBERRY JAM 
4 Ib. Raspberries—3} lb. Sugar— 
1 tablespoon Water. 


Time: about 30 minutes. Temperature: very 
hot. 


Stalk the berries and see they are 
clean and free from any sign of maggot. 
Reject any that are over-ripe. Put 
them into a preserving pan with a 
tablespoon of water to moisten them, 
place over gentle heat and cook slowly 
until the fruit is quite soft. Then add 
the sugar (which should be warm), 
bring to the boil quickly and then boil 
furiously for eight minutes only—if over- 
boiled the natural pectin is destroyed 
and it will not set unless it is boiled 
the usual time—about half an hour, 
following these directions carefully. 

This is a delicious jam with all the 
flavour of the fruit and most econom- 
ical, but directions must be followed 
exactly; the jam must boil very fast 
after the sugar is added. Loganberry 
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STRAWBERRY JAM 


jam can also be made with this recipe. 


RASPBERRY JAM WITH RED 
CURRANT JUICE 

6 lb. Raspberries—S5 Ib. Preserving 

Sugar—4 pint Red Currant Juice 

(see ‘* Strawberry Jam °’). 

Time: about 45 minutes to 1 hour. Tempera- 
ture: moderate. 

When making raspberry jam you 
wil find, if you add red currant juice 
in the above proportion, you will have 
not only a better flavoured, but a 
better coloured jam. Look the rasp- 
berries over carefully, removing any 
stalks, doubtful berries or grubs. 

Put the raspberries in a preserving 
pan with the currant juice, bring 
slowly to the boil and boil for five 
minutes. Add the sugar, stir until it 
has dissolved, then boil until it sets 
when tested. ‘Turn into jars and tie 
down when cold. 


RHUBARB AND FIG PRESERVE 

3 Ib. Rhubarb—1 Ib. Dried Figs— 

34 Ib. Preserving Sugar—1 Lemon. 
Time: about 45 minutes to 1 hour. Tempera- 
ture: moderate. 

Choose a good soft, juicy lemon, cut 
it in very thin shreds, removing the pips. 
Put the pips in a cup with just enough 
cold water to cover them. Put the 
sliced lemon in a basin and cover it 
with cold water. Cut the rhubarb into 
very small pieces, put them in the 
preserving pan with the sugar. 

Next day chop the figs finely or 
put them through a mincer and add 
them to the rhubarb, also the lemon 
and the water in which it was soaked. 
Strain in the water from the pips and 
stir over gentle heat until it boils. 
Boil until the jam sets when tested and 
store in the usual way. 


WHOLE FRUIT STRAWBERRY JAM 
(Use the smallest berries for this jam). 
4\b. Strawberries—4 pint Red Currant 
Juice—4 tb. Sugar. 

Time: about 1 hour exclusive of draining the 

juice. Temperature: moderate. 

Stalk 


First drain the currant juice. 


GREEN TOMATO JAM 


very ripe red currants by pulling them 
through a fork. ‘This is the quickest 
way and prevents stained fingers. Put 
the currants in a jar, stand the jar ina 
pan of boiling water, let the water 
boil rather quickly round it, and drain 
off the juice as it flows, until you 
have half a pint—a large breakfast- 
cupful. 

Strain the juice into a preserving 
pan, add the sugar, and stir over slow 
heat, until the sugar has dissolved. 
Bring to the boil and boil for five 
minutes. Add stalked berries a few at 
a time so that they do not stick in a 
mass. Boil gently until the juice jellies 
when tested. Remove all scum and 
store in the usual way. 


GREEN TOMATO JAM 
5 lb. green Tomatoes—4 lb. Sugar— 
1 large Lemon. 
Time: about 1 hour. Temperature: moderate. 


Remove the stalks from the tomatoes, 
cut in slices and put them in the 
preserving pan with the sugar. Rub 
the yellow part off the lemon rind with 
lumps of sugar.and add it to the 
tomatoes, also the strained juice of the 
lemon. Boil all together until it sets 
when tested. Turn into perfectly dry 
jars and cover when cold. Store in a 
cool, dry, airy place. 


GREEN TOMATO AND GINGER JAM 
6 lb. green Tomatoes—2 oz. root 
Ginger—3 lb. preserved Ginger—2 
tablespoons Ginger Syrup—44 bb. 
Sugar—1 large Lemon. 

Time: about 45 minutes. Temperature: mod- 

erate before the sugar is added, rapid afterwards. 
Cut the tomatoes in small pieces. 

Cut the lemon in very thin slices, 

remove the pips and cut the slices in 

small pieces. Bruise the root ginger 
and tie it in a piece of muslin. Put it in 

a preserving pan with. the tomatoes, 

lemon ‘and syrup. Stir over gentle heat 

until the juice flows. Then bring to 
the boil and boil gently until the lemon 
rind is soft, then add the sugar and 
pate ginger cut in small pieces and 

il quickly until it sets when tested. 
Remove the root ginger. Turn into 
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VEGETABLE MARROW GINGER 


warm dry jars and cover at once. 
The time will depend on the kind of 
lemon, as some rinds are so much 
softer than others. 

If preferred without the lemon peel, 
keep the slices of lemon whole and 
remove them as the jam is potted. 


VEGETABLE MARROW JAM 
6 lb. Marrow, weighed after skin and 
seeds have been removed—14 Ib. 
Demerara Sugar—4} lb. Loaf Sugar 
—1} oz. root Ginger—6 Lemons. 
Time: 2} to 3 hours. Temperature: moderate. 


Cut the marrow into small cubes, 
put them in a bowl with the demerara 
sugar and leave for twenty-four hours. 
Then strain off the liquor into a 
preserving pan, add the juice and 
grated rind of the lemons, also the 
ginger, well bruised. Bring to the 
boil and simmer until it is reduced to 
half the quantity. Then add the 
marrow and boil until tender. Now 
add the loaf sugar and simmer for 
three quarters of an hour. 


VEGETABLE MARROW AND 
PINEAPPLE JAM 
Follow the above recipe, but add 
the contents of a large tin of grated 
pineapple when adding the sugar. 


VEGETABLE MARROW GINGER 

To every 2 Ib.. Marrow allow 1 Lemon, 

1 oz. root Ginger, 2 lb. Preserving 

Sugar. 
Time: about 1 hour. Temperature: moderate. 

This preserve is delicious and very 
inexpensive. Peel the marrow and 
remove the pith and seeds, then weigh 
it. Cut the marrow in cubes, put them 
in a bowl, mix the sugar with them, 
cover with a’cloth to keep out dust 
and leave for twenty-four hours. . 

Turn it into a preserving pan: with 
its juice and the juice of the lemons. 
Peel off the yellow part of the lemon 
rind and put it in a muslin bag with the: 
ginger, well bruised. Put this in with 
the marrow and boil until the marrow 
is' quite clear and the syrup thick. 
Turn into jars, removing the muslin 
bag and tie down when cold. 


JELLIES AND MARMALADE 


HEN selecting fruit for jelly 

making it is necessary to be 

even more particular than when 
choosing it for jam making. It should 
be gathered when it is nearly ripe, but 
not fully so. That is the time when it 
possesses the gelatinous properties which 
make the jelly set well. 

Fruit that is in the least bruised 
must be rejected; otherwise you will 
have jars of mouldy and badly set 
preserve before the winter is half 
through. Windfalls can, however, be 
used if care is taken to cut away the 
bruised or maggoty parts. 

Put the freshly gathered fruit in an 
earthenware jar, cover it well and put 
in a vessel of cold water on the stove. 
Bring the water to the boil and keep it 
boiling until the fruit in the jar breaks 
and the juice escapes, 

Now you can pour your fruit into 
the jelly bag and let the juice drain 
through. When the bag gets clogged 
with pulp so that the juice does not 
drip through, you must rinse it. 

You will find that a coarse linen 
cloth tied to the legs of an upturned 
chair will make an excellent jelly bag. 
Place a big pudding basin underneath 
to catch the juice. 

Failing a jelly bag, a fine hair sieve 
‘answers the purpose equally well and 
is less trouble. Put the fruit and juice 
on the sieve and let. the liquid 
gradually drip through into a bow); 
just move the fruit occasionally to 
quicken matters, but do not press it 
at all or the jelly will be cloudy. 

Use very good sugar for jelly; the 
cheaper kinds are apt to make the jelly 
ferment later on. Do not put cold 
sugar into the fruit juice. Warm it in 
the oven first, but do not let it melt or 
get in the least brown. 


APPLE JELLY 
6 lb. rosy Apples—S5S pints Water— 
1 Lemon—i1 lb. Preserving Sugar 
to every pint of juice. 


Time: about 1 hour. Temperature: moderate. 


Cut the apples in small pieces but 
do not peel or core them, put them in 
a preserving pan with the yellow part 
of the peel of the lemon, pour the 
water over them and bring to the boil. 
Simmer gently until they are quite 
soft, turn on to a hair sieve and leave 
to drain. Do not press them when 
juice has ceased to drip. Measure the 
juice, put it into a clean preserving 
pen with the strained juice of the 
emon and the sugar. Boil until it 
sets when tested. Pour into warm dry 
jars and tie down. 


APPLE AND LEMON JELLY 
6 lb. rosy Apples—3 quarts Water— 
2 Lemons—1 lb. Preserving Sugar to 
every pint of Apple Juice. 
Time: about 1 hour. Temperature: moderate. 


Windfalls may be used for this jelly. 

Cut up the apples, but do not peel 
them; put them in the preserving pan 
with the water and let them simmer 
gently until quite soft. Then turn on 
to a sieve and leave until all the juice 
has drained through, but do not press 
the pulp or the jelly will be cloudy. 

Pare off thinly the yellow part of 
one of the lemon rinds, and strain the 
juice of both lemons. Add the lemon 
juice to the apple juice. Measure this 
and put into a preserving pan with the 
lemon rind and a pound of sugar to 
every pint of juice. Stir over gentle 
heat until the sugar has dissolved, then 
bring to the boil and when it has boiled 
for two or three minutes, take out the 
lemon rind and boil until it jellies 
when tested. Remove all scum, turn 
into warm dry jars and tie down 
when cold. 


BLACKBERRY JELLY 
6 Ib. Blackberries—3 Ib. cooking 
Apples—? Ib. Preserving Sugar to 
every pint of juice. 
Time: about 14 hours. Temperature: moderate. 
Wipe the apples with a cloth, cut 
them into quarters, but do not peel 
or core them. Put them in a stewpan, 
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just cover with water and bring to the 
boil, then simmer until the apples are 
tender. Strain off the juice through a 
fine hair sieve, leaving it to drip; 
do not press ‘the fruit. 

The blackberries should be quite 
ripe. Remove any stalks, put them in 
a colander and let cold water run over 
them for a minute, shake them and put 
them in the stewpan, cover with cold 
water, bring to the boil and simmer 
until the blackberries are soft and the 
water a dark red. Drain off the juice 
on a fine hair sieve. When the fruits 
have ceased to drip, mix the two 
juices together and measure. Put the 
liquid in a preserving pan with # Ib. 
of sugar to every pint of juice and 
boil quickly until it sets when tested 
(after about half an hour). Turn into 
dry warm jars and tie down. 


BLACK CURRANT JELLY 

Ripe Black Currants—1 lb. Presery- 

ing Sugar and } pint Water to every 

pint juice. 
Time: about 30 minutes exclusive of drawing 
the juice. Temperature: moderate. 

Stalk the currants and put them in 
jars. Stand them in hot boiling water 
and strain off the juice as it flows. 
Measure it, put it into a preserving pan, 
with a } pint of water and | Ib. of sugar 
to every pint of juice, and boil until it 
sets when tested. . 

This is a very soothing jelly for the 
throat and is excellent for invalids. 


CRAB APPLE JELLY 
8 Ib. Crab Apples—1 Ib. Preserving 
Sugar to each pint of juice—Water 
to cover. 
Time: 2 to 3 hours. Temperature: moderate. 


Use only the bright rosy crab apples 
or the jelly will not be a good colour. 
Wash the apples well and cut them in 
halves. Cover them with water and 
simmer gently either in the oven or 
over very gentle heat, until they are 
soft and the juice is pink. They will 
need about two hours. Strain off juice 
through a fine hair sieve or jelly bag. 
Measure it, put it into a preserving 
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pan and bring to the boil; add the 
sugar, then boil quickly until it sets 
when tested. Turn into small dry jars, 
tie down and store. 

This jelly is very good with game or 
mutton in place of red currant jelly. 


DAMSON JELLY 

6 lb. fully ripe Damsons—1_ lb. 

Sugar to each pint of juice. 
Time: 1 to 14 hours. Temperature: moderate. 

Wash the fruit, put it in a preserving 
pan and just cover with cold water. 
Simmer until the fruit is quite soft. 
Strain off the juice through a jelly bag 
or fine hair sieve, and when all has 
dripped through, measure the juice, 
put it in a preserving pan with the 
sugar and boil until it jellies when 
tested. 


GOOSEBERRY JELLY 

8 Ib. fully grown but unripe Goose- 

* berries—} pint Water—} Ib. Sugar 
to every pint of juice. 
Time: about 1 hour. 

Top and stalk the gooseberries. 
Wash them and put them wet into a 
preserving pan, add a } pint of water 
and simmer until they are quite soft. 
They will need stirring at first until the 
juice has flowed, to prevent burning. 
Put the fruit on a hair sieve and leave 
until the juice has ceased to drip. 
Measure the juicc, put it into a pre- 
serving pan with # Ib. of sugar to every 
pint and boil rather quickly until it sets 
when tested. Turn into dry warm Jars, 
then tie down. 


GRAPE JELLY 

6 lb. green Grapes—1 quart Water 

—{ lb. Sugar to 1 pint of juice. 
Time: 1 to 2 hours. Temperature: moderate. 

This jelly is made with the green 
grapes when the vines are being thinned. 
Wash the grapes well, then stalk them. 
Put them into a preserving pan with 
the water and bring slowly to the boil. 
Then simmer until the fruit is a soft 
pulp. Stand a fine hair sieve in a bowl, 
turn the grapes on to this and leave 
until all the juice has dripped through; 
they may be stirred occasionally, but 


LEMON JELLY 


not pressed. When the fruit has ceased 
to drip, measure the juice and allow 
# lb. of sugar for every pint. Put the 
juice in a preserving pan and boil 
gently for fifteen minutes, then add the 
sugar, stir until it has dissolved, and 
boil until it sets when tested. Turn into 
dry warm jars, tie down and store. An 
excellent way of using green grapes. 


LEMON JELLY 

3 Ib. Lemons—-34 pints Water—1 Ib. 

Preserving Sugar to every pint of 

liquid. 

Time: 40 minutes to simmer the fruit; about 
30 minutes after the sugar is added. Tempera- 
ture: moderate. 

Wash the lemons, grate off all the 
yellow part of the rind, and put it in a 
preserving pan. Remove all pith and 
pips, cut the fruit very small, put it 
with the grated rind, and add 3 pints of 
cold water. Put the pips in a basin, 
pour over them 4 pint of hot water. 
Cover and leave until cold, then strain 
this into the fruit and simmer gently 
for forty minutes. Then turn on to a 
fine hair sieve in a bowl, and leave for 
twenty-four hours to drip. Measure the 
liquid and put it in a preserving pan 
with | lb. of sugar to every pint and 
boil until it sets when tested. This 
makes a delicious sauce for boiled suet 
puddings. Simply make a little of it 
hot and pour round the pudding. 


LOGANBERRY JELLY 
4 Ib. Loganberries—1 pint Water— 
1 lb. Preserving Sugar to every pint 
of juice. 
Time: about 14 hours. Temperature: moderate. 


The loganberries should be fully ripe, 
but quite sound. Put them in a pre- 
serving pan with the water and simmer 
for thirty minutes. Strain off the juice 
and drain the fruit on a hair sieve. If 
not quite clear, strain through a jelly 
bag or piece of linen. : 

Measure the juice and put it in a 
preserving pan with | lb. of sugar to 
every pint. Boil until it jellies when 
tested. Remove all scum, turn into 
dry warm jars, tie down and store in 
the usual way. 
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MEDLAR JELLY 

4 lb. ripe Medlars—1 lb. Sugar to 

every pint of juice. 

Time: 45 minutes to 1 hour. Temperature: 
moderate. 

Put the medlars in a preserving pan 
sand well cover with water. Simmer very 
gently until they are soft and pulpy. 
Then strain off the juice and leave 
them to drain over a _ hair sieve. 


‘Measure all the juice and put it into a 


preserving pan with sugar in the above 
proportions and boil until it jellies when 
tested. 
MINT JELLY 
To Serve with Lamb 

4 lb. sharp-flavoured cooking Apples— 

12 good sprays Mint—1 Ib. Preserving 

Sugar to every pint of juice. 
Time: about 1 hour. Temperature: moderate. 


Wash the apples and cut them in 
small pieces, but do not peel or core 
them. Put them in a stewpan’ with 
enough water to cover and simmer 
until they are quite soft. Do not stir 
them, for to look nice this jelly should 
be very clear. When soft, turn on to a 
hair sieve to drain and leave until they 
have ceased to drip. Then put the 
juice into a stewpan. Bruise the mint 
and add it, stalks as well as leaves. 
Simmer for ten minutes. Then strain 
the juice, measure it, and put it into a 
preserving pan with the sugar and boil 
until it jellies when tested. Add a few 
drops of green colouring, but be careful 
not to overdo this; it should be 2 pale 
green. Remove scum, pour into small 
dry pots and tie down when cold. 


ORANGE JELLY 
Make as for Lemon Jelly, only use 
24 1b. of Seville oranges and } lb. of 
lemons. Store in small jars. 


QUINCE JELLY 

6 lb. Quinces—1 lb. Preserving Sugar 

to every pint of juice. 
Time: 1 to 2 hours. Temperature: very 
moderate. 

Wash the quinces and wipe them 
with a cloth. Cut them into small 
pieces without peeling them. Put them 


RED CURRANT JELLY 


into a preserving pan and add just 
enough cold water to cover them. 
Bring slowly to boiling point, then 
simmer until they are quite soft but not 


mashed. Turn them on a hair sieve in | 


a bowl and leave for twenty-four hours 
to drain. Then strain the juice through 
muslin or a jelly bag. Measure it, put 
it into a preserving pan and bring to 
the boil; boil gently for ten minutes, 
add the sugar and boil until it sets when 
tested. 
RED CURRANT JELLY 

Red Currants—£ Ib. Sugar to every 

pint of Currant Juice. 
Time: about 14 hours. Temperature: moderate. 


Draw the juice from the currants. 
When you have drawn as much as 
possible, turn the currants on to a hair 
sieve and leave them till the remainder 
of the juice drips from them. Move 
them about on the sieve to help this, 
but do not press them, or the jelly will 
be cloudy. 

Measure the juice, put it in a pre- 
serving pan with 3 lb. of sugar to every 
pint. Boil gently and stir frequently till 
it sets into a firm jelly when tested. 
When done, skim off any frothy scum, 
let it cool a little, stir it once or twice, 
and store it in small jars. 


ROWAN-BERRY JELLY 
3 Ib. Rowan-berries—3 Ib. cooking 
Apples—1 lb. Sugar to 1 pint of juice. 
Time: about 14 hours. Temperature: moderate. 


Well wash the berries and remove the 
stalks, wash the apples and cut them 
in pieces without peeling or coring. 
Put them in separate stewpans, cover 
with cold water and boil gently, until 
the apples are soft and the rowan-berry 
water is quite red. Drain off the juices 
on a hair sieve, but do not press the 
fruit. Measure the juices and put in a 
stewpan with | lb. sugar to every pint 
of juice; boil until it sets when tested. 


TOMATO JELLY 
6 lb. ripe Tomatoes—3 large juicy 
Lemons—1 Ib. Preserving Sugar for 
each pint of juice. 
Time: about 30 minutes. Temperature: moderate. 
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Take the yellow part of the lemon 
rind and put it in a preserving pan, 
slice the tomatoes and add them. Cook 
over very gentle heat, so that the juice 
flows well, and simmer for five minutes. 
Then strain through a jelly bag or hair 
sieve. When all the juice has dripped 
through, measure it, put it in a preserv- 
ing pan and bring to the boil, then add 
] lb. sugar to each pint of juice and the 
strained juice of the lemons. Boil until 
it sets when tested. Turn into warm 
dry pots and tie down at once. 


MARMALADES 


At one time the word marmalade 
signified a preserve made with oranges, 
but now there is a great variety of 
marmalades. 

If you are making large quantities of 
marmalade with oranges, lemons or 
grapefruit, a machine for cutting the 
peel can be hired, and will accomplish 
the task very quickly; but it is not 
difficult to do it by hand if the peel is 
removed from the fruit in quarters and 
sliced on a board with a sharp knife. 

Cook marmalades gently before the 
sugar is added and until the peel is 
quite soft, but cook quickly after the 
sugar is added. Be careful not to 
overcook; marmalade does not jelly as 
readily as jam, but you will know it is 
ready if, when a little 1s poured on a 
saucer, it wrinkles when tilted. When 
using dried fruits, be sure to soak them 
for twenty-four hours first. Do not 
neglect the importance of soaking the 
pips in water and using the water as 
directed. Pips contain a quantity of 
pectin, and so the water in which they 
are soaked helps to set the preserve. 


APPLE AND ORANGE MARMALADE 
6 lb. cooking us tg sweet Oranges 
—S5 lb. Preserving Sugar. 

Time: about 1 to 1} hours. Temperature: 

moderate. 

For this you need good tart cooking 
apples. Peel, quarter and core the 
apples. Put the parings and cores into 
a stewpan, just cover with cold water 
and boil gently for thirty minutes. 


BUSY WOMAN’S MARMALADE 


Put the apples into a preserving pan, 
strain into them the water from the 
parings and simmer until the apples 
are soft. Now add the sugar, the grated 
yellow part of the rinds of the oranges 
and the strained juice. Boil until it sets 
when tested. | 


BUSY WOMAN’S MARMALADE 

8 Seville Oranges—2 large sweet 

Oranges—2 juicy Lemons—10 bb. 

Preserving Sugar—5 quarts Water. 
Time: 2% hours. Temperature: moderate. 

This marmalade is delicious and 
fruity in flavour. | 

Cut all the fruit in halves across, 
and squeeze out the juice. Put the 
pips in a jug with a pint of cold water 
and leave until the following day. Add 
the juice to the 5 quarts of water. Cut 
the half fruit cases in pieces and put 
them twice through a mincing machine, 
using the finest plate. Put the minced 
fruit with the juice and water and Jeave 
to soak for twenty-four hours. Then 
turn it into a preserving pan, strain in 
the water from the pips. Bring to the 
boil and boil gently for two hours. 
Add sugar and boil until the marmalade 
sets when tested, after about thirty 
minutes. 


GINGER AND APPLE MARMALADE 
6 lb. cooking Apples—3 Ib. Preserving 
Sugar—1 Lemon—4 oz. jar Ginger— 

2 tablespoons Ginger Syrup. 

Time: about 1 hour. Temperature: moderate. 
Peel and core the apples and cut 

them into small pieces. They must be 

cooking apples of a kind that breaks 
easily, such as Bramley’s Seedlings. Put 
them into a stewpan with the grated 
rind and juice of the lemon, the sugar 
and the syrup. Boil until, it sets when 
tested. Add the ginger cut into small 
pieces when the preserve is nearly done. 


GINGER AND LEMON MARMALADE 
4 lb. sharp cooking Apples—3 bb. 
Sugar—2 large Lemons—good pinch of 
Salt—1 oz. root Ginger. 

Time: 3 hours. Temperature: very moderate. 
Peel, core and roughly chop—not 

slice—the apples, strain the juice of the 
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lemons and grate the yellow part of 
the rind of one lemon. Well bruise the 
ginger and put it in a muslin bag. Put 
all in a stewpan with 3 pint of water, 
the sugar and a pinch of salt, and cook 
gently for three hours. Stir to prevent 
sticking, and if it becomes dry while 
cooking (this will depend upon the 
kind of apples) add a little more water. 


GRAPEFRUIT AND LEMON 
MARMALADE 

4 lb. Grapefruit—3 juicy Lemons— 

10 Ib. Preserving Sugar. 

Time: 1 to 14 hours. Temperature: moderate. 

Rub the lemons with a cloth and, 
with a coarse grater, grate off all the 
yellow part of the rind. Remove the 
peel from the grapefruit in quarters and 
cut it into the thinnest possible shreds. 
Remove the pips from both fruits and 
put them to soak in a pint of water. 
Cut the grapefruit into small pieces 
and strain the juice of the Jemons. Put 
the sliced and grated peel into a bowl 
with the cut-up grapefruit, and cover 
with cold water. Leave for twenty-four 
hours. 

Then turn it into a preserving pan, 
add the water in which the pips were 
soaked, and simmer until the grapefruit 
peel is quite tender. Then add the 
strained lemon juice and the sugar and 
boil until it sets when tested (about one 
hour). 

JELLIED MARMALADE 

3 lb. Grapefruit or Oranges—3 pints 

Water—2 Lemons—6 lb. Sugar. 

Time: 14 to 14 hours. Temperature: moderate. 

The following is an excellent recipe 
for a clear, jellied grapefruit or orange 
marmalade. 

Grate off the yellow part only of the 
peel, using a vegetable cutter—this, you 
will find, cuts the peel into thin strips 
and leaves the white pith behind. Now 
peel off all the pith and discard it. 
Take out the pips from the fruit and 
put them to soak in a pint of cold water. 
Cut the fruit in thin slices, put it in a 
preserving pan with the peel and the 
remainder of the water. Leave for 
twenty-four hours. Then add the 


LEMON MARMALADE 


strained water from the pips and simmer 
for a quarter of an hour. Add sugar 
and boil gently until it jellies (about 
one hour). 

Grapefruit marmalade is delicious 
and has the advantage that it can be 
made at any time of the year. 


LEMON MARMALADE 
12 large soft-skinned Lemons—1 Ib. 
Sugar to every 1 lb. Fruit—1 pint 
Water to every 1 lb. Fruit. 
Time: about 3 hours. Temperature: moderate. 


Wash the lemons and rub them dry 
with a clean cloth. Put them in a 
preserving pan with enough water to 
cover them well, and boil them gently 
until they are quite tender. 

Let them cool, then take out the 
lemons and cut them in the thinnest 
possible slices, removing all the pips, 
or take out all the pips and put the fruit 
through a mincer. 

Put the sliced lemons in the preserv- 
ing pan with a pint of the water in 
which the lemons were boiled, and 1 Ib. 
of sugar to every pound of fruit. 

If the water in which the lemons were 
boiled is not sufficient, make up with 
plain water. Boil gently until the 
marmalade jellies when tested (about 
one hour). 


MIXED FRUIT MARMALADE 

2 targe Grapefruit—2 Seville 
Oranges—2 juicy Lemons—10 bb. 
Sugar 


Time: about 14 hours. Temperature: moderate. 

Remove the peel in quarters from the 
grapefruit and oranges, and cut it 
into the thinnest possible strips. Grate 
off the yellow part of the lemon rind. 
Remove the pips from all the fruit and 
put them to soak in a pint of cold water. 
Remove the white pith from the lemons 
and discard it. Cut up the fruits in 
small pieces, put them in a bowl with 
the cut peel and grated lemon rind 
and cover with cold water. Leave for 
twenty-four hours. Then turn it into a 
preserving pan, strain in the water 
from the pips and boil gently until the 
rinds are quite tender. Then add the 
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sugar and boil until it sets when tested. 


ORANGE MARMALADE 

9 large Seville Oranges—3 = juicy 

Lemons—9 Ib. Preserving Sugar— 

sufficient Water to cover the peel and 

pulp—1 pint Water for soaking pips. 

Choose large, juicy fruit of good 
quality. Wash both oranges and lemons 
and dry them with a soft cloth, remov- 
ing any black specks. Now take the 
rind from the fruit in quarters with a 
sharp knife, cutting just through it 
without touching the fruit. You will 
find it will then come away quite easily. 

Using a chopping board and an old 
sharp knife, cut the rinds into the 
thinnest possible shreds. The thinner 
you can get them, the nicer the marma- 
lade will be. It is much easier to get 
fine shreds like this than if you had 
peeled the fruit round in circles in the 
ordinary way. 

Place the peel in a large enamelled 
or china bow! and stand it aside. 
Next open the oranges and lemons and 
take out all the pips. Put these into a 
basin and pour | pint of cold water 
over them. Leave to soak for twenty- 
four hours. The water will, by that 
time, have drawn the pectin from the 
pips; this helps set the marmalade. 

‘Cut the fruit sections into small 
pieces, and put them into a bow! with 
the shredded rinds. Add enough cold 
water completely to cover fruit and 
peel, and leave for twenty-four hours. 

Next day, turn fruit, peel and liquor 
into a preserving pan; an enamelled 
iron one is best, as it does not burn easily. 

Turn into the preserving pan also, 
the water from the pips, straining it 
through a sieve or strainer. Boil all 
gently until the peel is tender, then 
stir in the sugar which should have 
been first warmed in the oven. 

Boil until the marmalade jellies when 
a little is tested in a saucer. Remove 
any scum when nearly cooked, and 
when ready pour at once into clean 
dry jars. Leave till cold. Cover with 
waxed paper and afterwards with parch- 
ment or kitchen paper dipped in milk. 


PRESERVING FRUIT AND 
VEGETABLES 


of preserving fruits and vege- 
tables, as the fruits can be 
stored in a small space, such as a 
shelf in a warm, dry cupboard. The 
drying can be done in any warm 
place, such as a cooling oven in the 
kitchener, or the gas stove after the 
cooking has-been done. Put your fruits 
in the oven when the gas is out after 
baking; it will retain its heat for a 
considerable time. When it becomes 
too cool, light the gas and turn it very 
low, then as soon as it is hot enough, 
turn it out and light it again when 
necessary. 
The oven door must always be left 
ajar to allow a circulation of air and to 
prevent the fruits being “‘ cooked.” 


NECESSARY TEMPERATURES FOR 
DRYING 

Apples, pears, peaches, plums, cher- 
ries and apricots: 110° to 150°. Small 
berried fruits: 110° to 140° Leaf 
vegetables, such as spinach: 110° to 
145°. Root vegetables: 110° to 150°. 
Peas: 110° to 150°. Broad and French 
beans: 110° to 145°. 

Do not get the heat above the tem- 
peratures given; if it drops it does not 
matter; the fruits will only take a longer 
time to dry. 

FRUIT FOR DRYING 

Apples, pears, peaches, plums, apri- 
cots and cherries are excellent dried. 
Small berries are not so successful; in 
fact, I do not advise drying them. 
They are far nicer when bottled. 

Root vegetables, cut in strips and 
dried, are most useful for soups and 
stews, especially in the early spring, 
before the new vegetables come in and 
the old ones are tough and stringy. 

All the apparatus you need is some 
drying trays and very thin muslin. 

Apples, plums, and root vegetables 
should feel like a piece of leather, 


D> is a very useful method 


pliable, but not hard enough to break, 
when they are sufficiently dried. Cut 
a piece off one end and see if you can 
press out any moisture; if very moist, 
they need more drying. Put the vege- 
tables or fruit to be dried on the trays 
and put them in the oven when the 
fire is out, or nearly so, and the oven 
warm, but not hot or fierce, and leave 
the oven door ajar. They can be left 
in all night without harm. The drying 
process is a long one, but it need not 
be accomplished all at once. If the 
oven is needed for cooking, the trays 
can be taken out of the oven and put 
in again when the cooking is done. 

In warm weather it is a good plan to 
put the trays in a sunny window during 
the heat of the day, but any time when 
they are out of the oven be very careful 
to keep them covered with very thin 
muslin to keep off dust and insects. 


PREPARING FRUITS FOR DRYING 

Apples and pears should be peeled, 
cored and cut into rings. These can 
be dried on the trays or, better still, 
threaded on sticks cut to a size that will 
lodge on the ridges that hold your oven 
shelves. Pears may also be cut into 
slices or halves. 

To prevent apple-rings discolouring 
they may be dipped in cold water with 
a good tablespoon of lemon juice to 
2 quarts of water. But if this is done 
they must be well drained and dried 
in a towel before they are put in the 
oven. 

Plums and similar stone fruit must 
be washed, if necessary, and each one 
wiped with a clean cloth. Cut them in 
half with a silver or plated knife, take 
out the stones, then place the fruit on 
the trays the cut side upwards, turning 
them when that side is dry. Fruit 
should look quite dry and shrivelled 
when ready to store. | 

Cherries should not be stoned; in 


547 


DRYING VEGETABLES 


the stoning process so much juice and 
flavour is lost. “They should be just 
ripe, sound and firm. 


ROOT VEGETABLES 
Artichokes, carrots, parsnips, turnips, 
etc., must be thoroughly washed and 
dried, scraped or peeled. They may 
then be cut into thin strips and dried. 


Done in this way, they are excellent: 


for Julienne soup, etc. They may also 
be half cooked and then cut in slices 
and dried. 
PEAS 

Choose sound, fully grown, but not 
old peas; shell them, put them on a 
baking tin lined .with butter muslin, 
and sprinkle over them | oz. of sugar 
and a dessertspoon of salt for every 
2 quarts of peas. Put them in a cool 
oven in front of a fire, or in the sun, 
and move them about occasionally 
until they seem quite dry. Leave them 
till quite cold, then fill jam jars with 
them and cover with parchment. 


MUSHROOMS 

Skin them, put them on trays in a 
cooling oven and leave them until dry 
and shrivelled. Cut one through to 
test when dry. When ready, put them 
in ‘paper bags and hang them in a dry 
place or store in tins. They are 
excellent for flavouring soups and 
stews. 

BEFORE STORING 

When the fruits or vegetables are 
sufficiently dried, they should be left 
in a warm room for several days before 
being stored. Cover them with muslin 
and stir them about occasionally. They 
may be stored in glass jars, tins or 
wooden boxes, with well-fitting lids. 


TO DRY HERBS 

All kinds of herbs may be dried. 
Gather them in full leaf before they 
begin to flower. Tie them in bunches. 
Hang them in a warm place in the 
kitchen or in the sun, protecting them 
from dust with butter muslin. As soon 
as they are dry and crisp, put them in 
paper bags and hang them in a dry 
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place, or pick off the leaves, pound 
them to powder, store in dry bottles, 
cork and seal. 


TO BOTTLE FRUIT 


The thrifty housewife can nowadays 
bottle sufficient fruit to last the winter 
through, and so have fruit of all kinds 
all the year round, for the process is 
really quite simple. It can be accom- 
plished without any expensive outlay; 
excellent bottles can be purchased 
complete with rubber band and screw 
tops for six shillings a dozen and they 
last indefinitely, for there is very little 
risk of breakages. Both the vacuum 
and screw-top kinds are equally good. 
When purchasing, see that the rim of 
the bottle is perfectly smooth; if there 
is any flaw or roughness the rubber will 
not cling, and air will be able to enter. 

Vacuum bottles have rubber rings 
and glass or metal tops. Little clips 
are also supplied with these to keep the 
tops firmly down while the fruit is 
being sterilized. Screw bottles have 
rubber rings, glass covers and metal 
screw tops. 

Any glass bottles or jars can be used 
for bottling fruit, although, of course, 
they are generally not so good as patent 
bottles. The great point is to make 
them perfectly ‘air-tight. You can do 
this either by pouring clarified lard or 
mutton fat an inch deep into the bottles 
and then covering with parchment or 
bladder, or by getting corks to fit your 
bottles, soaking them in cold water 
overnight and driving them firmly in. 
A little paraffin wax or pure tallow 
should then be melted and poured over 
the bottle tops. 

Whatever bottles you use, see that 
they are scrupulously clean. 

A sterilizer is a good investment, if 
you bottle yearly for a large family, but 
it is not a necessity. A sterilizer consists 
of a kettle of best block tin, with a 
fixed perforated tray in it, so that the 
bottles do not stand on the bottom of 
the pan. There is a place for a thermo- 
meter at the side, so that you may read 
the exact temperature of the water. 


BOTTLING FRUIT 


Soft fruits should not be washed 
unless any form of blight is found upon 
them. Berries need to be very carefully 
looked over for insects. 

To wash plums and other hard fruits, 
put them in a colander and let cold 
water run well over them, then wipe 
them with a clean cloth as you put 
them in the bottles. 

All stalks must be removed before 
bottling. 


PACKING THE BOTTLES 
Pack the fruit in as tightly as pos- 
sible; the blunt end of a wooden skewer 
or the handle of a wooden spoon will 
help considerably in doing this. Shake 
down into position. 
Grade the fruit, 
equal size together. 


putting those of 


TO STERILIZE FRUIT 
Having filled the bottles with fruit, 
pour cold water in gently until it is 
covered. then let the bottles remain 
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open for a little while to disperse the 
air bubbles. Dip the rubber rings in 
cold water, put one on each bottle, 
being sure that it fits evenly, then put 
on the top, and, if you are using a 
vacuum bottle, secure it with a clip. 
If, however, a screw-top bottle is being 
used, put on the wet rubber ring, then 
the glass top, and screw on the metal 
cover loosely over both. 

For ordinary bottles just put the 
corks in lightly. 

Put a little cold water in the sterilizer, 
then stand the bottles of fruit in it, 
adding more cold water if necessary. 
It should come nearly three parts up 
the bottles, and must, of course, be 
high enough to cover the bulb of the 
thermometer. 

With a sterilizer the bottles do not 
need any protection; they will not 
break even if they touch each other. 
Put the lid on the sterilizer, place over 
a low gas ring or at the side of a 
kitchener. and let it heat very,. very 
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BOTTLING FRUIT 


nearly one hour and a half. 

As soon as the thermometer shows 
the heat to be 160°, lower the gas or 
draw the pan to a cooler part of the 
stove, and let the heat drop gradually 
to 155°. Keep that heat for two hours 
for soft fruits, or three hours for plums. 
etc., or very large bottles. 

Take the bottles out of the sterilizer 
and stand them on a wooden table. 
Do not stand them on stone or in a 
very cold place; they may crack. 

Leave them for two days, then test 
if they are air-tight. To do this, remove 
the clip or metal top, whichever you 
happen to be using, and see if you can 
lift the bottles up by the top without 
any moisture coming out at all. If you 
can, then your bottling is a success. 
I have some fruits three years old as 
good as when I bottled them. Another 
test is to turn them upside down. 

If you find the tops will come off or 
moisture comes out, seek the cause; 
it will probably be a bottle, lid, or 
rubber with a flaw. Remedy the 
trouble and re-sterilize the fruit. 


TO BOTTLE FRUIT IN A FISH 
KETTLE OR BOILER 

The nearest substitute for a sterilizer 
is a fish kettle or boiler. Place the 
bottles either on the strainer or a 
wooden stand made of pieces of wood 
crossed, or else put a piece of cloth at 
the bottom of the vessel. The idea is 
to prevent the bottles coming into 
contact with too great a heat. The 
bottles should also be bound round 
with a little hay or cloth. Stand the 
kettle on an asbestos mat to keep the 
water under boiling heat. 

Pack the prepared fruit or vegetables 
into the bottles and cover the contents 
with cold water. Fill the kettle with 
enough cold water to reach the necks 
of the bottles and place it over very 
gentle heat until the water begins to 
simmer. The heat should be so gradual 
that it will take nearly two hours before 
it comes to simmering point. Do not 
let it reach any greater heat than this. 
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BOTTLING FRUIT 


Let the bottles remain in this heat for 
one hour. Screw up or cover while hot. 


TO BOTTLE FRUIT WITHOUT 
WATER 

This type of bottling is only suitable 
for soft juicy fruit, such as currants, 
raspberries, etc.; they retain their 
flavour and colour better than when 
water is used. 

See that the fruit is clean. Fill the 
bottles as full as possible, shaking them 
well down. Cover with screw tops, 
screwing them on very tightly. Put 
them in the sterilizer or boiler. Fill the 
boiler with cold water enough to come 
to the necks of the bottles, and heat 
very, very slowly. When the juice has 
flowed and the fruit shrunk, take out 
the bottles, open them, and fill up some 
from others. Replace the stoppers. 
Put the full bottles back in the sterilizer 
and sterilize for one hour at 155° F. 
Take them out, screw up tightly. Stand 
on wood until cold, then store. 


TO BOTTLE FRUIT IN SYRUP 

Fruits may be bottled in syrup instead 
of plain water. Use a thin syrup for 
sweet ripe fruits and a thick syrup for 
sour fruits. 

To make the syrup, use 6 lb. of white 
sugar with 2 quarts of water. 

For thin syrup, boil together until the 
sugar has quite dissolved. 

For thick syrup, boil together until 
it is slightly thick and sticky. 

Skim well whilst boiling. 

When bottling pears or strawberries 
in syrup, add a dessertspoon of lemon 
juice to every pint of syrup. 


TO BOTTLE FRUIT IN THE OVEN 
Leela Gas, Regulo, Mark 4. Electricity 

Make the bottles and covers hot by 
scalding them with boiling water. Pack 
them with fruit and put the cover on 
loosely. Put them in the oven on an 
asbestos mat. If you are using a gas 
oven with a back burner, do not put 


‘them too far back, as the gas should not 


be directly under them. Leave them 
in until they shrink and look cooked— 
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soft fruits will need about half an hour, 
hard fruits about one hour. 

When they are ready, take each one 
out and fill with boiling water and 
immediately put on a new rubber ring 
and the glass top, then screw as tightly 
as possible. Each one should be done 
as quickly as possible after it is taken 
from the oven. To bottle fruit in syrup 
in the oven, pour boiling syrup on the 
fruit before putting it in the oven; 
then put on the rubber rings and covers. 
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Screw on loosely; as you take each one 
from oven, screw as tightly as possible. 

After forty-eight hours remove the 
screw tops and lift them by the glass 
lids to see if they are air-tight. 


TO BOTTLE HARD FRUITS 
Peaches, apricots, pears, apples and 
plums can be very easily bottled in the 
following manner:— 
Make a syrup, allowing 1 Ib. of sugar 
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to every quart of water. Bring to the 
boil, then boil for five minutes. 
Put the fruit in another pan with 


plain water and simmer until it is tender 


but unbroken. Then with a wire or 
perforated spoon, lift out the fruit and 
put it in hot bottles. As soon as a bottle 
is full, cover it quickly with boiling 
syrup and screw down at once. Turn 
it upside down to see if there is any 
leakage; if there is any, unscrew the 
bottle, add more syrup and screw up 
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TESTING FOR GOOD SEALING 
If you can life the bottles by the covers in this way they will keep indefinitely 


again as tightly as you possibly can. 

The secrets of success with this kind 
of bottling are:—- 

Screw-topped bottles and new rubber 
rings must be used. The bottles must 
be hot, and both syrup and water 
must be boiling. Use a hot jug to pour 
the syrup into the bottles, and work 
quickly, covering each one as speedily 
as possible. Bottled fruit will keep good 
for years if made absolutely air-tight. 
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BOTTLING VEGETABLES 


Vegetables are far more trouble to 
bottle than fruit, to be sure of success 
they really need a high pressure cooker 
and greater heat than fruit. 

Glass covered and screw topped 
bottles are necessary. New rubber rings 
are also essential. 

All vegetables should be bottled 
when quite young. Prepare them as 
you would for cooking. 

Vegetables will not keep as fruit will 
if bottled in plain water. Salt and 
lemon juice must be added. To every 
quart of cold water add } oz. of salt 
and stir until it has melted, then add a 
generous tablespoon of strained lemon 
juice. Stir well before using. 

_ All vegetables, before being sterilized, 
must be blanched; for this you will need 
a muslin bag. Having prepared the 
vegetables, put them in the bag. Have 
ready a pan of boiling water. Tie the 
mus ins bag at the top and drop it 
quick&sinto the boiling water; then 
py @h the lid, keeping the top ‘of the 
bag outside. Boil peas and beans for 
three minutes, carrots for five. Then 
take the bag out caretully, and plunge 
it into a bowl of cold water. Leave for 
a minute, then pack the vegetables into 
the bottles as closely as possible, filling 
them to within an inch of the top. 
Now cover with the salted lemon water, 
and be sure that the vegetables are 
completely covered: by the water. Fit 
on screw tops and screw lightly. 

Put the bottles in a sterilizer, and 
add enough cold water to cover them 
completely. Place over slow heat and 
bring very gradually to the boil. Then 
keep boiling for one and a half hours. 
Take them out one by one and screw 
the tops as tightly as possible. Leave 
for forty-eight hours, then remove the 
screw tops and test them. If you can 
hold them up by the glass tops without 
their coming off, and if there is no sign 
of liquid coming out when the bottles 
are held upside down, then you can 
safely store them in a cool, dry. airy 
place. 
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Salt. 


PRESERVING BEANS 


"BOTTLING TOMATOES 
Temperature ; Gas, Regulo Mark 4. Electricity, 
285° F. Time: about 2 hour. 

Tomatoes may be successfully bottled 
in the oven. 

Reserve the smallest for this purpose. 

Fill screw topped bottles as full as 
possible shaking them ‘well down, put 
the cover on loosely and put them in 
the oven regulo mark #, 285° F. Leave 
until they shrink and look cooked. 
About three-quarters of an hour. 

Then take out two bottles at a time 
filling one up from the other and 
replacing the ‘filled one in the oven. 

Next take each one gut, put | tea- 
spoonful of sugar and A teaspoon of 
salt in each bottlé. Fill immediately 
with ‘boiling water. Put on rubber ring 
and glass top and scréw ‘as tightly as 
possible. Test after forty-eight hours. 
(See BoTTLING VEGETABLES.) 


STORING VEGETABLES... { 

Root vegetables such as beetroot and 
carrots can be kept all through the 
winter, stored in layers of cirider ash or 
sand in any frostproof place, such as a 
loft or garden frame. 

Onions should be roped and hung 
in a cool, airy, but frostproof place. 
Beans of all kinds—French, runner, 
butter, and haricot—may be preserved 
whilst green by a very simple and 
inexpensive method. They are almost 


. as good as the freshly cut ones. 


PRESERVING BEANS IN SALT 

The beans should be gathered when 
they are quite young, and not more 
than three or four inches long. 

Have ready some clean dry jars. I 
always use three-pound jam jars for 
mine. Roll some cooking saJt until it 
is perfectly free from lumps. Put a 
layer of salt in the jar, then a layer of 
young beans; repeat with alternate 
layers of salt and beans until the jar is 
quite full. The top layer should be 
Then tie down with parchment 
or gum covers as you would jam, and 
store the jars in a very dry cupboard. 


PICKLES, SAUCES AND CHUTNEYS 


OME-MADE pickles, when well 

made, are excellent and cost very 

little; in fact, those who have a 
garden or allotment need only buy the 
vinegar and spices. In autumn, pickles 
can be made with the little marrows, 
tiny beans, etc., that come too late to 
mature. Windfall apples, too, make 
good chutney, and so do green toma- 
toes. 

Use enamel or unglazed earthenware 
pans, never copper. 

All vegetables must be thoroughly 
cleaned, perfectly sound, and as fresh 
as possible. 

Jars should have necks wide enough 
to take a spoon. See that they are 
scrupulously clean, perfectly dry, and 
warmed before you put in the pickle. 

The secret of success is to make the 
bottles quite air-tight. If you are not 
using patent bottles, cover the under 
side of the cork with wax paper and 
tap it in with a small hammer. To 
test, turn the bottle upside down and 
see that not a drop of vinegar escapes. 


RED CABBAGE PICKLE 
1 red Cabbage with a good hard heart 
—fine Salt——1 0z. whole Black Peppers 
to every quart of Vinegar—sufficient 
Vinegar to cover the pickle. - 


Remove the outer leaves of the cab- 
bage and wash the heart thoroughly; 
cut into quarters and remove all the 
hard stalk. Then cut the remainder into 
fine shreds, spread out on a dish, 
sprinkle well with fine salt, using about 
a heaped tablespoon for a cabbage of 
moderate size. Cover with another 
dish and leave for twenty-four hours. 
Then drain well in a colander, and 
when no more liquid drips from it, fill 
stone jars with the cabbage. 

Put the vinegar in a stewpan with the 
black peppers and bring to the boil. 


Skim well, then cover the pickle with. 


the hot vinegar and make air-tight when 
cold. This pickle will not keep very 
long and is ready to use in a few days. 


After a time it deteriorates, losing its 
crispness. 


CAULIFLOWER PICKLE (clear) 

1 large or 2 small Caulifiowers—1 

quart Vinegar—1 Shallot—1 Chilli— 

piece of whole Ginger-—-8 Peppercorns 

—8 Allspice—1 large tablespoon Salt. 
Time: 15 minutes. Temperature: low. 


Wash and thoroughly drain the white 
part of the cauliflowers and divide it 
into tiny sprigs. Spread them on a dish, 
sprinkle the salt over, .cover with 
another dish and leave for twenty-four 
hours, then drain thoroughly. Put 
them into jars, well cover with pickle 
vinegar, and cover when cold. 

For the Vinegar.—Peel and chop the 
shallot, chop the chilli, put them in an 
unglazed pan with the vinegar, pepper- 
corns, allspice and the ginger well 
bruised. Bring to the boil, simmer for 
fifteen minutes, then strain and use. 

Keep the pickle for three months 
before using. 


DAMSON PICKLE 

4 lb. Damsons—2 ib. Loaf Sugar— 

4 tablespoons Vinegar—8 Cloves— 

4 oz. whole Cinnamon. 

Time: about 45 minutes. Temperature: 
moderate. 

Put the sugar and vinegar in an 
earthenware pan, stand it in a moderate 
oven and leave until the sugar has dis- 
solved. Wipe the damsons with a cloth 
and prick them well with a needle. 
Add the syrup to them, also the spices 
tied in a muslin bag, and boil gently 
for fifteen minutes. Remove the spices, 
squeezing as much juice as possible 
from the bag. Pack the damsons 
tightly in jars, and cover with the 
liquor. Cork and seal when cold. 


SPICED HORSERADISH VINEGAR 
1 large Horseradish — 1 Shallot— 
small teaspoon of Salt—piece of 
Bayleaf (optional)——1 quart Vinegar, 
white for preference. - 

Time: 5 minutes. Temperature: moderate, 
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Wash and scrape off the dark skin of 
the horseradish. Now scrape it finely 
and put it into a jar or wide-necked 
bottle. Peel and slice the shallot. Put 
vinegar, bayleaf, salt and shallot in a 
pan and bring to the boil. Simmer five 
minutes. Then pour this over the 
horseradish. Cover when cold and 
leave for ten days. Then strain, bring 
to the boil, and strain again through 
fine muslin. Bottle and seal. 


PICKLED ONIONS 
2 pints small Silver Onions—2 tea- 
spoons Salt—1 oz. whole white 
Peppercorns—2 pints White Vinegar. 


Time: about 15 minutes. Temperature: 
moderate. 


The little Silver Queen onions are 
the best, but any small onions can be 
used. 

Peel the onions. Put the salt and 
pepper in a pan with the vinegar and 
bring slowly to the boil; remove the 
scum as it rises. Put in the onions 
and simmer for five minutes, then pack 
them into jars and cover with the 
vinegar. Cork when cold. 


PICKLED ONIONS (Sliced) 
4 lb. large Onions—2 quarts Vinegar 
—6 oz. mixed whole Spices—1 large 
dessertspoon Salt. 
Time: 5 minutes. Temperature: moderate. 


Peel and slice the onions rather 
thinly with a stainless knife and pack 
them into dry pickle jars. Put the 
spices, salt and vinegar in a pan, and 
boil for five minutes; cover the onions 
with this and cover or cork when cold. 


CLEAR MIXED PICKLES 
Cauliflower—Beans (French or Scarlet 
Runners)—small Onions or Shallots— 
Cucumber — Marrow — Gherkins — 
Salt—enough Vinegar completely to 
cover the quantity of vegetable—4 oz. 
whole Allspice to every quart of 
Vinegar—1 oz. whole Ginger—4 oz. 
Peppercorns—1 Chilli. 
Time: 25 minutes. | Temperature: moderate. 

Use only the white part of the cauli- 
flower and divide it into small sprigs; 
string the beans and, if large, cut in 
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PICKLED NASTURTIUM SEEDS 


small pieces. Peel onions or shallots, 
and cut marrow, gherkins and cucum- 
ber into cubes. Put the prepared 
vegetables into a pan of boiling water 
with salt in the proportion of a dessert- 
spoon to a quart of water and simmer 
for three or four minutes. Drain well 
and spread them out to dry. It isa 
good plan to tie the vegetables in a 
piece of coarse white muslin before 
putting them in the pan. When quite 
dry, pack them into jars and cover well 
with hot pickling vinegar. Cork the 
jars as soon as the vinegar is cold. 

To prepare the vinegar, put it in a 
pan with the spices and boil gently for 
twenty minutes. Strain and then use. 


THICK MIXED PICKLES OR 
PICCALILLI 

Use the same kinds of vegetables as 
for the clear pickle, and for every 
quart of vinegar allow: 

1 tablespoon Cornflour—}4 oz. whole 

mixed Spices—1 oz. dry Mustard— 

+ oz. Tumeric Powder—2 oz. Castor 

Sugar. 
Time: 15 minutes. Temperature: moderate. 


Prepare the vegetables as in the 
previous recipe. Spread them on dishes 
and sprinkle with salt—about | oz. to 
a quart of vegetables. Leave until next 
day, then drain well, put them into a 
pan with the tumeric and mustard 
mixed with the vinegar, the sugar, and 
the spices tied in a muslin bag. Boil 
gently for ten minutes. Mix the corn- 
flour with a little cold vinegar and add. 
Stir while it boils five minutes longer. 
Remove the bag of spices and bottle as 
in the previous recipe. 


PICKLED NASTURTIUM SEEDS 
(Mock Capers) 
Nasturtium Seeds—1 quart Vinegar— 
} oz. whole Spices—piece of whole 

Ginger. 


Time: 5 minutes. Temperature: moderate. 


Gather’ the seeds when green anc 
only half-grown; when fully grown anc 
very pale they are useless to pickle 
Wipe or rub them lightly in a soft clott 
and almost fill jars with them. Put th 
ginger, spices and vinegar in a pan 


PICKLED PLUMS 


and bring slowly to the boil, simmer for 
five minutes. Strain and fill the jars 
with this. Tie down when cold and 
keep three months before using. 


SWEET PICKLED PLUMS 

8 lb. Plums—1 quart Vinegar—2 Ib. 

Sugar—12 Cloves—small pinch of 

Cayenne—small piece of Cinnamon. 

Prick the plums with a fork and put 
them in an earthenware or stone bowl. 
Boil the vinegar with the sugar and 
spices, let it cool, and when only just 
warm pour it over the plums. Leave 
them for three days, reboiling the 
vinegar each day and pouring it back 
on the plums when warm. On the 
fifth day, boil the plums in the vinegar 
for two minutes. 

Turn into jars, tie down with bladder 
when cold, and store in a cool dry place. 


TARRAGON VINEGAR 
Tarragon—best White Vinegar. 


The tarragon must be gathered before 
it begins to bloom, and in dry weather. 
Pick off all the leaves, put them in a 
‘heap on a chopping board and roll 
them with a rolling pin quite lightly, 
just to bruise them without pressing 
out any juice. Three parts fill a wide- 
necked bottle with the leaves, cover 
with good white vinegar and leave for 
eight weeks. Then strain through a 
jelly bag or a piece of linen or fine 
muslin. Bottle in small bottles, cork 
and seal. 


TOMATO AND APPLE PICKLE 
3 Ib. green Tomatoes—3 lb. sour 
Apples — 10 Shallots — small piece 
of Garlic, if liked—1 lb. Dates— 
1 Ib. Demerara Sugar —1 Ib. stone- 
less Raisins—teaspoon Mustard Seed 
—2Z heaped tablespoons Salt — 1 
quart Vinegar. 
Time: about 30 minutes. 
moderate. — | 
Cut the tomatoes in quarters, peel, 
core and quarter the apples, peel and 
slice the shallots, stone and chop the 
dates, crush the mustard seed. Boil all 
the ingredients together until apples 
and tomatoes are a soft pulp. Then 
bottle. Cork and seal securely. 


Temperature: 
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TOMATO PICKLE 


RED TOMATO PICKLE 

6 Ib. small red Tomatoes—Vinogar 

to cover. To every quart of Vinegar 

allow :—4 oz. whole Spices—1 level 
teaspoon Salt—-1 level teaspoon 

Demerara Sugar. ' 
Time: about 10 minutes. Temperature: 
moderate. 

The tomatoes should be small and 
red, but not very ripe. Wipe them 
with a soft cloth, removing the stalks. 
Put them into clean dry pickle jars. 
Sprinkle half a level teaspoon of salt 
and sugar into every quart jar. 

Boil the vinegar with the spices for 
five minutes, and cover the tomatoes 
with this while very hot. The jars 
should not be too full of tomatoes, as 
they must be well covered by the 
vinegar. Cover each jar with a saucer 
or smal] plate and leave until cold, 
then cover with parchment and cork 
securely. 


SWEET TOMATO PICKLE 

6 Ib. green Tomatoes—2 Ib. Onions— 

8 Peppercorns—+} 0z. Chillies—piece 

of whole Ginger—2 tablespoons Salt 

—2 lb. Demerara Sugar—4 small 

teaspoon Pepper—Vinegar to cover. 
Time: about 30 minutes. Temperature: very 
moderate. 

Remove any stalks from the tomatoes 
and wipe them with a clean cloth, 
then cut them in quarters. Peel and 
slice the onions, bruise the ginger and 
put it with the peppercorns in a little 
muslin bag. Chop the chillies. Put the 
sliced tomatoes and onions on a deep 
dish, mix the chillies with them and 
sprinkle the salt over them. Leave 
until next day. Then drain off the 
liquid. Put the tomatoes, onions and 
chillies in a stewpan with the spices, 
pepper and sugar. Cover with vinegar. 
Bring to the boil. Then simmer until 
soft and brown. Take out the bag of 
spices. Turn into warm dry jars and 
tie down when cold. 

This is the best way of making use 
of outdoor tomatoes which will not 
ripen, which is so often the case when 
autumn is wet and cold. The pickle 
is full flavoured and very good with grills. 


MARROW PICKLE 


VEGETABLE MARROW PICKLE (thick) 
1 Marrow—12 Shallots—6 oz. Demer- 
ara Sugar—} oz. ground Ginger— 

+ oz. dry Mustard—1 large teaspoon 

Turmeric—4 Chillies—8 Cloves—3 

pints Malt Vinegar—1 large table- 

spoon Sait. 

Time: about 30 minutes. Temperature: 

moderate. 

Peel the marrow and remove the 
seeds, weigh 4 lb. of the vegetable and 
cut it into cubes, put them on a dee 
dish, sprinkle with salt, cover wit 
another dish and leave until next day. 
Then drain it wel]. Peel and chop the 
shallots. Mix the mustard, ginger and 
turmeric together, then add enough 
vinegar to make a thin paste. Put it 
into a stewpan with the chillies, sugar, 
shallots, cloves and vinegar. Bring to 
the boil, then boil gently for ten 
minutes. Add the marrow and boil 
until’ it is quite tender. Put into warm 
dry jars and cover. This pickle may be 
used at once. 


PICKLED WALNUTS 
Green Walnuts before they have 
formed any shell—6 oz. Salt to each 
quart of Water—Vinegar—1 oz. whole 
_ Ginger to every quart of Vinegar— 
+ oz. whole Peppers to every quart 
of Vinegar—1 oz. whole Allspice to 
every quart of Vinegar. 
Time: 10 minutes. Temperature: moderate. 


Dissolve the salt in 4 quarts of cold 
water. Put in the walnuts and leave 
them for four days. There must be 
sufficient brine to cover them. Then 
strain and again cover the walnuts 
with fresh brine, making it as before, 
Leave for tour more days, then drain 
off thoroughly and spread the walnuts 
out on dishes. Place them in the sun 
or in a warm place until they are quite 
black. Then pack them into jars. 
Put the vinegar in a pan with the 
spices, bring to the boil, then boil 
gently for ten minutes. Well cover the 
walnuts with the spiced vinegar and 
seal down when cold. 

Many people prick the walnuts with 
a small knitting needle or a darning 
needle before leaving them in an 
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CRANBERRY SAUCE 


earthenware bowl or pan to soak in 
the brine. This aids the absorption of 
the brine. 


CATSUPS, SAUCES, ETC. 


APPETIZING SAUCE 

2 lb. ripe Tomatoes—1 red Pepper— 

.1 Spanish Onion—-3 oz. Demerara 

Sugar—1 oz. Salt—1 level dessert- 

spoon each powdered Cinnamon, 

Clove, Allspice and Nutmeg—1 pint 

Vinegar. 

Time: 2 hours. Temperature: very moderate. 

To serve with cold meat and chops 
and steaks, etc. 

Cover the tomatoes with boilin 
water, leave one minute, then drain o 
the water and skin the tomatoes. 
Slice them. Then peel and finely chop 
the onion, chop the pepper and put 
all the ingredients in a preserving pan. 
Bring very slowly to the boil, then 
simmer for two hours. Bottle when 
cold. 


CHOW-CHOW 

4 quarts small green Tomatoes— 

+ Ib. small Onions—large head of 

Celery—} ib. Demerara Sugar— 

$+ teaspoon Pepper—1 quart Vinegar 

—] dessertspoon each Mustard, pow- 

dered Cinnamon and Allspice—4 

breakfastcup Salt. 
Time: about 30 minutes. 
moderate. 

Cut the tomatoes in small pieces. 
Mix the salt with them and leave for 
twenty-four hours. Then drain them. 
Put the tomatoes in a preserving pan 
with the onions, peeled and chopped. 
Remove the outer leaves and root from 
the celery, and add the heart finely 
chopped; add the spices and sugar and 
mix all well. Pour in the vinegar. 
Simmer until the vegetables are quite 
soft, then turn into warm dry jars and 
make air-tight when cold. 


CRANBERRY SAUCE 
3 lb. Cranberries—} pt. Water—1 ib. 
Preserving Sugar to each pint of 
prepared fruit. 


Time: about 30 minutes. Temperature: 
moderate. : 


Temperature : 


MINT SAUCE . 


Look over the cranberries to see that 
all are sound and clean. 

Put the fruit and the water into a 
preserving pan and cook gently until 
soft. Then rub through a sieve. 

Measure the pulp and to every pint 
add | Ib. of sugar. Boil gently until it 
sets when tested and store in small jars. 

This can be heated and served hot as 
a sauce or cold as a jelly. Particularly 
good with game or poultry. 


MINT SAUCE 
Fresh Mint—Vinegar. 


Wash the mint, then dip it in hot 
water. Remove the leaves from the 
stalks and chop them very finely. 
Three parts fill wide-necked bottles 
with the chopped mint and then fill 
with good vinegar. Cork securely and 
seal. Keep in a dry place. Add sugar 
to taste when required. 


MUSHROOM CATSUP 

4 lb. large dark Mushrooms—3 oz. 

Salt—# oz. whole Ginger—small piece 

of Mace—4 Cloves—} oz. Pepper. 

See that the mushrooms are quite 
free from insects. Wash them in cold 
water in a colander under a gently 
running tap. Drain well. Break them 
into smal] pieces, and put-.them in 
crocks or casseroles with the salt 
sprinkled among them. Cover with a 
lid or plate and stand in a cool oven or 
at the side of a stove. They must be 
warm, but must not cook at all. Leave 
for twenty-four hours. Then strain off 
the liquor, pressing the mushrooms to 
obtain as much as possible. Put it into 
a pan and boil gently for thirty minutes. 
Add spices tied in muslin. Boil again 
for thirty minutes. Take out spices and 
when cold, strain, bottle and seal. 


PLUM SAUCE 
6 lb. Plums—3 dessertspoons Salt— 
2+ Ib. Demerara Sugar—} teaspoon 
Cayenne Pepper—1 large dessertspoon 
ground Cloves or 1 oz. whole Cloves— 
1 large dessertspoon ground Ginger— 
3 pints Vinegar. 
Time: 3 boars, Temperature: moderate. 
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FOMATO SAUCE 


Any kind of plums may be used, but 
not over-ripe plums. Wipe them with 
a cloth and remove the stalks. Put 
them in a preserving pan with the 
other ingredients and boil steadily for 
three hours. Then strain and bottle at 
once. 


SAVOURY SAUCE 
1 pint good Malt Vinegar—z2 Shallots 
——2 Bay leaves—-small Clove or Garlic 
—} pint Walnut Catsup—2 large 
tablespoons Anchovy Essence — 1 
tablespoon Mushroom Catsup — 
+ small teaspoon Cayenne Pepper. 


Peel the shallot and garlic and chop 
them very, very finely. Put them in a 


large dry bottle, add the other ingre- 


dients and leave it for a fortnight, 
shaking it well twice a day. Then 
strain it carefully. Bottle it in small 
bottles, cork and seal. 


TOMATO CATSUP 

7 Ib. ripe Tomatoes—1 pint Vinegar— 

+ Ib. Castor Sugar—1 Ib. Spanish 

Onions—-1 oz. Salt—-} small tea- 

spoon Pepper—little Cayenne (if liked 

hot)—1 dessertspoon each Cloves 

and whole Allspice 
Time: about 1 hour. Temperature: moderate. 


Pee] the onions and grate them; slice 
the tomatoes, put them into a pan, add 
the vinegar, and simmer until quite 
soft. Then rub all through a coarse 
hair sieve. 

Return the purée to the pan, add the 
sugar, salt and pepper, and the spices 
tied in a muslin bag. 

Boil gently for thirty minutes. When 
cool, remove the bag of spices, squeeze 
it well. Turn the catsup into warm dry 
jars and seal down when cold. 


TOMATO SAUCE 
8 ib. Tomatoes— oz. Chillies—} Ib. 
Onions—6 oz. Sugar—3 oz. Salt— 
1 oz. Garlic (if liked)—12 drops Oil 
of Cloves—14 oz. Acetic Acid. 
Time: 2} hours. Temperature: moderate. 


The tomatoes should be red, but not 
over-ripe. Remove the stalks, wipe 
them with a cloth and cut them in 
small pieces. Peel and chop the onions 


MARROW SAUCE 


and garlic, chop the chillies. Put the 
tomatoes, chillies, onions, sugar, salt 
and garlic in an enamel-lined saucepan 
and boil gently for two and a half 
hours. Rub through a sieve and leave 
until cool, then stir in the oil of cloves 
and acetic acid. Mix well and bottle. 


VEGETABLE MARROW SAUCE 
1 ripe Marrow—+} lb. Loaf Sugar— 
1 large Onion—1 oz. Salt—8 Cloves 
—1 oz. dry Mustard—1 oz. Turmeric 
—1] quart Vinegar. 

Time: 1 hour. Temperature: moderate. 


Peel the marrow and remove the 
seeds. Weigh 3 lb. of the vegetable and 
cut it in small pieces; put it in a 
preserving pan with the sugar, salt and 
the onion stuck with the cloves. Mix 
the mustard and turmeric with a little 
vinegar; add this, also the remainder of 
the vinegar, and boil gently for one 
hour. Remove onion; bottle when cold. 


WALNUT CATSUP 
4 dozen green Walnuts—2 tablespoons 
Salt—1 blade Mace—small piece of 
Garlic — 12 Cloves —1 oz. whole 
Peppers— i Ib. Shallots —1 table- 
spoon Anchovy Essence -—1 quart 
Vinegar. 
Time: 30 minutes. Temperature: very moderate. 


The walnuts must be freshly gathered 
and quite young and green, before any 
shell has begun to form. Wash them, 
then bruise them well and put them in 
an unglazed bowl or casserole; add to 
them the salt, garlic and shallots very 
finely chopped, and the vinegar. Leave 
them for ten days, stirring well every 
day. Then strain off the liquor, press- 
ing the .walnuts to get as much as 
possible. Put the liquor into an 
enamelled preserving pan, add the 
mace, cloves, peppers and anchovy, 
and simmer very gently for thirty 
minutes, Remove any scum. Store in 
bottles, cork and seal when cold. 


CHUTNEYS 


Home-made chutneys are extremely 
easy to make and are an improvement 
to grills, curries and other made dishes. 
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well. 


DAMSON CHUTNEY 


APRICOT CHUTNEY 
2 Ib. dried Apricots—1 Ib. Demerara 
Sugar—} oz. Chillies—} oz. Salt-—. 
+ oz. Cayenne Pepper—3 oz. ground 
Ginger—good pinch of ground Cloves 
—1 tablespoon Lemon Juice. 
Time; about 14 hours. Temperature: moderate. 


Well wash the apricots, put them in 
a bowl, cover them with water that has 
been boiled and allowed to cool, and 
leave until next day. Then put apricots, 
the water in which they were soaked, 
and lemon juice in a stewpan and cook 
gently until they are very soft. Pound 
the chillies in a mortar with the sugar, 
or chop the chillies finely. Put all the 
ingredients in a pan and boil gently 
until the mixture is thick (about half 
an hour), stirring occasionally. When 
cold, store in securely covered jars. 


BANANA CHUTNEY 
8 large Bananas—1 Ib. cooking 
Apples—+? Ib. Raisins—3 lb. Onions— 
6 oz. Demerara Sugar—1 level table- 
spoon Salt—1 dessertspoon ground 
Ginger—+ small saltspoon Cayenne— 
+ pint Vinegar (white for preference). 
Time: 24 hours. Temperature: very moderate. 


Stone the raisins, peel the onions, 
peel and core the apples, chop them all 
finely, and peel and slice the bananas. 
Put them all into a pan, sprinkle in the 
salt, sugar, ginger and cayenne. Pour 
the vinegar over and simmer. Stir 
occasionally. Leave until cold, turn into 
wide-necked bottles and cork securely. 


DAMSON CHUTNEY 
4 lb. ripe Damsons—small piece of 
Mace—2 ib. Demerara Sugar—8 
Cloves—8 Peppercorns—1 small tea- 
spoon Salt—1 pint Vinegar. 
Time: about 1} hours. Temperature: moderate. 


Stalk the damsons, wash them, and 
dry in a cloth. Put them in an enamel- 
led pan with the other ingredients and 
simmer until the fruit is quite soft. 
Then rub through a coarse sieve. Put 
the pulp back in the stewpan and let 
it boil gently for ten minutes. Stir 
Turn into wide-necked bottles 
and tie down or cork when cold. 


GREEN TOMATO CHUTNEY 


GREEN TOMATO CHUTNEY 
2 ib. green Tomatoes—1 lb. Demerara 
Sugar—2 lb. green Apples—}' bb. 
Sultanas—-} 0z. whole Ginger—6 
red Chillies—1 Ib. Shallots—2 oz. 
Garlic—1 pint Vinegar. 
Time: about 1 hour. Temperature: moderate. 


Quarter the tomatoes. Peel and core 
the apples and cut them in pieces; peel 
the shallots and garlic. Mix these 
ingredients together and put them 
through a mincer. Put the mixture into 
a preserving pan; add the sugar, 
sultanas, chillies, vinegar, and the 
ginger tied in a little bag of muslin. 
Bring slowly to the boil, then simmer 
until thick and soft. Remove the 
ginger, squeeze out as much juice as 
possible. Pour into hot dry jars and 
tie down or cork securely. 


MADRAS CHUTNEY 
3 lb. sharp cooking Apples—3 Shallots 
—+# lb. Raisins—} lb. Sultanas—+} lb. 
Dates—3} small teaspoon Cayenne 
Pepper—1 oz. Salt—} oz. dry Mus- 
tard—% oz. powdered Ginger—1 pint 
Vinegar. 


Time: about 
moderate. 

Peel and core the apples and cut 
them into pieces (not slices), stalk the 
sultanas, stone and chop the raisins, 
peel and chop the shallots, stone and 
chop the dates. Mix all these ingre- 
dients with the salt, pepper, mustard 
and ginger; put them in a preserving 
pan, pour the vinegar over and _ boil 
gently until the mixture is quite thick. 
Stir occasionally, and when cold put 
into wide-necked bottles and cover or 
cork tightly. 


MARROW CHUTNEY 

4 lb. Vegetable Marrow—2 0z. whole 

Ginger—4 lb. Preserving Sugar—2 

oz. Garlic—#? oz. Red Chillies—2 oz. 

Raisins—1} oz. Salt—1 breakfastcup 

Vinegar. 

Time: 1 to 14 hours. 

The marrow should ‘be weighed after 
noel and seeds have been removed. 
Cut it into cubes, put them in a stew- 
pan with the sugar, stir, and simmer to 


30 minutes. Temperature: 
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DAMSON CHEESE 


a pulp; then add the garlic and chillies 
finely chopped, the raisins stoned and 
cut in small pieces, the ginger well 
bruised and tied in muslin, the salt and 
the vinegar. Boil gently until the mix- 
ture is quite thick, remove the ginger, 
bottle and make airtight when cold. 


TOMATO, DATE AND APPLE 
CHUTNEY 

2% ib. green Tomatoes—1 ib. Dates 

—2 lb. sour green Apples—6 Shallots 

—+# head Garlic—1 lb. Sultanas— ¢ Ib. 

Demerara Sugar—} oz. Mustard Seed 

—Salt and Cayenne—1 quart good 

Vinegar. 

Time: about 45 minutes. Temperature: 
moderate. 

Cover the tomatoes with boiling water 
for a minute; take them out and remove 
the skins, and slice them and put them 
in a stewpan. Add the apples peeled, 
cored and sliced, the shallots and garlic 
peeled and finely chopped, the sugar, 
dates and sultanas stoned and chopped, 
mustard seed, and a liberal sprinkling 
of salt and cayenne to taste. Pour over 
the vinegar and boil to a pulp. Turn 
into dry jars, tie down and store. 


DAMSON CHEESE 
6 Ib. fully ripe Damsons—3 Ib. Loaf 
or Granulated Sugar. 
Time: about 14 hours. Temperature: moderate. 


Stone the damsons and put them in 
an earthenware jar or jars. Stand the 
jars in a pan of boiling water and let 
the water boil round them until the 
fruit is tender: 

Take them out and rub the damsons 
and juice through a sieve. Blanch about 
two dozen of the kernels. Put the pulp 
and the kernels into a preserving pan, 
add the sugar and stir over very gentle 
heat till the sugar has dissolved; stir 
constantly and be very careful not to 
let it stick to the pan. Now boil rather 
quickly until it is a thick paste. Str 
constantly, and do not have too fierce 
a heat under the pan. 

Turn into small jars that are dry and 
warm. When cold, cover with wax 
paper and tie down with parchment. 


ORANGE CHEESE 
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ORANGE CHEESE 

6 oz. Loaf Sugar—2 large sweet 

Oranges—2 oz. Butter—1 dessert- 

spoon Lemon Juice—4 new laid Eggs. 
Time: about 10 minutes. Temperature: 
very moderate. 

Wash the oranges, then rub the 
sugar over the rinds until all the yellow 
part is rubbed off. Crush the sugar to 
powder. Beat the eggs well. 

Melt the butter in a saucepan over 
gentle heat, add the crushed sugar, 
strained juice of the oranges and the 
lemon juice, and stir until the sugar 
has melted. Put in the beaten eggs and 
stir till thick. Store in small jars. 


LEMON CURD 
1 Vegetable Marrow (medium size)— 
2 lb. Loaf Sugar—-+3 Ib. fresh Butter— 
2 Lemons, 


Time: about 45 minutes. Temperature : 
moderate. 


Peel the marrow, cut it in quarters 
and remove the seeds. Take 2 Ib. of it, 
put it in boiling water with a small 
teaspoon of salt to 1 quart of water, and 
boil until quite tender. Strain off the 
water and turn the marrow on to a 
sieve; leave it until] thoroughly drained. 
Beat it to a smooth pulp, and put into 
a stewpan with the sugar. Mix in the 
yellow part of the lemon rinds, finely 
grated, the strained juice and the butter. 
Stir over gentle heat till the butter has 
dissolved, then boil till it is a smooth 
paste. Store in small glass jars. When 
cold, cover with wax paper and then 
with parchment. 


ORANGE CURD 


Make as directed for Tangerine 
Curd, but substitute for the tangerines 
the grated rind and strained juice of 
2 oranges and } a lemon. 


TANGERINE CURD 


Boil the vegetable marrow as directed 
for Lemon Curd, and when drained, 
beat 2 lb. of it to a pulp. Put it ina 
stewpan with 2 lb. of loaf sugar, 4 oz. 


of butter, the yellow rind of 4 tangerines 
finely grated, a gill of strained tangerine 
orange juice and the strained juice of 
1 lemon. Cook and store as directed 
for Lemon Curd. 


TOMATO PASTE 


4 Ib. ripe Tomatoes—good pinch 
Sugar—1 teaspoon Salt—good sprink- 
ling Pepper. 
Time: about 45 minutes. Temperature: 
very moderate. To dry: Gas, Regulo Mark 1. 
Electricity, 300° F. 

Put the tomatoes into a bowl, cover 
with boiling water, leave a minute, 
then take them out and peel them. 
Turn them into a stewpan and add the 
salt, pepper and sugar. Stand the pan 
over very gentle heat and let the liquid 
simmer. Do not cover; stir occasionally. 
When most of the moisture has evapor- 
ated, increase the heat a little and stir 
continually until it is a thick paste. Be 
very careful that it does not burn. 
Spread it rather thinly with a stainless 
knife on sheets of buttered paper and 
dry in the sun or in a just warm oven. 
Place it on several layers of paper as 
it discolours if the heat is too great. 
Store in tins with layers of greaseproof 
paper between. Excellent flavouring. 


LEMON ESSENCE 


This is an excellent way to use up 
lemon rinds, A small quantity added 
when making custards, blancmanges 
and other sweet dishes gives a delicious 
flavour. 

Wipe the lemon rinds with a soft 
cloth and cut off any little specks. 
Rub pieces of loaf sugar over the 
yellow side of the rind until all the 
yellow has disappeared, then crush the 
sugar to a fine powder and store in 
bottles—glass stopped for preference, 
or well corked. 


ORANGE ESSENCE 


May be made in the same way either 
with Seville or sweet orange peel, or 
tangerine. The latter is particularly 
good in fruit salad. 


HOME-MADE WINES & BEVERAGES 


tT is possible to make some wines 

without a cask, but a cask is a good 

investment. 

A 4} gallon cask is a convenient size. 
If the cask is new, it will need to be 
seasoned before using. To do this, first 
wash it out with hot water, then fill it 
half full of salt and water, using | oz. 
of salt to every quart of water. Put in 
the bung and shake well. Leave for a 
few hours, then drain it out and fill the 
cask quite full of cold water. Leave for 
twenty-four hours, then empty out the 
water, fill with boiling water, shake 
well, then drain it dry. 

Bottles for wine must be scrupulously 
clean and bone dry. Wash them 
thoroughly, using a small mop or bottle 
brush, dry them as far as possible with 
a linen cloth and then place in a cooling 
oven or stand them upside down near 
a stove, if you have a drying stand. If 
really dirty, add fine soda to the wash- 
ing water, fill the bottles three parts full 
with this and shake them well. Rinse 
out three or four times with fresh water 
before putting them todry. — 

It is best to use new corks; but if 
using old ones, they must. be well 
washed, then dried. Wine should be 
bottled in dry weather. When bottling, 
care should be taken not to shake the 
cask, for if the sediment is disturbed 
the wine will not be clear. Fruit and 
vegetables for wines should be gathered 
in dry weather, and care must be taken 
that the fruit is not over-ripe or with 
any signs of decay. Vegetables must be 
scrupulously clean and fresh. 


STORING WINE 
Wines should not be stored in.a hot 
‘place nor in a very cold one. An even 
temperature of about 55° F. is desirable. 
The bung hole of a cask should be left 
open until fermentation has quite 
finished ; that is, when the hissing noise 
can no longer be heard. 
You will need a pan or bowl under 
the cask to catch the scum while the 
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wine is fermenting. While fermentation 
is going on, the cask should be in a 
warm place. 


TO MAKE WINE WITHOUT A CASK. 

Wines can be made in stone jars that 
have corks or stoppers or even in bottles. 
Pour the liquor into them, but do not 
cork until fermentation has ceased; 
make tight little rolls of linen the shape 
of corks and press these lightly into the 
jars or bottles. If corked tightly at this 
stage, the bottles would explode. Then 
when directed in the recipes to bung 
tightly, cork and seal the bottles instead. 
Then when they have had time to 
mature and all sediment is at the 
bottom, pour the wine off carefully, 
being very careful not to shake the 
bottles, but leave all the sediment 
behind, strain the wine and put it into 
fresh bottles. 


BLACK CURRANT WINE 

4 quarts Black Currant Juice—-7 

quarts Water—4 lb. Sugar. 

Time: about 15 minutes. Temperature: 
moderate. 

The fruit should be of good quality, 
large and ripe, otherwise so many 
currants will be needed. Stalk the 
currants and see that they are clean, 
and put them into a preserving pan 
with 4 pint of water to 12 lb. currants. 
To prevent them sticking to the pan, 
stir over gentle heat until the juice 
flows. Then bring slowly to the boil. 
Turn some of the fruit on to a hair 
sieve and press out as much juice as 
possible; continue until all are pressed, 
then measure the juice and put it into 
a pan with the sugar and water. Stir 
well, and let it remain in the pan for 
two days, stirring it several times each 
day. Then pour it into a cask and leave 
it without a bung until fermentation 
has quite ceased and no sound comes 
from it; this will be in about ten days. 
Then bung closely and leave nine 
months before ‘bottling. 


-BRAMBLE WINE 
BRAMBLE WINE 


This is a very pleasant drinking wine 


and very simple to make. It slightly 
resembles port wine. 


6 lb. ripe Blackberries—2 lb. Loaf 

Sugar—1 gallon Water. 

Time: 10 minutes. Temperature: boiling. 

The blackberries should be large, 
ripe and black, but not over-ripe; see 
that they are clean. Put the water in 
a boiler and bring it to the boil, add 
the blackberries, bring to the boil 
again, then boil for ten minutes. 
Strain off the liquor, add the sugar, 
put them in a pan and leave to fer- 
ment for ten days. Then remove any 
scum, strain carefully and _ bottle. 
Keep wine at least six months before 
using. 

DAMSON WINE 

Ripe Damsons—1 quart Water to each 

quart of Damsons—1 Ib. Loaf Sugar 

to every quart cooked Fruit. 

Stalk the fruit and put it in an 
earthenware pan. Boil the water and 
pour it on the fruit while the water is 
boiling, cover with a cloth and leave 
for five days. Then add the sugar, | lb. 
to every quart. The liquor should be 
well stirred each day for the five days, 
and again after the sugar has been 
added. Leave it until the sugar has 
dissolved. Then turn it into a cask, and 
bung very loosely until fermentation 
ceases. ‘Then bung as tightly as 
possible. Leave until the damson time 
comes again before you bottle the wine. 


DANDELION WINE 

8 quarts yellow petals of Dandelions— 

2 gallons Water—rind of 2 Lemons 

and 1 Orange—1 dessertspoon ground 

Ginger—7 lb. Sugar—2_ tablespoons 

brewer’s Yeast or 1 oz. compressed 

Yeast—piece of Toast. 

Put the dandelion petals (the yellow 
parts only) into a pan. Bring the 
water to the boil, leave it to cool, 
and when only just warm pour it on 
to the petals. Stir it well, then cover 
with a cloth and leave it for three days, 
stirring it well night and morning. 
Then strain off the liquid. Grate the 
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GINGER WINE 


orange and lemon rinds and add them 
to it, also the ginger. Put them all in a 
preserving pan with the sugar, bring 
to the boil, and boil gently for half an 
hour. Leave it until cool. Then add 
the yeast spread on a piece of toast. 
Leave it for two days, then put it in a 
cask and bung tightly as soon as 
fermentation has ceased. It will be 
ready to bottle and use in two months. 


ELDERBERRY WINE 
8 quarts Elderberries—S8 quarts Water 
—6 Ib. Demerara Sugar—+ oz. whole 
Allspice—3 oz. ground Ginger—} oz. 
Cloves—2 tablespoons Yeast—piece 
of Toast. 
Time: 30 minutes. Temperature: moderate. 


See that the berries are black and 
ripe. Strip them from their stalks and 
measure them. Put them in a pan, 
pour the water over, stir and press them 
well. Leave for five days, stirring and 
pressing night and morning. Then 
press out as much juice as possible 
through a hair sieve. Measure the 
juice. -Put 8 quarts into a preserving 
pan with the sugar, allspice, ginger and 
cloves. Boil all gently for half an hour. 
Then strain it into a pan. Spread the 
yeast on a piece of toast and add it. 
Cover with a cloth and leave for four 
days. Skim well and put it into a cask. 
Leave the bung loose until fermentation 
has quite ceased, and no sound comes 
from it. Then bung tightly and leave 
four months before bottling. 


GINGER WINE 
3 lb. Sugar—1 gallon Water—1} oz. 
whole Ginger—1 Lemon—1 Orange 
(Seville for preference)—1 oz. Raisins 


—4 oz. Isinglass—1 tablespoon fresh 
Yeast——piece of Toast. 


Time: 50 minutes. Temperature: moderate. 


Pare off the rind of the lemon and 
orange without any of the white pith. 
Put the water into a pan with the 
ginger well bruised, the sugar, the 
lemon, orange rind and the raisins cut 
in halves. Bring to the boil and boil 
gently for fifty minutes, removing any 
scum. Then strain off the liquor, add 
to it the juice of the orange and lemon, 


GINGER AND ORANGE WINE 


put it in a cask, add the isinglass and 
the yeast on a piece of toast. Leave 
until fermentation ceases, then strain 
into a fresh cask and leave for one 
month; then bottle. 


GINGER AND ORANGE WINE 

6 Ib. Loaf Sugar—3 oz. root Ginger— 

4 Lemons—3 Seville Oranges—2 

sweet Oranges—2 gallons Water— 

i Ib. Raisins. 

Peel the fruit, the yellow part only— 
without any of the white pith. Then 
squeeze out all the juice on a lemon 
squeezer. Cut the rasins in halves. 
Put the sugar into a cask, well bruise 
the ginger and add it, put in also the 
fruit rinds, juice and raisins. ‘Then 
add the water; the cask should not be 
quite full. Stir well every day for four 
days. Then fill up the cask with 
water, and bung it up. Leave for three 
months, then bottle and keep another 
three months before using. 


GOOSEBERRY WINE 

15 quarts green Gooseberries—15 

juarts cold Water—12 Ib. Loaf Sugar 

—+4 pint Gin—+} oz. Isinglass. 

Choose large green gooseberries 
before they begin to ripen. Top and 
stalk them, and see that they are clean. 
Put them in a pan, and bruise them 
well; the skins must be broken. Pour 
the water over them, and leave for 
three days, stirring and pressing them 
two or three times each day. Then 
strain off the liquor through a hair 
sieve. Add the sugar, and stir until it 
has dissolved. Then put it into a cask 
with the gin and isinglass. Bung it up 
and leave eight months before bottling. 


ORANGE AND RAISIN WINE 

10 lb. sweet juicy Oranges—z2 gallons 

Water—? Ib. Raisins—6 lb. Loaf 

Sugar—+ oz. Isinglass. 

Use large juicy pipless oranges for 
this wine—there will be about twenty- 
four to the 10 lb. Wipe each one with 
a cloth; cut them in small pieces, put 
them in an earthenware pan and pour 
the water over them. Let them remain 
in the pan for two weeks, stirring them 
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PLUM WINE 


well both night and morning. Then 
strain off the liquid, and squeeze the 
fruit to get as much juice as possible. 
Put the juice back into a clean pan, with 
the sugar and the raisins, cut in halves. 
Dissolve the isinglass in a little warm 
water and add it to the liquid. Let it 
remain two weeks longer, stirring night 
and morning. Then put it into a 
cask; leave the bung quite loose until 
fermentation has ceased and no sound 
comes from it. Then bung tightly 
and leave for six months before bottling. 


PARSNIP WINE 

7 lb. Parsnips—2}4 gallons Water— 

3 lb. Loaf Sugar to every gallon of 

liquor—2 tablespoons Yeast—-piece 

of Toast. 
Time: about 30 minutes. 
moderate. 

Scrub and scrape the parsnips, then 
slice them, and boil them in the water 
until they are quite tender. Then 
strain through a coarse linen cloth, 
squeezing it to extract all the juice. 
Measure it, and add 3 lb. loaf sugar 
to a gallon of liquor. Then boil for 
three quarters of an hour; when almost 
cold turn it into an earthenware pan, 
add the yeast on toast and let it remain 
in a warm place for ten days, stirring 
it well from the bottom of the pan each 
day. Now strain it into a cask or 
earthenware jars or even large bottles. 
Leave out the corks or bung, and as 
it works over, keep filling the jars up 
with some of the liquor kept for the 
purpose. When the wine has ceased 
fermenting, bung or cork it tightly. 
Strain and bottle or rebottle in six 
months and keep six months longer. 


Temperature: 


PLUM WINE 

The dark rich-flavoured plums are 
best for this wine. 

4 Ib. Plums—1_ gallon Water— 

3 Ib. Granulated Sugar—1 oz. whole 

Ginger—a piece of Cinnamon—z20 

Cloves. 

The plums must be ripe, but not in 
the least over-ripe. Wipe them with a 
damp cloth and remove any stalks. 


POTATO WINE 


Put them in an earthenware pan with 
the ginger, cinnamon and _ cloves. 
Pour over a gallon of quite boiling 
water, cover with a cloth and leave for 
twelve days, stirring night and morn- 
ing. Then add the sugar and stir until 
it has quite dissolved. Strain into a 
cask. Bottle in six months’ time. 


POTATO WINE 


Strange as it may seem, a very nice ' 


wine can be made with potatoes. 
When potatoes are being dug, put aside 
the little ones that are too small for 
cooking as they answer very well for 
this purpose. 
4 gallon small Potatoes—3 Ib. 
Demerara Sugar—1 gallon Water 
—2 juicy Lemons — rind of 3 
Oranges. 
Time: 45 minutes. Temperature: boiling. 
Scrub the potatoes thoroughly clean. 
If they are very small, cut them in 
halves, if larger into quarters, but do 
not peel them. If large ones are used, 
measure them after they are cut. Put 
them in a boiler with the water, bring 
to the boil, then boil gently for fifteen 
minutes. Meanwhile, slice the lemons 
and put them in an earthenware pan 
large enough to hold the Ifquid, add 
the orange rinds and 3 lb. of demerara 
sugar. Strain the potato liquor and 
pour it on to the lemons, etc. Return 
it to the boiler and boil gently for half 
an hour. Then strain it through muslin 
into a pan. Leave until cold, then 


bottle and cork securely. It will be | 


ready in a fortnight, but improves with 
keeping. 


MUSCATEL RAISIN WINE 
8 lb. fruity Muscatels—2 gallons 
Water—j pint Brandy (optional). 
Take away the hard branch stems 
from the raisins, but not the tiny stalks; 
put them into a pan, add the water 
and press them well. Then cover the 
pan with a cloth. Next day uncover 
them and stir and press them again; 
repeat this process for four weeks. Then 
strain off the liquor. Squeeze and 
press the raisins to extract every drop 
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of juice. Pour the liquor into a cask, 
put the bung in lightly and leave until 
fermentation ceases and there is no 
hissing sound — then bung tightly. 
Leave for twelve months. At the end 
of that time, draw off the wine, being 
careful to leave all dregs behind. Strain 
it through fine muslin into a fresh cask. 
Add the brandy if you are using it 
(but the wine is quite good without it). 
Bung it tightly and leave for two years 
before bottling. 


RHUBARB WINE 

12 lb. Rhubarb—3} gallons Water— 

10 Ib. Loaf Sugar-—-1 large juicy 

Lemon—+ oz. Isinglass. 

Use the large fruit rhubarb known 
as Champagne rhubarb, if obtainable. 
Trim the rhubarb and remove the 
leaves, wipe each piece with a cloth 
and cut it in two-inch pieces, then 
weigh it. Take 12 lb., and bruise well 
with a rolling-pin or vegetable presser, 
as the skins should be broken. Put 
the rhubarb into a pan and pour the 
water over it. Cover with a cloth. 
Stir it well every day for nine days. 
Then put the sugar into a cask. Strain 
the liquor, pressing the rhubarb to 
obtain as much juice as possible. Put 
the liquor into the cask with the 
strained juice of the lemon and the 
isinglass. Leave it without the bung 
for four weeks. ‘Then put in the bung 
tightly and leave for eight months. 
Then strain carefully and bottle. Keep 
at least four months before using. 


WITTENHAM CIDER 

This apple drink is extremely good 
and so easy to make. It is also most 
economical as it can be made with 
windfall apples. 

3 lb. cooking Apples—2 Ib. Granu- 

lated Sugar—3 juicy Lemons—6 

quarts Water. 

See that the apples are clean and 
free from any maggots. Cut them in 
pieces and put through a mincer with 
the peel and core. Then put them into 
an earthenware pan—a bread pan 
answers very well’ Pour on 6 quarts 





FRUIT 


of fresh cold unboiled water and leave 
them for a week, stirring them well 
night and morning. At the end of the 
week, strain off the liquor carefully. 
Mix with it the sugar, the grated rind 
and strained juice of the lemons. Leave 
for twenty-four hours, then strain and 
bottle in screw-topped bottles—or, 
failing these, use new corks, but they 
will need to be tightly tied down. The 
cider will be fit to drink in a week, but 
it improves very much if kept for a 
few months. If liked, | oz. of bruised 
ginger can be added to the lemons. 


FRUIT DRINKS 


The following recipes will be very 
useful during the summer weather. 


APPLE DRINK 
The peelings and cores from 2 bb. 
Apples—+ind of 1 Lemon—Castor 
Sugar to taste—few lumps of Loaf 


If the apples are not required for 


CIDER CUP 


a te cemerenminmmineicaial 


PUNCH 


- another dish, 1 lb. of apples can be 


used in place of the cores and peelings. 
But it is quite a pleasant drink to 
make when apples are needed for a 
pudding or pie, and very wholesome 
for children. 

Wash the apples well before peeling 
them, put peel, cores and pips into a 
jug. Rub off the yellow rind of a 
lemon on to a few lumps of loaf sugar. 
Add these to the peelings. Pour over 
14 pints of boiling water. Cover and 
leave until cold. Then strain and stir 
in castor sugar to taste. 


CIDER CUP 
1 quart Cider—1 wineglass Sherry 
(optional)—-small bunch of Borage— 
1 Orange—1 tablespoon Castor Sugar 
—12 thin slices Cucumber—2 bottles 
Soda Water. 


Into a large jug put the cucumber 
slices, the orange cut in slices and freed 


| from pips, the borage and sugar. Pour 


into this the cider, sherry and soda 


SUMMER CIDER CUP 


water. Stir to melt the sugar, then 
stand the jug on ice or in cold water 
for two hours. Take out the borage 
and cucumber, add a little crushed ice 
and serve. 


SUMMER CIDER CUP 

1 pint Cider—j Ib. summer fruits 

(Strawberries, Loganberries, Rasp- 

berries, Currants)—1 gill Lemon 

Syrup—1 bottle Soda Water. 

Any kind of soft summer fruits may 
be used—either one kind or several. 
See they are quite clean, remove any 
stalks and put them in a bowl, bruise 
the fruit with the back of a wooden 
spoon, pour the syrup over and leave 
for an hour. Then rub through a 
sieve. Put the pulp into a jug, add 
the cider, and, just before serving, 
the soda water. Serve as cold as 
possible. 


CLARET CUP | 

1 bottle Claret—2 wineglasses Sherry, 

or 1 wineglass Brandy—rind of 1 

Lemon—2 oz. Castor Sugar—few 

slices of Cucumber—sprig of Verbena 

or Borage—1 bottle Soda Water. _ 

Pour the claret into a large jug, add 
the wine, the lemon rind (yellow part 
only) and the sugar. Stir to dissolve 
the sugar. Let it remain for half an 
hour, then put in the cucumber very 
thinly sliced and if obtainable'a sprig 
of verbena or borage. Add the soda 
water to the mixture just before 
using. 


FRUIT CUP 

1 Lemon—1 Orange—1 small tin 

grated Pineapple— lb. Raspberries— 

2 oz. Castor Sugar—1 bottle each 

Ginger Ale, Lemonade and Soda 

Water. 

Enough for 6 to 8 persons. 

Put the pineapple into a bowl with 
one slice of lemon and one slice of 
orange. Add the raspberries, which 
should be slightly bruised, and the 
strained juice of the remainder of the 
orange and lemon, also the sugar. 
Leave to stand for an hour or more and 
add the mineral waters just before 
serving. 
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FRUIT PUNCH 

4 Oranges—3 Lemons—1 teacup 

finely shredded fresh Pineapple— 

# Ib. fresh Raspberries—2 teaspoons 

Tea—6 oz. Castor Sugar—1 bottle 

Soda Water. 

Pour half a pint of boiling water on 
the tea, let it infuse for three minutes, 
then strain it and leave until cold. 

Strain the juice from the oranges 
and lemons, and mix with it the cold 
tea and pineapple. 

Boil the sugar with half a pint of hot 
water for ten minutes. Add the rasp- 
berries and simmer for five minutes, 
then strain off the syrup. Mix it with 
the fruit juices, and when quite cold, 
add the soda water. Put a large piece 
of ice in a bowl, and pour the punch 
round it. 


LEMONADE WITHOUT LEMONS 
14 Ib. Granulated Sugar—1 oz. Tar- 
taric Acid—-1 small teaspoon Lemon 
Essence—1 quart boiling Water. 

Mix all the ingredients together and 
stir until the sugar has dissolved. Leave 
until cold, then bottle. Use about 
1 tablespoon to | pint of water or soda 
water. 


TWO MINUTES LEMONADE 
Put 2 oz. of castor sugar into a jug, 
add the strained juice of two large 
lemons, and a quart of cold water. 
Stir for a minute. Put in a slice of 
lemon and serve. 


LEMON BARLEY WATER 

2 Lemons—4 oz. Pearl Barley— 

2 oz. Loaf Sugar—1 quart boiling 

Water. 

Wash the barley, then put it in a 
saucepan and just cover with cold 
water. Bring to the boil, boil for three 
or four minutes, then strain off the 
water. Put the barley in a large jug. 
Rub off the yellow part of the lemon 
rind on to the loaf sugar, and add this 
to the barley. Pour over a quart of 
boiling water, stir to dissolve the 
sugar, and Jeave till cold. Stir in the 
juice of the lemons. Strain into glass jugs 
and add a little crushed ice before using. 


NURSERY 


N this section will be found a variety 
| of puddings which have proved firm 
favourites among children. 


MILK PUDDINGS 


‘These are a very important part of 
nursery fare—for a diet that includes 
milk, a little butter, green vegetables 
and fresh fruit will contain all those 
valuable vitamins about which ‘we 
hear so much nowadays. 


MILK PUDDINGS WITHOUT EGGS 

Puddings that contain milk and 
cereals need long, slow cooking to allow 
the grain to swell and absorb the milk. 
If they are cooked quickly, the milk 
evaporates in steam before the grain 
is properly cooked. 

To flavour these puddings, put a 
piece of vanilla pod or a thin strip of 
the yellow part of a lemon or orange 
rind into a saucepan with the milk 
and set it in a warm place on the stove, 
but not where it can boil, and let 
it remain until the milk is pleasantly 
flavoured. 


STEAMED RICE .- 

1 pint Milk—2 oz. Rice—1 oz. Butter 
—I1 oz. Sugar—small pinch of Salt. 
Time: about 14 hours. Temperature: moderate. 

Enough for 4 persons. 

Wash the rice well and put it in a 
double saucepan with the butter, milk, 
sugar and salt. Let it steam with the 
water boiling well under it until it 1s 
tender and swollen. 

Stir it occasionally to prevent the 
grains sticking to the bottom. This isa 
convenient way to cook rice when the 
oven is not in use. | 


RICE PUDDING 
1% pints Milk—2 oz. Rice—pinch of 
Salt—-1 level tablespoon Sugar—+ oz. 


Butter or — Nutmeg 
(optional). 
Time: 2 to 2} hours. Temperature: Gas, 


Regulo Mark 2. Electricity, 325° F. 
Grease a piedish. Wash the rice, put 


PUDDINGS 


it in the piedish, add the milk, sugar 
and salt, and stir to mix. If liked, grate 
a little nutmeg on the top. Let it 
soak for about one hour. Put into a 
slow oven and cook until the rice is 
soft and swollen and the whole a 
creamy mixture. Stir once or twice 
when the pudding is beginning to 
cook to prevent the grains sticking ‘to 
the bottom. 


RICE PUDDING WITH RAISINS 
1} pints Milk—1} 0z. Rice—} Ib. 
Raisins—1i dessertspoon Granulated 
Sugar—4 oz. Butter. 
Time: 1 to 1} hours. Temperature, to bake: 
Gas, Regulo Mark 2. Electricity, 325° F. 
Enough for 4 to 6 persons. 

Wash and stone the raisins. Put the 
milk in a wet saucepan. Add the rice 
and simmer for twenty-five minutes. 
Grease a piedish, put in the raisins, 
stir in the rice and sugar, and bake in 
a moderate oven about three quarters 
of an hour. 

Children who do not as a rule like 
rice pudding generally enjoy raisin rice. 
To make a more enticing sweet, it 
could be turned out and sprinkled over 
with golden syrup. 


SAGO PUDDING 
2 oz. fine Sago—1} pints Milk— 
pinch of Salt—4 oz. Butter or Mar- 
garine—-1 level tablespoon Sugar— 
piece of Lemon or Orange Rind. 
Time: about 1} to 2 hours. Temperature: Gas, 
Regulo Mark 2. Electricity, 325° F. 

Wash the sago. Grease the piedish, 
put the milk in a saucepan with the 
yellow part of a piece of orange or 
lemon rind, and let it stand at the side 
of the stove or over very gentle heat 
until the milk is nicely flavoured. This 
is not essential, but flavouring greatly 
improves sago pudding, which is inclin- 
ed to be rather insipid. Put the sago in 
the piedish with the salt and sugar, 
pour in the milk and mix well. Let it 
stand an hour. Then cook in a slow 


oven until soft and creamy. 
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TAPIOCA PUDDING 

1 pint Milk—1 level tablespoon Sugar 

—pinch of Salt-—2 oz. Tapioca or 

14 oz. flake Tapioca — Nutmeg 

(optional) —4 0z. Butter or Margarine. 
Time: about 2 hours. Temperature: Gas, 
Regulo Mark 2. Electricity, 325° F. 

Grease the piedish, put in the tapioca, 
sugar and salt. Stir in the milk and 
leave to soak for an hour. Then bake 
in a slow oven until the tapioca is soft 
and the mixture creamy. A little nut- 
meg can be grated on the top if liked 
before cooking. Stir the pudding when 
it has cooked for a little while to 
prevent the tapioca remaining at the 
bottom of the dish. 

If flake tapioca is used, it will not 
need any soaking before being cooked. 


CUSTARD PUDDINGS 


Milk puddings that contain eggs 
should be cooked in a very moderate 
oven. If allowed to boil they will 
curdle and be quite spoilt. The eggs 
should first be beaten just enough to 
mix the yolks and whites well. Then 
‘add them to the milk and strain before 
using. If you are cooking a custard 
at the same time as a dish that requires 
a rather hotter oven, stand the dish 
containing the pudding in a baking 
tin with enough cold water in it to 
come half-way up the piedish. 


CUSTARD MADE WITH ONE EGG 
1 pint Milk—-1 dessertspoon Cornfiour 
—J Egg or 2 Yolks—1 oz. Granulated 
Sugar—Lemon Rind or Vanilla. 

Time: about 10 minutes. Temperature: 

moderate. Enough for 4 persons. 

Mix the cornflour to a thin paste with 

a little of the milk. Put the remainder 

of the milk into a saucepan, and bring 

to the boil, then pour it on the corn- 
flour, return to the saucepan, add the 
sugar and stir while it boils for five 
minutes. Cool a little, and stir in the 
well beaten egg or yolks. When nearly 
cold, stir in the vanilla to taste. If you 
want a lemon flavoured custard, put 

‘the yellow part of the rind of half a 

lemon into the milk, then heat the 
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_ GROUND RICE CUSTARD 


milk and leave the lemon rind in until 
it is pleasantly flavoured; then proceed 
as for vanilla custard. 

If half a teaspoon of powdered 
gelatine is dissolved in the hot milk 
it will give the custard a very smooth 
texture. 


BAKED CUSTARD 
1 pint Milk—-2 Eggs—1 oz. ret 
pars drops flavouring Esse 
good pinch of grated Tene 

Rind} oz. Butter. 
Time: about 1 hour. Temperature 
Regulo Mark 2. Electricity, 325° F. Enough 
for 4 persons. 

Beat the eggs lightly, add the milk, 
and strain. Then add the sugar and 
flavouring. Butter a piedish and pour 
in the custard. Stand it in a tin of 
cold water, place in a very moderate 
oven and cook gradually until set. 
The secret of a creamy smooth custard 
lies in very slow cooking. If the mixture 
boils, it becomes lumpy and watery. 


BOILED CUSTARD 
1 pint Milk—3 Eggs—i1 oz. Sugar 
—Vanilla Essence. | 
Time: about 15 minutes. Temperature: mod- 
erate. Enough for 4 persons. 

Beat the eggs, boil the milk, add it 
gradually to the beaten eggs. Stir in 
the sugar and vanilla. Turn the mix- 
ture into a jug, stand the jug in a 
saucepan of boiling water, place over 
gentle heat and stir the custard until 
it is thick and creamy. 


GROUND RICE CUSTARD 

2 oz. ground Rice—1} pints Milk— 

1 oz. Sugar—} oz. Butter—2 ge 
Time: about 30 minutes. Sole as 
Regulo Mark 2. Electricity, 325° F. Aer 
for 4 persons. 

Grease a piedish with the butter. 
Put the milk in a saucepan with the 
ground rice and simmer over gentle 
heat for five minutes. Turn it into a © 
bowl, and when it has cooled a little 
stir in the sugar and the well beaten 
eggs. Bake the mixture in a very 
moderate oven and serve with jam or 
marmalade. 


MACARONI CUSTARD 


MACARONI CUSTARD 
1 pint Milk—2 oz. Macaroni—+3 oz. 

Butter—pinch of Salt—1 Egg—pinch 

of grated Lemon Rind. 

Time: about 14 hours according to the kind of 
macaroni. Temperature to bake: Gas, Regulo 
Mark 4. Electricity, 375° F. 

Break the macaroni into short pieces, 
put it in a saucepan with the salt and 
enough boiling water to cover it well, 
and boil very gently for ten minutes. 
Strain off the water and add the milk, 
then simmer until it is tender. Stir 
several times while it is cooking to 
prevent the pieces sticking to the bottom 
of the saucepan. Let the macaroni cook 
a little, then add the lemon rind and a 
well beaten egg. 

Grease a piedish with the butter, turn 
the mixture into it and bake until 
nicely browned in a moderate oven: 


SEMOLINA CUSTARD 

1% pints Milk—2 level tablespoons 

Semolina—pinch of Salt—1 Egg— 

1 level tablespoon Sugar—few drops 

of Vanilla or any flavouring pre 

ferred—4 oz. Butter. 
Time: about 1 hour. Temperature to ae 
Gas, Regulo Mark 4. Electricity, 375° F 

Put the milk and salt in a saucepan, 
and when it is hot, but not boiling, 
sprinkle in the semolina, stirring all the 
time. Then simmer slowly until it 
thickens, now stir in the sugar, cook a 
little and add the flavouring. Beat the 
yolk and white of the egg separately. 
Stir in the yolk, and the salt, then add 
the well beaten white. Butter a piedish, 
turn in the mixture and bake a golden 
brown in a moderate oven. 


TAPIOCA CUSTARD 

2 oz. flaked or crushed Tapioca—1 

‘pint Milk—2 Eggs—1 oz. Sugar— 

+ oz. Butter—boiling Lata 
Time: about . minutes. gry ial : Gas, 
tage Mark 2 ; reer iis. 325° F. Enough 
for 4 persons. 

Grease the piedish with the butter, 
put in the tapioca, cover with boiling 
water and leave to soak for about one 
hour. 

Beat the eggs lightly, add the sugar 
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and milk. Stir this into the tapioca, 
and when well mixed, bake in a very 
moderate oven until set. 


‘VERMICELLI CUSTARD 

1 pint Milk—2 oz. Vermicelli—+ oz. 

Butter—pinch of Salt—1 Egg—few 

drops of any Flavouring preferred. 
Time: about 1 hour. oe ee 
Gas, Regulo Mark 4. Electricity, 375° F. | 

Break the vermicelli into small pieces. 
Put it in a saucepan with the milk and 
salt and simmer slowly until it is tender, 
stirring now and then to prevent it 
sticking to the bottom of the saucepan. 
Cook a little, then add the flavouring 
and a well beaten egg. : 

Use the butter to grease a piedish, 
turn the mixture into it and bake in a 
moderate oven until nicely browned. 


NURSERY PUDDINGS 


APPLE PUDDING (Baked) 

+ Ib. Apples—1 pint Milk—1 break- 

fastcup Breadcrumbs—1 Egg—2 oz. 

Butter—2 oz. Castor Sugar. — 

Time: about 1 hour. Temperature: Gas, 
Reguio Mark 3. Electricity, 450° F. Enough 
for 4 persons. 

Peel, core and finely chop the apples. 
Beat the egg and sugar for five minutes. 
Heat the milk in a saucepan, sprinkle 
in the breadcrumbs; when it begins to 
boil, add 14 0z. butter. Remove from 
the fire and gradually add beaten egg 
and chopped apples. Butter a piedish, 
put in the mixture, and bake in a 
very moderate oven. 


APPLE TRIFLE 

Sponge Sandwich—Apricot Jam— 

+ lb. medium size cooking Apples— 

+ Ib. Sugar—juice of 4 Lemon— 

+ pint Custard. 

Time: 30 minutes. Temperature: moderate. 
Enough for 4 to 6 persons. 

Spread the sandwich through the 
centre with apricot jam. Peel the 
apples, cut them in halves and remove 
the cores. Put the sugar in a stewpan 
with the lemon juice and enough water 
just to cover the apples. Simmer until 
the apples are soft, Bae unbroken. Lift 
out the fruit and boil the syrup quickly 


BREAD TRIFLE 


until it is reduced to about half a 
teacupful. When cold, arrange the 
apples on the sandwich. Pour the 
syrup over and cover with custard. 

Apples are perhaps the most whole- 
some of all fruit for children, and if 
served in different ways they will not 
tire of them. A variety of apple recipes 
will also be found in the pudding 
sections. 

BREAD TRIFLE 

2 large slices tin Loaf——2 Oranges— 

+ pint Custard—about 1 tablespoon 

Strawberry Jam. 


Use a sandwich or tin loaf and cut 
slices about half an inch thick. Remove 
the crust and cut the bread in squares 
of four. Put half of them in a dish and 
spread with the jam, then put the 
remaining pieces on them. Strain the 
juice from the oranges, add two table- 
spoons of hot water to it. Make it hot 
without boiling and pour it over the 
bread, cover and leave to soak. The 
custard can be made with powder or 
egg—but whichever is used, flavour it 
by infusing the yellow part of the orange 
peel in the milk. Put it in a saucepan 
with the orange peel in it and leave 
over very slow heat until it is nicely 
flavoured, then pour it over the trifle. 


BREAD AND BUTTER PUDDING 

Thin slices of Bread and Butter—2 oz. 

Raisins—1 oz. Citron Peel—2 Eggs 

-—~-] pint Milk—4 teaspoon Vanilla 

—+ oz. Butter—1 oz. Castor Sugar. 
Time: 45 minutes to 1 hour. Temperature: Gas, 
Regulo Mark 2. Electricity, 325° F. Enough 
for 4 persons. 

Line a buttered piedish with stoned 
raisins and shredded citron peel. Then 
put a layer of thin slices of bread and 
butter, then more fruit, and another 
layer of bread and butter. Whisk the 
eggs with the castor sugar, mix in the 
milk and vanilla. Pour this custard 
into the piedish. Sprinkle a few stoned 
raisins on the top and bake in a very 
moderate oven until set. It must on 
no account boil. 

This is a very useful recipe for using 
up stale bread. It is a very wholesome 
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dish, too, and most children love the 
combined orange and __ strawberry 
flavour. Tangerine oranges with mar- 
malade are also good. 


DATE AND RICE PUDDING 

6 oz. Dates—2 tablespoons Rice— 

1 Egg—# pint Milk. 
Time: about 45 minutes. T ture: Gas, 
Regulo Mark 3. Electricity °F. Enough 
for 4 persons. 

Wash the rice, drop it gradually into 
a saucepan of boiling water, boil until 
tender. Then strain. Put the rice into 
a piedish, add the dates stoned and 
chopped, and mix well. Beat the egg, 
add the milk, stir this in, and bake in 
a moderate oven. 


FRUIT PUDDING 

1 Ib. Black Currants, or any kind 

fresh fruit—1 pint Milk—1 heaped 

tablespoon Cornflour—strip of Lemon 

Rind—4 oz. Granulated Sugar. 

Time: about 20 minutes. Temperature: mod- 
erate. Enough for 4 persons. 

Stalk the fruit, put it in a stewpan 
with 3 oz. of sugar and simmer gently 
until tender. If the fruit is juicy no 
water will be needed, but the saucepan 
should be quite wet; and put on very 
gentle heat until the sugar has melted. 
When cool, pour into a dish. Mix the 
cornflour with a little cold milk. Boil 
the remainder of the milk with the 
lemon rind and let it infuse for half an 
hour. Remove the lemon rind. Pour 
the hot milk on the cornflour, add 1 oz. 
of sugar, and stir while it boils for six 
minutes. Cool, then pour over the 
fruit and leave until set. 


GOOSEBERRY AND BANANA TRIFLE 
1 Ib. Gooseberries—2 oz. Sugar—3 
Bananas—4 Lemon—+4 pint Custard— 

4 Sponge Fingers. 

Time: 20 to 30 minutes. Temperature: moderate. 

Enough for 4 to 6 persons. 

Stew the gooseberries with the sugar 
and three tablespoons of water until 

they are soft. Then rub them through a 


‘sieve. Make the custard and flavour it 


with lemon rind. 
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Put a thin layer of sponge cake in a 
glass dish and spread with gooseberry 
purée; on this put banana mashed 
with a fork, squeeze a little lemon juice 
over. Continue the layers. Then pour 
the warm custard over. Serve when 
cold. 


HONEY APPLES 

4 large cooking Apples—1 oz. Butter 

or Margarine—2 tablespoons Honey 

—fjuice of 4 Lemon—1 teacup Water. 
Time: about 30 minutes. Temperature: Gas, 
Reguio Mark 6. Electricity, 425° F. Enough 
for 4 persons. 

These pretty sweets are a great 
favourite with children. 

Peel and core the apples; fill the 
centres with honey and put a small 
piece of butter on each. Mix the lemon 
juice with a teacup of hot water. Put 
the apples in a baking dish and pour 
the lemon water round. Bake until 
soft, basting them with the liquid three 
or four times during the cooking. 
Serve hot with the juice poured over. 


HONEY APPLES 


MACARONI FRUIT PUDDING 


are ig ee a it 





LEMON CURD PUDDING 


Slices of stale Bread—about 3 Ib. 
Lemon Curd—4 pint Milk—3 oz. 
Castor Sugar—2 Eggs—good pinch of 
Salt—1 teaspoon grated Lemon Rind. 


Time: 1 hour. Temperature: moderate. 


Spread thin slices of stale bread with 
lemon curd, and use them to fill a pint 
mould. Whip the eggs lightly with the 
salt and add the sugar, milk, and 
lemon rind. Stir for a minute or two 
to dissolve the sugar, and pour over 
the bread. Cover with greased paper 
and steam for one hour. 


MACARONI FRUIT PUDDING 

3 oz. Macaroni-—1 Ib. Apricots (or 

+ lb. dried Apricots)—1 pint Milk— 

2 Eggs—3 oz. Sugar—good pinch of 

Salt. 
Time: 45 minutes. Temperature: Gas, Regulo 
Mark 3. Electricity, 350° F. Enough for 4 
to 6 persons. 

Stone the apricots if necessary, stew 
them with 2 0z. of sugar and a very 


NURSERY PUDDING 


rd 


little water until they are quite soft. 
Then rub through a sieve and leave 
until cold. Break the macaroni into 
one-inch lengths, put them in a sauce- 
. pan of boiling water that has a little 
salt in it, and boil gently until tender. 
Butter a piedish, spread the apricot 
purée at the bottom; on this place the 
macaroni as soon as it is cool. Whip 
. the eggs. Mix with the milk and the 
remainder of the sugar; pour this 
gently into the dish, and bake until set 
in a slow oven. 

As a change, prunes may be used 
instead of apricots. Stew them until 
tender, remove the stones and rub the 
prunes through a coarse sieve. 


NURSERY PUDDING 

1 lb. Apples—1 pint packet Lemon 

Blancmange Powder—2 oz. Demer- 

ara Sugar—thin slices of Bread— 

‘grated Lemon Rind. 

Time: about 20 minutes. Temperature: mod- 
erate. Enough for 4 persons. 

Stew the apples (windfalls will do 
quite well) with sugar to taste. Cut 
the bread in fingers, put a layer in 
a buttered piedish, then a layer of 
stewed apples and a little grated lemon 


rind. Three parts fill the dish with 


these layers and pour in the syrup from 
the fruit. Make the blancmange accord- 
ing to directions and spread it on the 
top. This may be served cold or made 
hot in the oven. 


PRUNE JELLY 

1 lb. Prunes—2 oz. Loaf Sugar—trind 

of 4 Lemon—} oz. powdered Gelatine 

—Custard or Cream (optional). 

Time: about 30 minutes. Temperature: mod- 
erate. Enough for 4 to 6 persons. 

Soak the prunes overnight in enough 
water to cover them well. Drain off 
the water and reserve it. Stone the 
prunes and put them in a stewpan with 
the loaf sugar previously rubbed with 
the rind of half a lemon. Crack a few 
of the prune stones and add the kernels, 
and } pint of the water in which the 
prunes were soaked. 

Simmer gently until the prunes are 
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SNOWDON PUDDING 


quite soft. Then stir in the powdered 
gelatine, which has been dissolved in 
a little hot water and simmer two or 
three minutes, longer. Turn into a wet 
mould and leave until cold and set. 
Turn out and garnish with whipped 
cream or surround with boiled 
custard. 

If the cream or custard is plentifully 
sprinkled with hundreds and thousands 
just before serving, this makes a pretty 
party dish. 


SNOWBALLS 

4 large cooking Apples—4 oz. Granu- 

lated Sugar—z2 oz. Stoneless Raisins— 
_ 1 oz. Butter—2 oz. Rice—1 pint Milk. 
Time: about 30 minutes. Temperature: Gas, 
Regulo Mark 6. Electricity, 425° F. Enough 
for 4 persons. 

Peel and core the apples. In the 
centre of each, put a few raisins, a 
scrap of butter and a little sugar. Put 
them in a fireproof dish with a teacup 
of water. Cover closely and bake until 
tender in a moderate oven. Put the 
remainder of the butter in a stewpan 
with the rice, sugar and milk, and 
simmer slowly until the rice is soft and 
has absorbed the milk. Coat each apple 
with rice and serve hot or cold. 


SNOWDON PUDDING 
1 pint Milk—6 oz. Breadcrumbs— 


2 oz. Butter—2 Eggs—4 tablespoons 
Sugar —2 oz. Grated or Desiccated 
Coconut—8 drops Ratafia Essence. 


Time: 30 minutes. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 6 
persons, 

Put the breadcrumbs into a bowl, 
bring the milk to the boil, and pour it 
on the crumbs. Leave until cool, beat 
into it the yolks of the eggs, one table- 
spoon of sugar, the butter (melted), 
half of the coconut and the flavouring. 
Pour into a piedish and bake in a 
moderate oven for half an hour. Whisk 
the whites of the eggs with three 
tablespoons of castor sugar and | oz. 
of grated coconut. Pile it like snow on 
the pudding and set it in a moderate 
oven, but do not let it acquire any 
colour. 


INVALID DIET 


when illness has to be faced. A good 

cook may not be able to claim 
actually to save life as a good nurse 
undoubtedly can, but she most certainly 
hastens recovery, especially in the 
weary days of convalescence. 

In so many illnesses everything 
depends upon keeping up the strength 
of the patient. It is here that the 
intelligent co-operation of the cook can 
do so much. Flagging appetites must 
be tempted, and care taken to make food 
appeal to the eye as well as the palate. 

Medically approved recipes are 
given for the special dishes, often 
prescribed for cases of Anemia and 
Diabetes, where the actual method of 
cooking differs from the normal. Some- 
times — as with Rheumatism — it is 
merely a question of prescribing a 
selection of foods cooked in the ordinary 
way. 


Pi BECOMES of vital importance 


BEEF-TEA 
About 1 Ib. topside Beef—4 teaspoon 
Salt—1 pint Water. 
Time: 1 hour. Temperature: moderate. 


Take a sharp knife and scrape—not 
cut—all the lean of the beef. Put it ina 
basin with a pint of the coldest water 
possible, and the salt and leave it for 
half an hour. 

Then turn it into a stone jar, stand 
the jar in a pan of boiling water and 
let the water boil round it for an hour. 

Pour off the liquid—only the hard 
part of the meat must be kept back, 
so do not use a fine strainer or the little 
brown particles which are the essence 
of the meat will be left behind. 


BEEF AND VEAL TEA 
+ Ib. topside Teef—1 Ib. knuckle of 
Veal—1 Carrot—1 Onion—Salt and 
Pepper. 
Time: 24 hours. Temperature: very moderate. 
This is very nourishing and lighter 
than all beef: It can be taken hot or as 
a jelly. | : 
Proceed with the beef as in the 
previous recipe. Cut the veal small, 


chop the bones. Put all into a stewpan, 
with a carrot and onion, and a sprink- 
ling of salt and pepper. Cover with cold 
water. Simmer for not less than two 
hours. Then add the soaked beef and 
the water in which it was soaked, and 
simmer very slowly half an hour more. 
Strain through a coarse strainer. Leave 
until cold, then remove the fat. 

Serve hot with toast fingers, or set it 
in a mould and serve cold. 


BLACK CURRANT DRINK 
This not only allays thirst and cools 
the blood, but it also acts as a mild 
aperient. Pour } pint of hot water on 


/ to one tablespoon of black currant 


jelly; stir it’until the jelly has dissolved. 
Jam may be used in place of the jelly, 
but in that case the drink must be 
strained before being given to a patient. 
This in itself is a capital cure for a cold 
if it is drunk very hot; cold, it forms a 
pleasant cooling drink. 


BLACK CURRANT TOFFEE 

1 level tablespoon Butter—1 Ib. 

Demerara Sugar — 1 dessertspoon 

Water—1 tablespoon Black Currant 

Jelly. 

Place the butter in the saucepan, and 
let it melt over gentle heat, add to the 
melted butter the sugar and water, and 
let it boil gently until the sugar has 
dissolved. Then stir in the black 
currant jelly and boil until it is brittle 
when a little is tested in water—that is, 
300° F. Pour the toffee into a shallow 
baking tin which has been well but- 
tered. When it has set, but before it 
becomes hard, mark it in small squares 
and break it when cold. Store in an 
air-tight tin. 


CALF’S BRAIN SOUFFLE 

1 set Calf’s Brains—1 oz. Flour—1 oz. 

Butter—4 pint Milk—Salt and Pepper 

—2 new laid Eggs. 
Time: about 45 minutes. Temperature to bake 
Gas, Reguio Mark 3. Electricity, 350° F 
Enough for 1 or 2 persons. 

Well wash the brains and remove the 
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CALF’S FOOT EN CASSEROLE 


skin and fibre, put them in a small stew- 
pan, cover with cold water, add a pinch 
of salt and simmer for fifteen minutes. 
Cool, then rub through a sieve. 

Melt the butter in a saucepan, add 
the flour and stir to a paste over gentle 
heat—stir in the milk gradually, season 
with a little salt and pepper, and boil 
while stirring for three minutes. Mix 
in the sieved brains, remove from the 
stove. Beat the yolks and whites of the 
eggs separately. Butter a soufflé case. 
Stir the yolks of eggs into the mixture, 
then lightly fold in the stifly whipped 
whites. Turn gently into the souffie 
case and bake at once. 


CALF’S FOOT EN CASSEROLE 

1 Calf’s Foot—+ pint Milk—Salt and 

Pepper—1 teaspoon Arrowroot—! 

_ teaspoon Flour—1 tablespoon Cream. 
' Time: about 2 hours. Temperature: moderate. 
Enough for 2 persons. 

Cut the foot into pieces. Season a 
little flour with salt and pepper and 
sprinkle it over them. Pour over } pint 
of milk and add enough water to cover 
the meat. Put the lid on the casserole 
and simmer over gentle heat until the 
meat will come quite easily from the 
bone. Then skim off*the fat and take 
out the bones. Add a teaspoon of 
arrowroot, mixed with a little milk or 
cream, and simmer five minutes longer. 

It may be served hot, or cold as a jelly. 


CALF’S FOOT JELLY 

1 Calf’s Foot—4 Lemon—1 oz. Castor 

Sugar — 1  wineglass Sherry 

(optional)—white of 1 Egg—} oz. 

Isinglass. 

Time: about 2} hours. Temperature: moderate. 
Enough for about 1 pint of jelly. 

Take a calf’s foot that has been 
cleansed and dressed, put it in a stew- 
pan with a quart of cold water, and 
boil gently until the liquor is reduced 
to a pint. Strain it into a basin and 
leave until cold and set. 

Then remove the fat. It is not very 
easy to get every scrap of fat from a thick 
jelly, so to make sure pour over it about 
two tablespoons of boiling water; any 
remaining fat will rise to the surface 
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EGG POACHED IN CREAM 


and can be easily removed by drawing 
a piece of kitchen, or blotting paper 
across the surface. 

Now put the stock in a stewpan, 
being very careful to leave behind any 
sediment; add the strained juice and 
yellow part of the rind of half a lemon, 
J oz. of castor sugar, a wineglass of 
sherry, the lightly beaten white of an 
egg and the well washed shell of the 
egg, also the isinglass, which has been 
dissolved in a tablespoon of hot water, 
and then strained. Place over gentle 
heat, stir once or twice until the sugar 
has dissolved, then boil gently for twenty 
minutes, removing any scum that rises. 
Now stand the stewpan at the side of 
the stove for a quarter of an hour, then 
strain through a jelly bag. 

Note: Be careful to stir as little as 
possible, only just enough to dissolve 
the sugar. If the jelly is stirred too 
much it will be cloudy. It may be 
flavoured with fruit juice if desired. 


BAKED EGG 

1 Egg—few Breadcrumbs—1 table- 

spoon Cream—pinch of Salt. 

Time: about 6 minutes. Temperature: Gas, 
Regulo Mark 3. Electricity, 350° F. Enough 
for 1 person. 

Cover a small fireproof case with 
breadcrumbs; break the egg into this, 
add a small pinch of salt, pour in the 
cream, put a few crumbs on the top 
and bake until set in a moderate oven. 


EGG POACHED IN CREAM 

1 Egg—1i oz. Butter—2d. tin Cream 

(or 2 tablespoons fresh Cream or 

Milk)—Salt and Pepper. 

Time: 5 to 10 minutes. Temperature: low. 
Enough for 1 person. 

Butter an individual casserole, put in 
the cream or milk, break the egg care- 
fully into it and sprinkle with salt and 
pepper. Put a little water in a small 
pan and stand the casserole in it, so 
that the water comes not more than 
half-way up its sides. Simmer gently 
until the egg is set. This dish can be 
varied by the addition of a little grated 
cheese—or tomato sauce—sprinkled on 
the top. ? 


POACHED FISH 


POACHED FISH 

+ bb. fillets of Fish—Salt and Pepper— 

about } pint Fish Stock—small piece 

of Butter (or Buttered paper). 
Time: about 10 minutes. Temperature 
Regulo Mark 3. Electricity, 350° F. Enough tor 
1 to 2 persons. 

Wash the fish and season it with salt 
and pepper. Put the fillets in a but- 
tered baking dish, and just cover with 
stock made from the bones. Cover with 
a piece of buttered paper and cook ina 
slow oven for about ten minutes. Drain 
the fillets, put them on a hot dish and 
use the stock to make anchovy, shrimp 
or any sauce preferred. 

A digestible fish should be used, such 
as whiting or sole, hake or fresh haddock. 


FISH COOKED IN MILK 
2 fillets of Fish, such as Whiting or 
Sole, or 4 if they are small—about 
1 gill new Milk—4 oz. Butter—1 
heaped dessertspoon fine Breadcrumbs 
.—sprig of Parsley—1 dessertspoon 
shelled Shrimps. 
Time: 20 to 30 minutes. 
Enough for 1 person. 
This is very nourishing and digestible. 
Roll the fillets, and put them upright 
in a little basin or breakfastcup. 
Sprinkle the breadcrumbs and shrimps 
among them, cover with milk and put 
in the butter. Tie a piece of buttered 
paper over, and steam twenty to thirty 
minutes, according to the thickness of 
the fillets. Turn out carefully, and 
garnish with parsley. 


GRUEL 

1 oz. fine Oatmeal—4 pint Milk— 

+ pint Water—pinch of Salt—Sugar 

to taste. 
Time: about 40 minutes. Temperature: 
moderate. 

Mix the oatmeal to a thin paste with 
a little water, put the remainder of the 
water and the milk in a saucepan and 
bring to the boil. Mix it smoothly with 
the oatmeal and again bring to boiling 
point. Then simmer very gently for 
half an hour. Put it through a strainer, 
stir in the salt and sugar to the patient’s 
taste. 

A little butter or cream may be added. 
In cases of colds or chest complaints, 


Temperature: low. 
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DIABETIC PATIENTS 


it makes the gruel very soothing. 

If a patient dislikes gruel, serve it 
with stewed fruit in small quantities in 
a dainty cup. A deep plate of gruel 
can look so unappetizing. 


.GLYCERINE OR HONEY AND 
LEMON JUICE 

To allay irritation in the throat, 
which is often the cause of a cough, mix 
together equal quantities of pure gly- 
cerine and strained lemon juice, or 
honey and lemon juice if preferred, 
and take a teaspoonful when the cough 
is troublesome. 


HOREHOUND TABLETS 

1 lb. Loaf Sugar—1 oz. dried Hore- 

hound Leaves—1 tablespoon best 

Vinegar—1 gill Water. 

Put the horehound leaves to steep in a 
gill of hot water and leave them for 
some hours. Strain off the liquor care- 
fully, and put it into a saucepan with the 
vinegar and sugar. Bring it to the boil, 
then boil briskly till it registers 300° F., 
and is quite brittle when tested. Do 
not stir at all whilst it is boiling. Pour 
it into a well buttered tin, and mark 
out in small oblong shapes before it is 
set too hard. 


RECIPES FOR DIABETIC 
PATIENTS 


The quantity and also the nature of 
the food allowed in cases of Diabetes 
depends upon the severity of the disease, 
and the age of the patient and you must, 
of course, keep strictly to the rules your 
doctor lays down. 

The exact diet laid down will depend 
on the individual case, and the doctor’s 
orders must be rigidly adhered to; but 
in general it will be found that diabetic 
patients will have to abstain from 
sugar in any form, and also anything 
that becomes sugar during the process of 
digestion (namely, all starchy foods, 
such as wheat flour, cereals, root 
vegetables, especially potatoes, carrots 
and beetroot, chestnuts and all puddings 
that contain sugar or starch). 

But the diet is by no means difficult, 
as the patient may have fish of all 


ALMOND CAKES 


kinds, meat, poultry and game, clear 
soups, all green vegetables, excepting 
peas, which are allowed only when 
very, very young—cream, butter, eggs 
and cheese. 

Time was when bread was the 
greatest difficulty, but there are excel- 
lent flours now that make bread both 
palatable and nourishing. 


ALMOND CAKES 
6-oz. Cheltine Flour—2 oz. ground 
Almonds—1 0z. whole Almonds—2 oz. 
Butter—1 Egg—1 grain tablet Sac- 
charin—1 heaped teaspoon Baking 
Powder—Water to mix. 
Time: 15 minutes. we oe Gas, Regulo 
Marx 7. Electricity, 450° F 


Blanch the whole almonds and slice 
them finely. Dissolve the saccharin in a 
tablespoon of warm water. Mix the 
flour with the baking powder and sift 
them. Rub in the butter until 
thoroughly mixed, stir in the ground 
and the blanched almonds. Beat the 
egg, mix the dissolved saccharin with 
it and beat this in. Add enough water, 
or cream, to form a soft batter that will 
just drop from the spoon. Three parts 
fill patty pans with the mixture and 
bake ten to fifteen minutes in hot oven. 


DIABETIC BREAD 
2 bb. Cheltine Flour—1 large table- 
spoon Baking Powder—2 Eggs—6 oz. 
Butter, Lard or Margarine—Salt. 


Time: 1 to 1} hours. bry shia Gas, 


Regulo Mark 6. Electricity, 425° F. 

Mix the baking powder with the 
flour and sift them into a bowl. Now 
rub in the fat with the tips of the fingers, 
until thoroughly mixed with the flour. 
Beat the eggs, add a } pint of cold 
water to them and a quarter of a 
teaspoon of salt. Stir this in and add 


more water until it is a soft dough, then | 


form into two loaves, and bake on a 
baking tin in a hot oven for about one 
hour. To test if they are done, plunge in 
a warm skewer. If it comes out in the 
least sticky, bake longer—if underdone, 
this bread is not at all nice. The loaves 
can be baked in tins. 


DIABETIC MARMALADE 
As sugar cannot be used in this 
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THE SWEET COURSE 


marmalade it will not keep very long. 
Make about a pound of it*every week, 
varying the flavour by using sometimes 
a grapefruit alone or an orange and 
halfa lemon, or a lemon and a tangerine 
orange. 

Peel the fruit, take away most of the 
white pith and cut the yellow peel 
into the thinnest shreds. Put these in a 
basin, with the fruit cut in small 
pieces, and all the pips removed. Soak 
the pips in an egg-cup of cold water and 
cover the fruit and peel with cold water. 

Next day, put fruit, peel, the water 
in which they were soaked and the 
water in which the pips were soaked, 
into a saucepan and boil gently until the 
peel is tender. Then stir in five grains 
of saccharin and a }0z. of powdered 
gelatine. 


PASTRY FOR FRUIT OR MEAT PIES 
+ Ib. Cheltine Flour—1 dessertspoon 
Baking Powder—6 oz. Lard or Butter 
—good pinch of Salt—cold Water to 
mix. 

rtd a Gas, Regulo Mark 7. Electricity 


Mix the salt and baking powder with 
the flour and sift them. Rub in 4 oz. 
of lard, or butter. Stir in enough water 
to make a rather soft dough; roll out. 
Dip the remainder of the fat in flour 
and roll it out, put it on the rolled out 
dough, fold the dough over from all 
sides, roll out again and use. 


SAUCE FOR FISH OR VEGETABLES 

Diabetic flour is not very good for 
sauces, but the following sauce—made 
without flour—is excellent in place of 
ordinary white sauce for fish, or 
cauliflower or artichokes. 

Yolks of 2 Eggs—2 oz. Cheese—1 0z. 

Butter—Salt and Pepper. 

Whisk the yolks of the eggs well. 
Grate the cheese very finely. Season 
the egg yolks with salt and pepper. 
Stir in the cheese. Melt the butter in a 
double saucepan, put.in the cheese and 
egg mixture and stir until thick. Cream 
may be added, if liked and allowed. 


THE SWEET COURSE 
A difficulty with a diabetic diet is to 


AN ANAIMIC PATIENT 


vary the sweet course. Unsweetened 
stewed fruit should be ‘served with 
custard pudding or junket or cream— 
cream being allowed, in extreme cases 
when milk is forbidden. Pancakes and 
fritters can be made in the usual way, 
using Cheltine flour. 

Jellies can be made by setting fruit 
juice with gelatine and sweetening with 
saccharin. Black currants, red cur- 
rants and raspberries or loganberries, 


fresh—or when bottled without sugar— 


can be used. Press them through a sieve 
until a pint of juice has been obtained, 
then stir in saccharin to taste and } oz. 
of powdered gelatine. Stir over gentle 
heat until quite hot, turn into a mould. 
Turn out: when set and serve with 
cream. 


CATERING FOR AN 
ANAIMIC PATIENT 


Most anemic patients find the neces- 
sary diet very unpleasant, but the 
following recipes will help to make it 
more attractive or at least easier to 
follow. 

Recovery depends so very much 
upon diet, and it is necessary to adhere 
to it strictly. I am not in any way 
trying to take the place of your doctor, 
for the best advice is most important— 
but I am trying to help you to follow 
in a pleasant way the rules he has laid 
down ‘for you. 

As he will have told you, what you 
need is iron, and so your diet must 
consist largely of food that contains 
iron. More iron is contained in ox 
liver than in any other kind of food. 
To many patients this is repulsive, as 
it must be taken practically raw, so we 
must think out attractive ways of 
serving it. 

Many other foods contain iron in a 
lesser degree. All parts of beef have a 
good proportion, but the white meats, 
such as veal, are practically useless. 

Eggs contain a certain amount of iron. 

Farinaceous foods are of little use, 
especially rice. 

Oats contain more iron than wheat 
and rye, so as far as possible, therefore, 


C.C.—-T 
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LIVER EXTRACT 


let oat cakes and oaten scones take the 
place of wheat bread. 

Spinach ranks first among all vege- 
tables and fruits in iron properties. 
Then we have peas, beans and lentils. 
Potatoes only contain very little. 

Apples are a valuable help, and 
strawberries contain a certain amount 
of iron. 

Lettuce may be taken freely, also 
prunes and oranges and raisins. 


CHICKEN LIVER AND MUSHROOMS 
4 Mushrooms—1 Chicken’s Liver— 
1 dessertspoon Breadcrumbs—Salt 
a Pepper—1 small Egg—i oz. 
tter. 


Time: about 15 minutes. Temperature: mod- 
erate. Enough for 1 person. 

Wash and peel the mushrooms. 
Remove the stalks and a little of the 
brown part underneath the cups. Chop 
these finely, mix with them the liver 
also finely chopped, and the bread- 
crumbs, add a seasoning of salt and 
pepper and the egg well beaten. 

ry the mushroom cups in the butter 
in a very small saucepan until tender. 
Put them on a hot plate and keep them 
hot, put the liver mixture into the 
butter in which the mushrooms were 
fried, and stir over very gentle heat 
until the egg has thickened. Pile this’ 
on the mushrooms. They may be 
served on hot, buttered toast if liked. 


LIVER CUTLETS 

Cut ox liver into two-inch pieces, 
not too thin. Season with salt and 
pepper, roll in flour or dip in egg, 
and then in coarse oatmeal or 
breadcrumbs. 

Fry in bacon dripping for two 
minutes. Serve with green peas and 
good brown gravy seasoned with lemon 
juice. | 

LIVER EXTRACT 

Here is a doctor’s recipe for home- 
made liver extract. 

Take 1 lb. of ox liver and put it 
through a very fine mincer, being care- 
ful to retain all the juice. Add two 
tumblers of cold water, put it into a 
bottle, such as fruit is bottled in. Stir 
for a moment and then leave it in a 


LIVER FRITTERS 


very cold place (a refrigerator, if 
possible), for eight to twenty-four hours. 

Next heat to boiling point, and cool 
quickly by standing in a jar of cold 
water or on ice. Strain through a 
cheese cloth, twisting it round and 
round to extract as much fluid as 
possible. This amount of extract is 
generally given daily and made each 
day for the following day. 

It can be taken hot or cold; and ring 
the changes with different flavourings, 
such as onion juice, tomatoes stewed 
and rubbed through a sieve, then added. 
Or it can be mixed with an equal 
quantity of any kind of well flavoured 
soup. 

In many cases, the liver is ordered to 
be taken raw, or only a few moments’ 
cooking is allowed. 


LIVER FRITTERS 

4 Ib. Calves’ Liver—slice of cooked 

Ham or Bacon—1 teaspoon shredded 

Suet—thin slice of Onion—1 teacup 

Breadcrumbs—Pepper and Salt—Fat 

for frying—1 tablespoon Flour—1 Egg 

—1 Lemon. 

Time: 3 minutes. Temperature: moderate. 
Enough for 1 person. 

Chop the liver and ham very finely, 
grate the onion. Mix these with the 
breadcrumbs and suet, season well with 
salt and pepper and bind with beaten 
egg. 

Pron into cork shapes or small 
round fritters and roll them in flour. 
Then fry in hot fat for three minutes 
only, drain well and garnish with 
cut lemon. 


LIVER IN GRAVY 

Mince ox liver finely. Put into a 
saucepan a } pint of well flavoured 
gravy, such as you would serve with 
veal, poultry or game. Add a tomato 
and a teaspoon of onion juice. Sim- 
mer until the tomato is soft. Rub 
through a sieve. Return to the sauce- 
pan, bring to the boil, take it off the 
fire, put in the liver, leave it in for one 
minute. Serve with a border of spinach. 


a LIVER MINCE 
Mince raw ox liver as finely as 
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SPINACH AND POACHED EGGS 


possible, put it in a small saucepan with 
one dessertspoon of tomato sauce and 
one tablespoon of stock to } Ib. of liver. 
Make very hot and serve on buttered 
toast. . 
RAW LIVER SANDWICH 
The easiest way to take raw ox liver 
is in the form of a sandwich. Mince the 
liver very finely, removing all mem- 
brane, then flavour it with finely 
minced pickle, a little fried mushroom, 
finely minced, or tomato catsup. 


LIVER SOUP 
Mince ox liver finely, put it in a soup 
plate and pour over it a well flavoured 
soup, such as oxtail or mock turtle. 
The soup should be boiling. Stir 
and serve. 


PUREE OF SPINACH 
Remove all stalks from the spinach 
and put the leaves in a large bowl of 
cold water. Wash free from grit in 
four or five bowls of fresh water. Then 
place in a colander to drain. Put intoa 
stewpan with two tablespoons of boiling 
water and cook until quite tender. 
Turn the spinach into a colander and 
press all the water out with a vegetable 
presser. Chop it finely or rub through a 
sieve. Return to the saucepan, add | oz. 
of butter, half a saltspoon of salt and a 
sprinkling of pepper to 2 Ib. of spinach. 
Make very hot and serve. Put any 
water drained from the cooked spinach 
into your stock-pot. | 


STEAMED eae POACHED 
1 ib. Spinach—1 oz. Butter—good 
pinch of Salt—1 poached Egg. 

Stalk the spinach and wash it 
thoroughly to remove any grit. Then 
put it in,a stewpan that has a closely 
fitting lid. Add the salt and butter, 
cover and cook gently until tender, 
ten to fifteen minutes. Do not strain, 
but serve as it is with a poached egg, If 
preferred the spinach can be rubbed 
through a sieve, returned to the sauce- 
pan and thickened with a teaspoon of 
flour mixed with the liquid from the 
spinach. Add it to the spinach and 
stir while it boils for four minutes. 


MEALS FROM CANS 


ANY PEOPLE imagine that 
M: canned ”’ food is an American 

invention, welcoming it or 
condemning it according to their point 
of view. But “canned ”’ is essentially 
a British term, named after the cannis- 
ter which an Englishman, Durand, 
chose away back in 1810 as a pattern 
for the very first metal food container. 
Little did he realize the far-reaching 
results of his idea ! 

At one time “ tinned”? goods were 
regarded with suspicion by the conr 
scientious housekeeper. Today it is not 
the lazy housewife who uses canned 
food, but the enlightened one who 
knows that cans bring to her larder 
out-of-season provender, including 
delicacies and foreign foods that would 
be far beyond her housekeeping budget. 


MODERN CANNING CONDITIONS 
Under modern conditions canned 
food is as pure—and in many cases as 
nourishing—as it is in the fresh state. 
To start with, it is generally grown 
close to the factory so that besides 
escaping much handling, it can be 
picked and preserved on the same day. 
Another big advantage is that it will 
remain good for any length of time if 
carefully stored. Keep cans in a 
moderately cool place, though. Do 
not put them away over a hot-air 
cupboard or near hot pipes or a radiator. 
Some beef taken out by Sir Edward 
Parry’s Arctic Expedition in 1823 and 
unused was recently opened and tested 
at the Pickering Museum Hall and 
pronounced “ as good as fresh beef.”’ 
The average housewife does not 
realize the variety of canned food now 
at her disposal. You can obtain a very 
good variety of hors d’ceuvres from 
tins—sardines, anchovies, prawns, crab, 
smoked fish, tunny fish and kipper 
snacks are among the best. Then 
there are soups of every kind—clear 
ones that make an excellent start to a 
meal, and purées and cream soups that 


provide a meal in themselves. Left-over 
portions of these soups are very useful, 
too, in made-up dishes when stock or 
gravy is not available. 

For the fish course—especially wel- 
come to those who live far from the sea 
—there are herrings with various 
sauces, lobster, crab, salmon, cod, 
halibut, turbot and whitebait... 
quite a good selection. You can obtain 
as well every kind of meat and poultry. 
In fact, there is a choice of over one 
hundred dishes. 

Vegetables, perhaps more than any 
other canned food, are particularly 
valuable. When our own country is 
frost-bound and even the simplest ones 
are expensive and beyond the average 
purse, we can serve the choicest varie- 
ties, obtaining them at a very moderate 
price. This is a great boon, for good 
health depends largely upon a plentiful 
supply of vegetables. 

In these days, too, in addition to all 
kinds of fruits, we can even turn a light 
pudding out ofacan ! Either a steamed 
one, such as chocolate or ginger or a 
fruit pudding with a suet crust. 

For cold sweets, made mostly from 
canned fruit, see Frurr Section. 

But, except in emergencies or for 
picnic meals, the good cook does not 
look upon cans as ready-made food, 
but more as ingredients for her dishes 
—even when using soup she will add 
an individual touch diluting the con- 
tents of the can with home-made stock 
or vegetable water, adding a spoonful 
of sherry, shredded vegetables, poached 
custard cut in cubes, finely chopped 
parsley or mint. If a really substantial 
meal is wanted, home-made dumplings 
can turn a thick soup—preferably one 
with vegetables in it—into a satisfying 
and appetizing stew. 

Canned fish may be served “ au 
gratin,” in patty cases, in fritters or as 
a pie. Canned poultry, too, has endless 
possibilities. Try out some of the 
recipes given in this section and before 
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APPLE, TOMATO AND PORK PIE 


you realize it you will be adding little 
individual touches and creating your 
own dishes, so proving that this vast 
industry is an inspiration to the modern 
housewife who is wise enough to take 
advantage of the good things that science 
has brought to her store cupboard. 

When you are using cans, remember 

these points:— 

1. An unopened can should have a 
smooth appearance without any 
bulges. 

2. Always wipe the outside with a clean 
cloth to remove any dust before 
opening. 

3. If you have any difficulty in turning 
out the contents of a can, open the 
other end and you will find it easy 
to force through. 

4. Never throw away the liquor from 
vegetables. It may be used as stock 
or as a foundation for sauce. The 
same rule applies to the syrup from 
fruits. Use it instead of water when 
you are preparing a packet jelly or 
soak sponge cakes in it for a trifle. 


APPLE, TOMATO AND PORK PIE 
1 tin of Pork Sausage Meat—1 small 
tin of Tomato Soup—}3 Ib. cooking 
Apples—1 tablespoon Granulated 
Sugar—1 large slice of stale Bread— 

+ Ib. Self-raising Flour—a little Milk. 
Time: 30 minutes. Temperature: Gas, Regulo 
Mark 7. Electricity, 450° F. Enough for 6 
persons. 

Open the tin of sausage meat and 
remove it carefully from the tin. Take 
off the fat from the sausage meat and 
the jelly, keeping them quite separate. 

Cut the sausage meat and bread into 
small pieces and put them through a 
mincer. (If you have any small scraps 
of meat that want using up, they can be 
added.) Stew the apples with the sugar 
and just a tablespoonful of water to 
prevent them sticking until they are 
quite soft. Beat them to a pulp. 

Put a layer of the minced meat at 
the bottom of a piedish, add half the 
tomato soup and half the jelly that was 
in the tin. Then another layer of meat. 
Now the apple pulp, and the remainder 
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_ . BRAISED MEAT 


of the meat and jelly. Pour in what 
tomato soup you have left and let it 
stand for one hour. 

Rub two-thirds of the fat from the 
tin into the flour until evenly mixed— 
and stir in enough milk to make a soft 
dough. Roll it out thinly and spread 
the remainder of the fat on it. Fold 
from sides to centre and roll out again. 
Fold and roll once more. 

Put a strip of pastry round the inside 
edges of the piedish, and then cover 
with pastry, decorating with leaves or 
diamonds cut from pastry. Brush over 
with a little dried egg that has been 
mixed to a thin liquid with cold water 
and bake for about thirty minutes in a 
hot oven. 


BOSTON SUPPER DISH 

This makes a substantial and com- 
plete meal. 

1 tin Spam or Prem—1# lb. Potatoes 

—small tin Baked Beans in Tomato 

Sauce—2 pickled Onions—2_ table- 

spoons hot Milk—Salt and Pepper— 

1 teacup Stock or Gravy. 

Time; 20 minutes. Temperature: Gas, Regulo 
Mark 6. Electricity, 425° F. Enough for 4 to 6 
persons. 

Steam the potatoes, then peel and 
rub them through a sieve. Take half of 
this and mix with it the onions very 
finely chopped, a little of the tomato 
sauce from the beans and a seasoning 
of salt and pepper. Grease a casserole 


_or piedish and line it with this seasoned 


potato mixture. 

Then add layers of baked beans and 
thin slices of Spam or Prem. Pour in 
the stock. Mix the milk into the 
remainder of the sieved potatoes. 
Rough this on the top with a fork. 
Bake in a moderate oven until nicely 


browned. 
BRAISED MEAT WITH 
POTATOES 
4 good slices tinned Meat of any kind 
—} pint shelled green Peas—1} Ib. 
new, Potatoes—1 teaspoon | 
Parsley—3 pint thick Gravy or Soup. 
Time: 30 minutes. Temperature: moderate. 
Enough for 4 persons. | 


PEAS AND 


SPAM FRITTERS 
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PILCHARD CAKES 





Boil the potatoes and the peas. Heat 
the slices of meat in a little left-over 
soup, or stock made with a meat cube 
and thickened with a teaspoon of flour. 
Mix the peas with the meat, turn on 
to a hot dish, surround with the new 
potatoes sprinkled with the parsley. 


SPAM FRITTERS 

Tin of Spam—4 rashers of fat Bacon 

—2 tablespoons Self-raising Flour—1 

teaspoon Vinegar—} teaspoon Salt— 

¢ pint Milk—Fat for frying. 

Time: 10 minutes. Temperature: hot. Enough 
for 4 persons. 

Cut the Spam into eight pieces and 
wrap each one in a piece of bacon— 
secure with a tiny wooden skewer. 

Mix the salt’ and vinegar with the 
flour and gradually add the milk, keep- 
ing it smooth and beating all the time. 

Dip each fritter in the batter, then 
fry in boiling fat. Drain and serve hot. 


CORNED BEEF, KIDNEY AND 
VEGETABLE PIE 

4 Ib. Corned Beef—4 oz. Ox Kidney— 

1 large Onion—2 Carrots—Salt and 

Pepper—Sprig of Parsley and Thyme 

—J] dessertspoon Flour—Pastry or 

mashed Potatoes to cover. 


Time: about 2 hours. Tem ture: to stew the 
kidney, low. For pastry: » Regulo Mark 7. 
Electricity, 450° F. 


Cut the kidney into small pieces. 
Season the flour with a good sprinkling 
of salt and pepper. Dust the kidney 
with this and put it in a small stewpan 
with the herbs, the onion peeled and 
sliced and the carrots scraped and cut 
in cubes. Then cover with cold water. 
Bring to the boil and remove any 
scum. Then simmer very gently until 
the kidney is tender, and leave until 
cold. 

Fill a piedish with the kidney, corned 
beef cut in small pieces, and vegetables, 
and enough of the gravy to come only 
half-way up the dish. Cover with pastry 
or mashed potato. If pastry is used, 
bake for half an hour in a hot oven. 


Mashed potato should be put on the 
meat w ilst hot and just browned in the 
oven. 


SLICED BEEF WITH TOMATO 
SAUCE 
: i Corned Beef—1 tin Tomatoes— 


Time: about 20 minutes. T 
Enough for 4 to 6 persons. Sone oer 
Drain the tomatoes and put them in 
a stewpan with the margarine and 
simmer five minutes, sprinkle in the 
flour and stir for two minutes, then add 
the gravy (this can be made with a 
meat cube) and simmer ten minutes. 
Rub through a sieve, return to the 
saucepan, put in the beef cut in slices, 
make hot without letting it boil, and 
serve very hot. 


CURRIED BEEF PIE 
} Ib. Corned Beef—1 small tin Mulli- 
eared Soup—+ Ib. Sac bagen talage! 

—6 oz. Lard or 

Salt—1 Egg (optional)—about } chi 
kes: or Water to mix. 

: about 25 minutes. bly aie 
Regalo Mark 7. Electricity, 450° F er 
for 4 persons. 

Boil the egg hard and put it in cold 
water to cool. Cut,the meat into small 
pieces, put them in a piedish, cut the 
egg in slices and arrange them on the 
meat, add mulligatawny soup to come 
not more than half-way up the dish. 

Mix the salt with the flour and sift 
them. Rub in the fat until the mixture 
looks like fine breadcrumbs. Add 
enough milk or water (tinned milk 
makes a rich pastry) to make a soft but 
not sticky dough. Roll out and cover 
the meat with the pastry, using the 
trimmings to cut out small fancy shapes 
for decoration. Arrange these round 
the pie, make a hole in the centre if you 
are not using a funnel, and bake in a 
hot oven. 

PILCHARD CAKES 

1 tin Pilchards—} lb. mashed Pote- 

toes—-1 tablespoon finely chopped 

Parsley—Salt and Pinar <i dessert- 

spoon Tomato Catsup (optional)— 

1 oz. Margarine—I dried 5 nile 

for frying—2 tablespoons Flour or 

fine Oatmeal. 
Time: about 10 minutes. T ture: 
sea empera' boiling. 


CASSEROLE DINNER 


Prepare the egg. Drain the pilchards, 
remove any skin and flake the fish, see 
the potato is quite free from lumps. 
Mix it evenly with the fish, adding the 
margarine melted, parsley, catsup and 
a good seasoning of salt and pepper 
with enough egg to form a stiff paste. 
Form into smal] flat cakes and coat 
them with flour or oatmeal and fry in 
shallow fat, turning them when brown 
on one side. 


A CASSEROLE DINNER 

: tin Spam—2 medium-sized or 6 

oung Carrots—-small bunch spring 

Onions—1 small Cauliflower—1 Meat 

Cube or + pint Stock or Soup—1 lb. 

new Potatoes. 

Time: about 1 hour. Temperature: Gas, Reguio 
Mark 4. Electricity, 375° F. 

Scrape the carrots and potatoes, trim 
and chop the onions, wash the cauli- 
flower and divide it into sprigs. Shred 
the green leaves finely. Put all the 
vegetables in a casserole with a sprink- 
ling of salt and pepper, add.a teacup 
of water, cover closely and cook gently 
until all are tender—then add the Spam 
cut in dice and the meat cube dissolved 
in a } pint of water. Return to the 
oven and continue cooking for ten 


minutes longer until the meat is hot: 


through; serve in the casserole. 


MEAT AND TOMATO JELLIES 

1 tin Pork Sausage Meat or other 

tinned Meat—} pint Tomato Soup 

and + pint Water or 1 pint tin Toma- 
toes and 2 tablespoons top of Milk— 

1 level tablespoon powdered Gelatine. 

, Enough for 4 persons. 

If you are using the soup, put the 
water and gelatine in a saucepan and 
stir over gentle heat until the gelatine 
has quite dissolved. Add the soup 
Aearoel and continue stirring until it 

uite hot and thoroughly mixed. 

” Or if you are making the jelly with 
tinned tomatoes, rub them with their 
juice through a ‘sieve and melt the 
gelatine in this, cool and then add the 
creamy milk, Mix well 

Cut the meat in cubes and put them 
in a mould, pour in the liquid jelly 
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BACON AND TOMATO PIE 


gently and leave in a cold place to set. 

Turn out and surround with lettuce 
or any salad you prefer. The cream 
from the milk is an improvement but 
not necessary. 


MEAT PASTIES 

+ Ib. Pastry—i Ib. tinned Meat of 

any kind—} lb. cooked Vegetables of 

any kind and one of the following 
flavours :-— 

(1) 1 dessertspoon chopped thick 

Pickle and 1 dessertspoon of the 

Liquor mixed with 1 small teacup 

Stock or Gravy. 

(2) + pint White Sauce and 1 table- 

spoon chopped Parsley. 

(3) 1 tablespoon Red Currant or other 

home-made Jelly dissolved in 1 small 

teacup Gravy. 
Time: 20 to 30 minutes. Ship aie 
Regulo Mark 7. Electricity, 450 
for 4 persons. 

Use a pie tin or deep plate. Line it 
thinly with pastry. Put in a layer of 
chopped vegetables, then a layer of 
chopped meat, top with vegetables and 
add whichever flavouring moisture you 
are using. Cover with pastry, pinch 
round the edges to make them join. 
Make a hole in the centre and bake at 
once. 

This is quite the most advantageous 
way to use up left-over tinned meat and 
vegetables. 


SUPPER SNACKS 


BACON AND TOMATO PIE 
4 rashers Bacon—4 Tomatoes—1 
breakfastcup Breadcrumbs—Salt and 
Pepper—1 oz. Margarine. 
Time: to bake, 10 minutes. Temperature: Gas, 
Mark 6. Electricity, 425° F. To grill, 


ture: Gas, 
Enough 


5 minutes. Temperature: moderate. 


Line a greased baking dish with 
skinned sliced tomatoes, then a layer 
of breadcrumbs, jnaaat salt and 

per, put 2 or 3 scraps of margarine 
and repeat the layers until all are used. 
Cover and bake until hot through. 
Then remove cover, top with the rashers 
of bacon and cook under a grill, turning 
the rashers once. Serve immediately 
the bacon is done. 


BAKED BEAN TOASTS 

1 full-sized tin Baked Beans in 

Tomato Sauce—2 oz. Cheese—1 tea- 

spoon chopped Parsley—4 slices 

Buttered Toast—few grains Red 

Pepper. 

Time: about 10 minutes. Temperature: 
moderate. Enough for 4 persons. 

Make the beans very hot and pile 
them on the toasts. Sprinkle with the 
chees¢ finely grated, and brown lightly 
under the grill. Garnish with: the 
parsley and red pepper. 


BAKED LIVER WITH HERB 
FORCEMEAT 

+ Ib. Calf’s or Lamb’s Liver—Herb 
Forcemeat (see page 272)—2 or 3 
Slices fat Bacon—j pint Stock—1I 
- tablespoon Flour—Salt and Pepper— 
small piece Dripping—mashed Pota- 
toes. 


Time: 20 minutes. Temperature: Gas, Regulo 
Mark 6. Electricity, 425° F. Enough for 4 

Cut the liver in thin slices, add salt 
and pepper to the flour and dip the 
slices of liver in this. Put them on a 
well greased baking dish, and spread 
a layer of herb forcemeat on each 
slice. 

Cover with thin pieces of fat bacon. 
Pour the stock round—plain water can 
be used, or that in which a vegetable 
has been boiled. Cover well with a 
greased paper and bake twenty min- 
utes in a moderate oven. Serve the 
liver in a border of mashed potato. 
Thicken the gravy with a little seasoned 
flour and pour it on the liver. You 
would like apple sauce with this. 


CHEESE AND BACON TOAST 

2 slices Toast—1 rasher Bacon—1 

oz. Cheese—little made Mustard. 
Time: 5 to 10 minutes. Temperature: moderate. 
Enough for 1 person. 

Fry or grill the bacon. Grate the 
cheese and put it on the piece of toast; 
smear with mustard. Heat under a 
grill until it is soft and quite hot; cover 
it with the bacon; sprinkle the remain- 
ing piece of toast with fat from the 
bacon and press it on lightly. 
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DIGGER MIXTURE 
CORNED PORK PIE 
+ Ib. Corned Pork—3 Ib. Onions or 
Leeks—1} Ib. Potatoes—6 Sage 
leaves—Salt and Pepper—# pint Milk 
or Milk and Water mixed. 
Time: about 1 hour. Temperature: Gas, aay 
: or 


Mark 6. Electricity, 425° F. Enough 
persons. 


Peel and slice the potatoes and 
onions, cut the meat in small portions. 
Chop the sage very finely. Put a layer 
of potato slices in a piedish or casserole, 
then a layer of onions sprinkled with 
sage, on this put half the meat—repeat 
the layers, seasoning them with salt 
and pepper. Finish with a thick layer 
of potato slices. Cover the contents of 
the dish with milk and water and bake 
in a moderate oven until the potatoes 
are tender. 


CRAB MEAT IN POTATO NESTS 
4 large round Potatoes—2 tablespoons 
top of Milk—1 tin Crab Meat—+ pint 
White Sauce—1 oz. Cheese (optional). 

og gry 
oes. Te : : 
Pectricity, 450° F. Enough for 4 persons. 
Bake the potatoes until tender, cut 
them in halves, scoop out some of the 
potato, leaving just a firm casing, mash 
with milk and season well. Put it back 
in the cases, forming little nests with a 
fork—fill centres with the crab meat 
mixed with the white sauce, sprinkle 
with grated cheese if available and 
brown under a hot grill. 


DIGGER MIXTURE 
2 Eggs—-1 oz. Butter or Margarine— 
4 teaspoon Curry Powder—Salt—2 


squares hot Toast—1 dessertspoon 
chopped Chutney. 
Time: 5 minutes. Temperature: moderate. 
Enough for 2 persons. 


Melt the. butter, sprinkle in the curry 
powder and a good pinch of salt. Add 
2 well beaten eggs and stir well until 
the mixture thickens. Pile on toast and 
sprinkle with chutney. Serve with 
boiled rice if you need a more sub- 
stantial meal. In that case mix the 
chutney with the rice. : 


FILLETS OF STEAK 


DOUBLE VALUE FILLETS OF . 

3 STEAK 

$ bb. Fillet Steak—4 slices stale 

Bread—Salt, Pepper and made Mus- 

tard—2 oz. Beef Suet. 

Time: 5 to 10 minutes according to the thickness 
of the fillet. Temperature: high. Enough for 4 
persons. 

Cut the steak into four portions and 
beat them with a rolling pin. Place 
them on a griller with a small piece of 
suet on each, underneath in the grill 
pan put 4 slices of toast, so that the fat 
and gravy from the meat will drop on 
the toast. Put under a hot grill and 
cook lightly so that they are moist and 
juicy. Serve on the slices of toast with 
fried potatoes. 


EGG AND BACON: FOR FOUR 
PERSONS 

1 rasher Bacon—1 Egg—4 boiled 

Potatoes—1 breakfastcup chopped 

cooked Vegetables—Salt, Pepper and 

Mustard—1 oz. Dripping. 

Time: 5 to 10 minutes. Temperature: moderate. 
Enough for 4 persons. 

The vegetables may be whatever. 
kind of left-overs you may have. Chop 
the bacon or mince it finely. Mash the 
potatoes, mix all together with a well 
beaten egg. Season with salt, pepper 
and mustard. Form into four flat 
round cakes and fry in hot dripping 
until nicely browned. 


GAS RING SUPPER 

4 rather thin Chops or Cutlets—} oz. 

Margarine or Dripping—Salt and 

Pepper—Vegetables. 

Time: about 30 minutes. Temperature: high. 
Enough for 4 persons. ; 

Well grease a soup plate, put in the 

chops, sprinkle them with salt and 
pepper, stand the plate over a saucepan 
of boiling water and cook whatever 
vegetable you wish in the water under- 
neath, putting them in at the correct 
time. 
For instance, the carrots should be 
cut in strips or quarters if young and 
allowed the full half hour, while twenty 
minutes would be sufficient for potatoes 
of moderate size. 
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HOT. LOBSTER 
GRILLED STEAK ROLLS 


Time: 5 to 10 minutes. T : 
op emperature: high. 
Have the steak cut very thinly in 
four strips. Spread them with sausage 
meat and sprinkle with catsup. Pack 
them in a small baking tin. Put some 
little scraps of fat on the top. Cook 
under a hot grill, turning them when 
nicely browned on one side. Serve 
with mashed or fried potatoes and the 
gravy from the grill. 
A variation of this dish is to place 
halved tomatoes alternately with the 
rolls in the tin and grill them together. 


HOT BREAD AND CHEESE 

1 oz. Cheese—-Salt, Pepper, Mustard 

—1 teaspoon Chutney—1 slice Bread 

—little Fat for frying. 

Time: 3'to 5 minutes. Temperature: high. 
1 slice, enough for each person. 

Grate the cheese finely—the drier it 
is the better—add a sprinkling of salt, 
pepper and a dash of made mustard. 
Fry a slice of bread in a little hot fat 
until well browned, sprinkle it with the 
chutney finely chopped, cover with the 
cheese and make very hot under a grill. 

A layer of tomato purée between 
chutney and cheese is a good addition. 


HOT LOBSTER 

1 small tin Lobster—4 oz. Butter or 

Margarine—1 teaspoon of Flour— 

squeeze of Lemon Juice—} pint Milk 

—6 drops Anchovy Essence. 

Time: 15 minutes. Temperature: moderate. 
Enough for 2 persons. 

Melt the butter in a small stewpan, 
stir in gradually the flour mixed with a 
sprinkling of salt and pepper. Cook 
over gentle heat for a few minutes. 
Stir in the milk very gradually, being 


‘careful to keep it quite smooth. Simmer 


for five minutes, stirring all the while, 
then add the lobster, a squeeze of lemon 
juice and the anchovy essence. Cook 
for two or three minutes until it is 
thoroughly hot. 


KIDNEY AND ONION BATTER 


KIDNEY AND ONION BATTER 

2 Sheep’s Kidneys—} tb. Onions— 

+ pint Milk—1 small Egg—Salt and 

Pepper—4 tablespoons Flour—2 oz. 

Dripping or Margarine. 
‘Time to bake: 45 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 4 persons. : 

Skin the kidneys, remove any core 
and cut each kidney into four pieces. 
Peel and slice the onions and fry them 
until quite tender. Drain them well 
from the fat and leave them to cool. 
Sift the flour into the basin with 4 a 
teaspoon of salt. Drop in the yolk of 
the egg and mix well, gradually adding 
half the milk, keeping it very, very 
smooth and beating well all the time. 
Then add the remainder of the milk. 
Mix well and leave until required. 

Beat the egg white to a stiff froth and 
stir it very gently into the batter. Heat 
the remainder of the dripping in a 
baking dish or shallow casserole. Put 
in the batter and gently drop in the 
pieces of kidney and the fried onions, 
distributing them equally. Bake in a 
hot oven about three quarters of an 
hour. Serve immediately. 


MEAT MOULD WITH SALAD 

+ lb. tinned chopped Ham Loaf or 

Hampe —1 oz. Margarine — small 

pinch powdered Mace—3 pint white 

Sauce—3 oz. powdered Gelatine— 

Lettuce or Watercress—-Tomatoes or 

Beetroot. 

Melt the gelatine in just enough hot 
water to cover it. Mix it with the white 
sauce and keep it warm. Cut the ham 
or Hampe in cubes, add the mace, the 
margarine melted, and a seasoning of 
pepper, mix well with the white sauce, 
and press all into a mould. Leave in a 
cold place until required. Then turn 
out on to a dish and surround with 
lettuce and tomatoes, or watercress and 
sliced beetroot. 


: MINUTE STEAK 

Steak cooked this way is economical 
and delicious and only needs a few 
minutes cooking, but it must be tender 
rump or fillet. 


PIGS IN A BLANKET 


About 3 Ib. Steak—} oz. Butter or 
— Salt and Pepper — 

sprinkling of Worcester or other 

Savoury Sauce. ; 
Time: a few minutes. Temperature: h. 
Enough for 2 persons. = 

The steak should be cut very thin, 
not any thicker than ordinary card- 
board. Divide it into two portions. 
Heat your pan and put in a piece ol 
butter or margarine the size of a walnut, 
add a sprinkling of salt and pepper and 
when quite hot, put in the steak, add a 
few drops of Worcester or your favourite 
sauce and cook rather quickly. As soon 
as it is browned on one side, turn and 
brown the other and serve at once with 
the gravy from the pan. 


NEW ZEALAND JOLLY BOYS 
4 large cooking Apples—2 Pork Sau- 
sages—2 rashers Bacon—1 dessert- 
spoon Tomato Catsup—-1 teaspoon 
Sugar (optional). 
hes to rape pe ge comin according to 
variety of a ‘Tem : Regulo 
Mark 6. Electricity, 428° F. Enough fe 4 
persons, 


Boil the sausages for ten minutes, 
cool and then remove the skins. Wash 
the apples and remove the cores, fill the 
centres with sausage meat. Put them 
on a baking tin, add 2 tablespoons of 
water mixed with the tomato catsup. 
Sprinkle the apples with the sugar if 
they are very sour. Bake in a moderate 
oven, when almost tender place a piece 
of bacon on the top of each and con- 
tinue baking until it is just crisp. 

This novel dish is quite good without 
the bacon. 


PIGS IN A BLANKET 

4 Oysters—4 rashers of Bacon—4 

squares hot Toast. 

Time: 3 to 5 minutes. ,Temperature: moderate. 
Enough for 4 persons. 

The largest, cheapest kind of oysters 
are best for this. Wrap each one cosily 
in a very thin rasher of bacon and fasten 
securely with tiny wooden skewers. 
Heat a small frying pan, put in the 
“pigs” and fry just long enough to 
crisp the bacon. No fat is needed, but 


SARDINE SAVOURY 


the pan must be. hot when they are put 
in, Serve on hot toast. 


- SARDINE SAVOURY 

1 large tin Sardines—2 tablespoons 

Tomato Soup—4 squares hot Toast. 
Time: 5 minutes. Temperature: moderate. 
Enough for 4 persons. 

Drain the sardines and put them in 
a small saucepan, add the soup. Make 
very hot. Divide the sardines between 
the slices of toast and pour the liquor 
over. 


SAUSAGE AND VEGETABLE 
PUDDING 

+ Ib. Sausage Meat—1 breakfastcup 
cooked Cabbage-——3 Tomatoes (op- 
tional)—-4 pint cooked Peas or 
Runner Beans or cooked Cauliflower 
—2 cooking Apples—1 dessertspoon 
of Sugar—Salt and Pepper—1 oz. 
Margarine—2 heaped tablespoons of 
Breadcrumbs. 


Time: 30 minutes. "200" F Enough 
Mark 5, Electricity, 400° F 
persons. 

This is a good way to use left-over 
vegetables, as any kinds may be used. 
Grease a piedish or casserole and line 
it with a very thin layer of sausage 
meat. Then thin slices of apple and a 
slight sprinkle of sugar. Moisten with 
a very little water, then skinned and 
sliced tomato, next whatever vegetable 
you are using chopped rather finely. 
Continue the layers, finishing with 
vegetable. 

Sprinkle the breadcrumbs over the 
surface, add the margarine in small 
scraps and bake for thirty minutes in a 
moderate oven. 


SAUSAGE AND POTATO PIE 

+ lb. Sausage Meat—1 small tin 

Tomato or any other kind of well- 

flavoured Soup—1} tb. Potatoes—2 

tablespoons Milk—Salt and es 
Time to bake: 30 minutes. Temperature: Gas 
Regulo Mark 6. Electricity, 425° F. Enough 
‘for 4 persons. 

Steam or boil the potatoes, heat the 
milk. Mash the potatoes with a fork, 
seasoning well with salt and pepper and 
adding the hot milk as you beat them. 


Roars 
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SAUSAGE RISSOLES 


Line a piedish with potatoes, sprinkle 
it with soup, then spread on a thin 
layer of sausage meat—repeat the 
layers, finishing with a good layer of 
potato, rough it with a fork, forming a 
peak in the centre. Bake thirty minutes 
in a moderate oven. 


Beebe CROQUETTES 
Ib. Sausages or Sausage Meat—1 
tablespoon finely chopped Parsley— 

1 rasher Bacon-—4 tablespoons very 

fine Breadcrumbs—Fat for frying. 
Time: about 20 minutes. Temperature: hot. 
Enough for 4 persons. 

Fry the bacon and chop it finely. 
Add the parsley to the sausage meat, 
also the chopped bacon and 2 table- 
spoons of breadcrumbs, sprinkle in the 
fat from the bacon, and mix all evenly 
together. Form into croquettes, roll 
each one in fine breadcrumbs and leave 
them for an hour. Then fry in hot fat, 
turning them during the cooking. 

These croquettes can be varied—one 
or two sieved tomatoes make good 


‘flavour, and if mixed with a teacup of 


mashed potato and then kneaded into 
the sausage meat will make more 
croquettes. 


SAUSAGE RISSOLES 

4 Ib. Sausage Meat—1 breakfastcup 

Self-raising Flour—2 breakfastcups 

mashed Potato—Salt and Pepper— 

Fat for frying. 

Time to fry: about 10 minutes. To bake, 
15 minutes. Temperature: Gas, Regulo Mark g 
Electricity, 475° F. 

Rub the mashed potato through a 
sieve to ensure that it is quite free 
from lumps. Mix in the flour evenly 
and a good sprinkling of salt and 
pepper. 

Roll out gently on a well floured 
board with a well floured rolling pin. 
Cut the paste into squares. Put a little 
mound of sausage meat on each, fold 
over, damp the edges and press to join. 
Fry for about ten minutes until well 
browned in boiling fat that covers them 
—or if fat is scarce, pack them in a 
well greased baking tin and bake fifteen 
minutes in a hot oven. 


SAUSAGES WITH FRITTERS 


SAUSAGES WITH FRITTERS 

+ Ib. small Sausages—4 slices Bread 

—1 teacup Gravy or thin Soup—1 Egg. 
Time: about 15 minutes. Temperature: high. 
Enough for 4 persons. 

The gravy could be made with a 
meat cube or meat extract. Prick the 
sausages and grill or fry them. Beat the 
egg well and mix in the gravy. Cut 
each slice of bread in four pieces and 
let them soak for a minute in the 
seasoned egg, turning them so that each 
side is moistened. Then fry until crisp 
in hot fat and serve round the sausages 
on a very hot dish, 

A sharp flavoured apple, cored, cut 
in rings and fried for a few moments in 
the sausage fat is a good accompaniment 
to this dish; or apple sauce may be 
served instead. 


SAVOURY CHEESE SANDWICH 

2 slices Bread—1 oz. Cheese—1 oz. 

Margarine or Butter—seasoning of 

Salt and Pepper—pinch of Curry 

Powder. 

Time: 1 minute. Temperature: hot. Enough 
for 1 person. 

Grate the cheese, add 34 oz. butter 
melted, the salt, pepper and curry 
powder, and pound to a paste. Toast 
the bread and butter it generously. 
Spread one slice with the mixture, put 
it under the grill for a minute. Press 
the other slice on the top and serve at 
once. 


SAVOURY FRITTERS 

8 small thin slices Spam—i lb. 

Potatoes—4 an Egg—Fat for frying 

—1 tablespoon Milk—Salt and Pep- 

per. 

Time: 10 minutes. Temperature: high. Enougii 
for 4 persons. 

Mash the potatoes. Beat the egg 
well, Either half an egg or the white 
or yolk only can be used as most con- 
venient. | Mash the potatoes until 
smooth, adding the milk by degrees. 
Season with salt and pepper and mix 
in the beaten e 

Coat each slice of meat with the 
potato and fry in boiling fat. Drain and 
serve at once. | 
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SPAGHETTI AND SAUSAGE PIE 


SAVOURY GRILLED CUTLETS 

4 Lamb or Mutton Cutlets—1 Shallot 

—sprig of Thyme, Parsley and Mar- 

joram—1 tablespoon Oil—dessert- 

spoon Vinegar. 
Time: 5 to 10 minutes. Temperature: moderate. 
Enough for 2 to 4 persons, according to the 
thickness of the cutlets. 

Put the cutlets on a dish and sprinkle 
them with salt, pepper, the shallot and 
the herbs very finely chopped. Moisten 
them with the oil and vinegar and leave 
them for several hours. Turn them 
once or twice. Then grill until nicely 
browned on both sides. Chip potatoes 
and spinach are good accompaniments 


to this dish. 


SAVOURY TOAST 

1 Egeg—i oz. Margarine—6 Capers 

—few drops Anchovy Essence—Pep- 

per—slice of hot Toast. 

Time: 5 minutes. Temperature: moderate. 
1 slice of toast, enough for 1 person. 

Beat the egg and mix it with the 
capers, a good sprinkling of pepper and 
a few drops of anchovy essence. Melt 
the margarine in a small saucepan, add 
the egg mixture. Stir well over gentle 
heat until it thickens. Serve piled on 
hot toast. 


SPAGHETTI AND SAUSAGE PIE 
+ Ib. Sausages—1 tin Spaghetti and 
Tomato Sauce—1 teacup Milk—Salt 
and Pepper—1 oz. Cheese (optional) 
—1} lb. Potatoes. 
Time to bake: 25 minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 4 persons. 

Boil the sausages for ten minutes. 
Cool and skin them. Boil or steam the 
potatoes and mash them until quite 
smooth with a fork, adding as you beat 
them a good seasoning of salt and 
pepper and a teacup of hot milk. Beat 
until smooth and creamy. Put a thin: 
layer of this in a baking dish, then a 
layer of spaghetti, then half the sausage 
meat—repeat the layers, finishing with 
potato and adding the cheese - finely 
grated to the top layer of potato. 

Bake twenty-five minutes in a hot 
oven. 


STEAK AU GRATIN 


STEAK AU GRATIN 

i lb. raw minced Steak—-2 breakfast- 

cups mashed Potato—1i oz. Marga- 

-rine—2 pickled Onions or a dessert- 

spoon sweet mixed Pickle. 

Time: 15 minutes. Temperature: moderate. 
Enough for 4 persons. 

Simmer the steak for ten minutes 
with the margarine and chopped mixed 
pickle or onions. Turn into a shallow 
piedish. 

Cover with hot mashed potato and 
brown under a grill. 


SUPPER PIE 

1 bb. Potatoes—} lb. cooked Meat, 

corned or pressed Beef, Bacon or Ham 

—1 Egg—1 oz. Margarine—2 table- 

spoons Milk—scrap of dry Cheese— 

Salt and Pepper. 

Time: 30 minutes. Temperature: moderate. 
Enough for 4 persons. 

Boil or steam the potatoes, mash 
them. Then beat into them the marga- 
rine, seasoning of salt and pepper and 
2 tablespoons of hot milk. Turn the 
mixture into a saucepan and stir until 
it is very hot, then put in the meat cut 
in small pieces. Stir a few minutes. 
Add a well beaten egg, and continue 
stirring over gentle heat a few minutes 
longer. 

Pile on a hot dish and sprinkle with 
finely grated cheese. 


SWEET CORN SAVOURY 

1 tin Sweet Corn—3 Tomatoes (op- 

tional)—} Ib. cooked Meat—1 Ib. 

Potatoes—Salt and Pepper—2 table- 

spoons hot Milk. 

Time to bake: a minutes. Temperature: Gas, 
Regulo Mark 7. Electricity, 450° F. Enough 
for 4 persons. 

Boil or steam and mash potatoes, 
beat in the hot milk and season with 
salt and pepper. Spread a very thin 
layer in a piedish, then sweet ‘corn, a 
layer of meat finely chopped, then a 
sliced tomato or a sprinkling of tomato 
sauce—repeat the layers of corn, meat 
and tomato and top with the remainder 
of the mashed potato. | 

Bake for about twenty minutes ina 
hot oven. 
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OMELETS 
HOW: TO USE DRIED EGGS 


HE dried egg powder now obtain- 
able in tins consists of eggs that 


have only had the moisture ex- 
tracted from them, and it can be used 


| in place of fresh eggs in a number of 


dishes. It should be kept in a cool dry 
place and away from onions; for it will 
not keep if damp, and also it is inclined 
to absorb a taste of any particularly 
strong flavoured: food. 

One tablespoon of dried egg when 
mixed with two tablespoons of cold 
water is the equivalent of one medium 
sized fresh egg. 

Put the dried egg in a basin, and rub 
out any lumps with a spoon. Then add 
half the water very gradually beating 
it in with a fork. Continue beating for 
a minute, next add the remainder of 
the water in the same way and give a 
final beating. 

Once dried eggs are mixed, they will 
not keep any longer than fresh eggs. 


SCRAMBLED EGGS 

Dried Egg to equal 2 fresh Eggs—1 

oz. Margarine—Salt and Pepper— 

3 tablespoons Milk. 

Time: 5 to 10 minutes. Temperature: very 
moderate. Enough for 2 persons. 

Prepare the egg. Melt the margarine 
in the milk and when it is hot, whisk 
the egg well and stir it in, also a 
sprinkling of salt and pepper. Let it 


cook very slowly until it thickens, 


stirring well all the time. Be careful 
not to overcook; it should be a soft 
creamy mixture. 

Skinned or sliced tomatoes may be 


‘added to the mixture as it begins to 


thicken. 
Serve at once piled o on hot toast. 


OMELETS 

4 level tablespoons dried Egg—S8 table- — 

spoons cold Water—about ¢ oz. Lard 

or Margarine——Salt and Pepper. 

Prepare the egg as directed and 
season with salt and pepper. Let the 
fat be quite hot—and see that the pan 
is greased all over—then pour in the 
mixture and cook over moderate heat. 


DRY EGG BATTER 
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This mixture may be used for all kinds 
of omelets. See full directions on 
pages 168 and 169. 


DRY EGG BATTER FOR 
YORKSHIRE PUDDING 
+ lb. Self-raising Flour—%4 small tea- 
spoon Salt—dried Egg sufficient to 
equal 1 fresh Egg—j pint Milk 
(household or tinned Milk may be 
used). 
Prepare the dried egg as directed. 
Put the flour and salt in a basin and 
mix them well. Make a hole in the 
centre and pour in the egg. Mix a 
little of the flour round with the egg. 
Then add gradually a } pint of milk 
beating briskly all the time; this should 
take quite five minutes. ‘Then stir in 
the remainder of the milk. 


SAVOURY BATTER PUDDING 

Make 1 to 2 oz. of dripping or 
margarine hot in a batter pudding tin 
or casserole. Pour in the batter. Then 
add 2 -small rashers of bacon cut in 
small strips and a dessertspoon of 
chopped parsley or chopped mixed 
fresh herbs. Bake for three-quarters of 
an hour in a rather hot oven. 


SWEET BATTER PUDDING 
Proceed as above, but instead of 
bacon and herbs add 2 tablespoons of 
chopped pineapple or other tinned 
fruit, or dates or figs cut in small pieces. 
Sprinkle with sugar just before serving. 


PANCAKES 

This batter may also be used for 
pancakes. Well grease a small pan and 
make it very hot. Pour in only just 
enough batter thinly to cover the 
bottom of the pan. The thinner the 
pancakes are, the nicer. When brown 
underneath turn and brown the other 
side. Spread with a little jam, roll up 
and serve as speedily as possible. 


FOR FRITTERS 
The batter should be made sti iffer, 
using only three quarters of the 4 pint 
of milk. The same applies to batter 
for frying fish. 


'" BAKED CUSTARD 
2 tablespoons dried Egg—1 dessert- 
spoon Sugar-—-} pint Milk—} oz. 
Margarine—Orange, Lemon or Van- 
illa flavouring. 


a about 1 hour. in Gas ara 
Mark 2. Electricity, 3 °F. Enough for 
persons, 

Make the milk just warm and add 
the sugar. Reconstitute the dried egg 
and stir it in, add the flavouring. 
Grease a piedish, pour in the mixture 
and add the remainder of the margarine 
cut in very thin flakes. Bake in a slow 
oven, stirring once or twice until it is 
beginning to set. 


STEAMED PUDDINGS 

4 oz. Breadcrumbs—2 oz. Self-raising 

Flour—2 oz. Suet or Margarine—1 

large tablespoon Golden Syrup—1 

tablespoon dried Egg——? pint Milk— 

3 oz. dried Fruits (Raisins, Sultanas, 

chopped Prunes, Dates or Figs). 

Time: 2 hours. Temperature: moderate. 
Enough for 4 persons. 

Grate the suet finely and mix it with 
the flour, or rub in the margarine. Add 
the fruits and the syrup, mixing well. 
Make a hole in the centre and pour in 
the reconstituted egg and the milk. 
Beat for a minute or two. Turn into a 
well greased basin and steam for two 
hours. 


SPONGE CAKES 
+ Ib. Self-raising Fiour—} Ib. Granu- 
ae or Castor Sugar—pinch of Salt 


oz. Margarine or 1 oz. Margarine 
ad L oz. Lard—2 reconstituted dried 


Eeee—t teaspoon Vanilla—Milk to 


Time: 20 minutes for Sponge Sandwich— 
15 minutes for Swiss Roll. ae: Gas, 
Regulo Mark 5. Electricity, 400° F. 

Beat the fat and sugar to a very soft 
cream, then beat in the reconstituted 
eggs until the mixture is evenly coloured. 
Now add the flour mixed with the salt 
and enough milk to make a mixture 
that will drop, but not pour from the 
spoon. Beat for a few minutes until 
smooth and creamy adding the flavour- 
ing just at the last. e in well 


DRIED MILK 


greased sandwich tins. Sprinkle the 
top with sugar. 

For Swiss Roll spread the mixture 
thinly on a well greased tin and bake 
until it feels firm to the touch. Turn 
it on to a paper that has been well 
sprinkled with sugar, trim the edges, 
spread with jam and roll up as quickly 
as possible. 


HOW TO USE DRIED MILK 


Dried milk, or household milk as it 
is called, is most useful when fresh milk 
is not too plentiful—it must be kept in 
a very dry place. It may be used in all 
kinds of cooking and is particularly 
good for blancmanges and custard- 
powder custards. 

It must be properly mixed, so follow 
the directions very carefully or you will 
not be pleased with the result. 

To make one pint of milk choose a 
wide necked jug and see that it is 
scrupulously clean—put in | pint of 
just lukewarm water—the same temper- 
ature you would use for junket—not hot 
—then measure out 2 oz. of the powder, 
sprinkle a little of it on the top of the 
water, stir it briskly with a fork until it 
has dissolved, then add a little more 
powder and continue this process until 
all the 2 oz. has been mixed in. 

Points to remember: Never add the 
water to the powder, but always 
sprinkle the powder into the water, and 
be sure one sprinkling has dissolved 
before adding more. Don’t hurry it. 

Dried milk can be used in puddings 
and cakes of all kinds. 


DRIED MILK CUSTARD 
2 gn din dried Egg—5 table- 
Milk—1 tablespoon 
Sagar 1 pit pint Water—3 oz. Marga- 
rine—Flavouring. 


Time: about 1 hour. Temperature: Gas, Regulo 
Mark 2. Electricity, 325° F. Enough for 4 
persons. 

Mix the dried milk with the sugar. 
Add any flavouring you prefer—then 
add the water very gradually (seeabove). 

Reconstitute the dried egg. 

Grease a piedish with margarine. Mix 
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RICE AND APPLE PUDDING 


egg and milk together and pour them 
into the prepared dish. Put the remain- 
der of the margarine in thin flakes on the 
top and bake in a slow oven. Stir 
occasionally until it begins to set. 


CLOTTED CREAM (Mock) 
+ ib. 1 dessertspoon 

Castor or Granulated Sugar—z2 table- 

spoons dried Milk—Vanilla flavouring. 

This cream is excellent with stewed 
or fresh fruit or as a filling for sandwich 
cakes, It can be coloured and flavoured 
in various ways. 

Slightly warm the margarine and beat 
until it is soft and creamy. Mix the 
sugar with the dried milk and gradually 
beat these into the margarine until 
evenly mixed. 


FAIRY CAKES 

4 Ib. Self-raising Flour—1 oz. Lard 

—2 oz. Margarine—2 oz. Castor 

Sugar—1 tablespoon household Milk 

(dry)}—1 tablespoon dried Egg—1 

dessertspoon Golden Syrup—4 table- 

spoons Water—small teaspoon pow- 
dered Ginger or Cinnamon. 
Time: 15 minutes. Tempreature: Gas, Regulo 
Mark 5. Electricity, 400° F. 

Mix together the flour and dried 
milk. Rub in the fats. Stir in the ginger 
or cinnamon. Add the sugar and mix 
well. Reconstitute the dried egg and 
mix the syrup with the remainder of 
the water. Beat the egg into the dry 
ingredients, also the syrup and water. 

Bake in patty pans. 


RICE AND APPLE PUDDING 

6 cooking Apples—1} pints household 

Milk—3 oz. Rice—2 oz. Demerara 

Sugar—+ oz. Butter or Margarine— 

1 oz. Raisins. 
Time: 1 hour. T ture: Reguio Mark 
5. Electricity, 400 400° F. ales 

Boil the rice in the milk until tender 
but not dry. Core and peel the apples. 
Put them in a casserole and fill the 
hollow centres with sugar and raisins, 
with a scrap of butter on the top. 

Spread the boiled rice over them. 
Cover with the lid and bake at once 
until the apples are soft. 


NEW TYPES OF SANDWICHES 


appearing in a new disguise. 

If you want to give your guests 
something just a little different at tea, 
prepare rolled sandwiches for a change. 
For picnics or out-of-door meals, layer 
sandwiches are always dainty and 
novel. You can make a whole layer 
loaf or be content with two or three 
layers. 

Then, for high tea, as a quick meal 
before a cinema, or for a tasty supper, 
there is nothing. more appetizing than 
a toasted ‘‘ Double Decker ”’—a hot 
sandwich which consists generally of 
three pieces of toast and two fillings, 
but which can be either open or a 
single layer if you prefer it. 

Here are some special recipes. You 
can easily adapt and combine others 
from the recipes given for fillings, as 
fancy dictates. Many of the Substantial 
Sandwiches can be served hot if 
preferred. Use toast, of course, instead 
of bread. 


LAYER SANDWICHES 


The most elaborate layer sandwich 
of all is a layer loaf—a novelty which 
is both attractive and delicious for a 
picnic meal. You will be asked by 
many friends how you prepared it. 

Take a sandwich loaf and cut it 
lengthways in fairly thick slices—one 
slice for every filling you wish to 
insert. Remove the four crusts care- 
fully and put them on one side ready 
to put back again. Spread each slice 
lightly with butter and then with the 
filling chosen. Put your loaf together 
again and put it under a weight for 
two or three hours to press it well. 

Take off the crusts again and cut 
your “ layer loaf’’ in thin slices with a 
very sharp knife. There is less danger 
of disturbing the fillings if you use a 
light sawing action. : 

Layer sandwiches, consisting of two 
or three fillings only, can be made 
more simply by cutting a loaf very 


T the sandwich is continually 


thinly in the usual way and then using 
three or four lightly buttered slices 
together. 

Here are some suggested fillings : 

Cheese and Nut.—For a 
sweet layer sandwich or loaf, combine 
slices of ripe banana tossed in mayon-- 
naisé or cream, with cream cheese and 
chopped walnuts mixed with the same 
dressing. 

Baked Bean and Cheese.—Rub two 
tablespoons of baked beans through a 
sieve and mix them with half a tea- 
spoon of chopped chives. Use this 
filling for the bottom layer and in the 
top one put cream cheese flavoured 
with tomato sauce taken from the 
baked beans. 

Curried Chicken and Tomato.— 
Pound four chicken livers with half a 
teaspoon of curry paste (made by 
working a sprinkling of curry powder 
into butter). Put this in the bottom 
layer, and slices of skinned tomato in 
the next. 

Egg Variations.—Hard boiled egg 
rubbed through a sieve makes excellent 
layer sandwiches. You can use it with 
various green fillings—young dandelion 
leaves in spring, finely shredded lettuce, 
mustard and cress or shredded water- 
cress. If you have no salading, chopped 
olive is a good substitute. 

Jam, Nut and Cream.—Spread 
white bread and butter with straw- 
berry or raspberry jam, or a little 
mashed fresh fruit. In the other layer 
put chopped nuts mixed with thick 
Devonshire cream. If you like a 
savoury flavour, cream cheese can be 
used instead. 

Minced Ham.--Minced ham _ or 
tongue makes a good sandwich either 
mixed with a layer of lettuce, tomato 
or watercress. Pound up a cooked 
chicken liver with it if you have one— 
or if you prefer—add a little chopped 
pickle. 

Olive and Cheese.—For a brown 
bread sandwich, try finely shredded 
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HOT SANDWICHES 


lettuce tossed in mayonnaise for one 
layer and olives finely chopped and well 
mixed with cream cheese r the other. 


HOT SANDWICHES 


The majority of hot sandwiches are 
a substantial meal. The toasts are 
full size slices from a sandwich loaf. 


BACON AND CHEESE SANDWICH 
2 slices Bread—2 back rashers Bacon 
—2Z oz, Cheese—little made Mustard. 
Toast the bread lightly. Fry or grill 

the bacon. Slice the cheese thinly and 
put it on one piece of toast; smear with 
mustard. Heat under a grill until it 
is soft and quite hot; cover it with the 
bacon; sprinkle the remaining piece of 
toast with fat from the bacon, and press 
it on lightly. 


CLUB SANDWICH 

3 slices hot Buttered Toast—2 Let- 

tuce leaves—slice of breast of Chicken 

or Pheasant—2 small rashers Bacon 

—1 pickled Gherkin or slice of 

Tomato—Mayonnaise. 

The toast must be freshly made and 
well buttered. Cover one slice of toast 
with a crisp lettuce leaf and sprinkle 
with mayonnaise and cover with slices 
of the breast of chicken or pheasant; 
then another slice of toast, the bacon 
grilled till crisp, shredded ‘pickle or a 
slice of tomato, and lettuce leaf 
sprinkled with mayonnaise. Cover with 
the remaining piece of toast. 


FISH AND SALAD SANDWICH 

3 slices brown Bread—about 2 oz. 

boiled Fish—1 oz. Butter—2 Lettuce 

leaves—Anchovy Butter—Pepper— 

Tartar Sauce—6 thin slices Cucumber. 

Cut slices of brown bread rather 
thinly and remove the crusts. 

Flake the fish and see it 1s free from 
skin and bone. Put it in a small pan 
with the butter and a- sprinkling of 
pepper and stir over gentle heat until 
very hot. 

Toast the bread rather lightly, spread 
it with anchovy butter. Put a lettuce 
leaf on this, cover with fish, then a thin 
layer of tartar sauce and another slice 
of toast. On this put a lettuce leaf, a 


592 


SUBSTANTIAL SANDWICHES 


little tartar and the remaining cucum- 
ber slices; top with the remaining slice 
of toast. 


LOBSTER AND MUSHROOM 
SANDWICH . 
: small tin Lobster—2 Mushrooms— 
tablespoon White Sauce or 1 
ee Cream—1 oz. Butter— 

2 slices hot Buttered Toast. 

Take half the lobster, drain it and 
remove any skin or bone. Put it in a 
saucepan with $0z. butter and toss it 
about until it is quite hot. 

Peel and thinly slice the mushrooms, 
cook them in the remaining butter until 
terider, then add to them the white 
sauce or the cream lightly whipped. 

Spread the mushroom mixture on 
one slice of hot, buttered toast, then 
put the lobster and the remaining slice 
of toast. 


SWEET CORN SANDWICH 

2 slices hot Buttered Toast—1 Egg— 

Salt and Pepper — 2 tablespoons 

tinned Corn—# oz. Butter—1 table- 

spoon Milk—slice of Ham or Tongue. 

Warm the butter in a small sauce- 
pan, drain the corn and add it, also a 
beaten egg, the milk and a sprinkling 
of salt and pepper; stir constantly until 
it thickens. Make the ham hot under 
a grill or in a frying pan. Put it ona 
slice of hot, buttered toast; spread with 
the corn mixture and put the remaining 
piece of toast on the top. 


SUBSTANTIAL 
SANDWICHES 


Today the sandwich has taken on a 
new lease of life. It figures largely in 
lunch boxes and as a speciality of the 
snack: bars springing up everywhere. 

It can be served toasted and hot, 
American fashion, as a supper snack, 
and very good it is too. You will 
probably find that the hungry worker 


prefers the crusts left on the bread. 


SAVOURY BEEF SANDWICHES 
2 oz. Butter—% teaspoon finely grated 
Horseradish—Salt—thin slices of cold 
Beef—1 teaspoon Tomato Catsup. 
Beat the butter until creamy; mix 


SUBSTANTIAL SANDWICHES 


with it the horseradish, catsup, and a 
seasoning of salt. Use this to butter 
slices of white bread; add slices of beef 
of a convenient size, cover with 
another slice of bread spread with the 
savoury butter. 


CHICKEN AND HAM SANDWICHES 
+ Ib. cooked Chicken or Game—2 oz. 
cooked Ham-——Celery Salt—seasoning 
of Pepper—2 tablespoons Cream-— 

1 tablespoon Mayonnaise. 

Put the chicken or game through the 
mincer and sprinkle it with the celery 
salt and pepper. Whip the cream until 
it is stiff and then add the mayonnaise. 
Mix with the minced meat and put 
between slices of wholemeal bread. 


CURRIED CHICKEN SANDWICHES 
6 oz. cold Chicken—2 oz. Ham— 
yolk of 1 Egg—1 tablespoon Lemon 
Juice—pinch of Salt—pinch of Curry 
Powder — 1 teaspoon Chutney — 1 
tablespoon thick Gravy—1 tablespoon 
Cream (optional)—slice of Shallot. 
Cut the chicken in small pieces, 

removing any skin or bone; put it 

through a mincer with the ham. Add 
to it the yolk of an egg that has been 
rubbed through a sieve. Mix together 
the salt, curry powder, the chutney 
and shallot finely shredded, gravy and 
lemon juice. Add these to the meat, 

mix well and pound all together; then 

add the cream. When _ thoroughly 

blended, spread on slices of brown 
bread and butter, press another slice 
on each and cut in neat shapes. 


JELLIED CHICKEN SANDWICHES 
About 6 oz. cold Chicken—Chicken 
and Pepper—1 table- 


Lemon Thyme or Lemon Peel. 
Time: about 30 minutes. Temperature: rapid. 

Put into a stewpan about } pint of 
broth from a boiled chicken and let 
it boil rapidly until it is reduced to 
about three tablespoons; stir in the 
cream, add pepper and salt to taste 
and leave it until cold and set. Cut 
the chicken and ham into small pieces 
and put it through a mincer, mix 
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with it the thyme, mace and a season" 
ing of pepper. Pound all together with. 
half the chicken jelly. Spread on 
slices of brown or white bread and 
butter, cover with chicken jelly and 
press another slice of bread and butter 
on the top. Cut into neat squares. 


MUTTON AND JELLY SANDWICHES 
+ Ib. lean cold Mutton—shredded 
Lettuce—1 tablespoon Red Currant 
Jelly—Salt and Pepper. 

Mince the mutton, season it with 
salt and pepper and add the jelly. 
Butter slices of brown bread, cover 
with the shredded lettuce and then put 
a layer of minced meat. 


STEAK SANDWICHES 
+ Ib. lean Beef Steak—1 0z. Butter— 
1 dessertspoon Tomato Catsup— 
sprinkling of Salt and Pepper— 
Lettuce or Watercress. 
Time: 2 hours. Temperature: very moderate. 
Put the steak, in. one.piece, with the 
other ingredients, into a basin that 
has a cover, or cover it with a lid. 


‘Stand it in a saucepan of boiling water, 


which will come about a third up the 
basin. Steam for two hours. Then 
take out the meat and put it through 
a mincer. Mix this minced meat with 
the gravy in the basin and leave until 
quite cold, when it will be ready to 
use. 

Butter both sides of one slice of 
bread, and one side of two other 
slices. Spread one of the latter liberally 
with the minced steak, and on the 
other put slices of cucumber or shredded 
lettuce or watercress. Then put all 
three together, trim and press. 


SWEET SANDWICHES 


Sweet sandwiches are always popular, 
especially with the young folk. They 
make an excellent sweet course— 
especially for a picnic or out-of-doors 
meal. 

Almond.—Mix 20z. of ground 
almonds with 4 oz. fine icing sugar and 
the juice of an orange. 

Apple and Ginger.—Chop 2 oz. of 
stem ginger and free the pulp of a 
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baked apple from skin and core, beat- 
ing it to a pulp with enough sugar to 
sweeten it. Blend ginger and apple 
together with whipped cream. 

Apple and Raisin.—Remove all peel 
and core from a baked apple, beat the 
pulp with castor sugar to taste, add a 
sprinkling of lemon juice, six finely 
crushed ratafias, and six finely chopped 
stoned raisins. 

Apricot.—Soak }lb. of dried apri- 
cots overnight. Next day put the fruit 
in a stewpan with four tablespoons of 
the water in which it was soaked, and 
cook very gently until tender. Then 
rub through a sieve; return to the 
saucepan with a heaped tablespoon of 
castor sugar and a teaspoon of lemon 
juice and stir until the sugar has 
dissolved over gentle heat. Then add 
a dessertspoon of chopped blanched 
almonds. . 

Banana and Nut.—Slice three ban- 
anas and whip them with the white of 
an egg until it is a smooth cream. 
Add 20z. of shelled and skinned 
Brazil nuts. finely chopped, and a tea- 
spoon of lemon juice. Spread on brown 
bread and butter, form into sand- 
wiches, and cut in small squares. 

Banana and QOrange.—Strain the 
juice of one orange and mash two 
bananas with a fork until they are 
quite soft, mixing in the juice as you 
pulp them. Add either a tablespoon of 
cream or loz. of cream _ cheese, 
blending well together. 

Brazil Nut and Ginger.—Chop } Ib. 
baer Bl ginger and 2 o02z. of shelled 

razil nuts finely. Mix them with one 
tablespoon of clotted cream and spread 
on brown bread and butter. 

Chocolate Delight—Mix together 
equal quantities of clotted or whipped 
cream and finely grated vanilla cho- 
colate; add a few finely chopped 
blanched almonds. Spread on white 
bread and butter. 

Coconut Cream.—To } lb. fine icing 


sugar, add | oz. fine desiccated coconut ' 


and enough whipped cream to form a 
soft paste. 
Coffee.—Beat 3o0z. of butter to a 
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soft cream, add 6 oz. icing sugar and 
enough coffee essence to flavour well. 

Date.—Stone your dates and chop 
them finely. To a cupful (measured 
after stoning and chopping) add one 
tablespoon of orange juice. Mix well; 
sprinkle with a little powdered cinna- 
mon and spread on wholemeal bread. 

Devonshire Spread.—Spread white 
bread rather thickly with Devonshire 
cream, then with raspberry or straw- 
berry jam. Cover with bread spread 
with the cream. 

Honey and Nut.—Spread brown 
bread with honey, sprinkle with lemon 
juice, and chopped walnuts. 

Marshmallow.—Cut 4 0z. marsh- 
mallows into small pieces and melt 
them in a double saucepan. Remove 
from the fire and stir in a teaspoon of 
lemon juice and enough fine icing 
sugar to form a soft paste. 

Pineapple.—Drain some shredded 
pineapple or shred one or two chunks. 
Mix the purée with either stiffly 
whipped or Devonshire cream and 
spread on white or brown bread and 


butter. 


Prune and Orange.—Soak twelve 
prunes and then stew until soft. Stone 
and chop them and then mix with a 
tablespoon of orange or grapefruit 
juice. Spread between white or brown 
bread and butter. 

Strawberry Cream.—Slice } lb. of 
ripe strawberries and sprinkle with 
sugar. Mix with a gill of stiffly 
whipped cream and spread between 
white bread and butter. 

Fresh Strawberry or Raspberry.— 
(Specially good as a sponge sandwich.) 
Cut strawberries or raspberries in half 
with a silver knife. Sprinkle them 
generously with sugar and mix with 
Devonshire cream. Whipped cream 
can be substituted, but it is not quite 


so good. 

Wafer Sandwiches.—Whip } gill of 
cream with a teaspoon of icing sugar 
and 2 oz. of finely shredded preserved 
pineapple. Spread this mixture between 
wafer biscuits, decorating the top with 
a rosette of cream and a glacé cherry. 


CATERING 


ATERING FOR TWO is a problem 
to the young homemaker, for 


running a small home is an art 
in itself. 

Most of the experience gained as a 
member of a large family is now useless 
and new methods are essential. 

It is wisest to plan your meals a week 
ahead and so arrange them that 
nothing is wasted. 

Here are suggestions for the first 
week’s housekeeping and the necessary 
shopping. We will imagine you have 
stocked your store-cupboard with a bag 
each of plain and self-raising flour; a 
pound each of loaf, granulated and 
castor sugar; 4b. each of tea, coffee 
and cocoa; | Ib. of rice, flake tapioca, 
or equivalent cereals; a packet of your 
favourite breakfast porridge or cereal; 
a jar each of jam, marmalade and 
lemon curd; 1 lb. of sultanas and a 
+ lb. of candied peel; 1 lb. of lentils; 
a packet of salt, an. ounce of white 
pepper and a small tin of mustard; a 
bottle each of tomato catsup, salad oil 
and vinegar; a few tins of fruit and a 
packet of sponge-cake mixture. 


SUNDAY 
Breakfast.—Kidney on toast with 
bacon. Marmalade. 
Dinner.—Roast loin of mutton, roast 
potatoes, cauliflower. Apple tart 
and tapioca custard. 

Tea.—Scones and lemon-curd sponge 

sandwich. 

Supper.—Boiled bacon and salad. 

First the shopping. Loin is a good 
joint to choose for two. See that your 
joint has a kidney (for Sunday’s break- 
fast) and either divide the meat as 
explained in the article in this section 
or at least take off two chops before 
cooking for Monday’s dinner. 

You will need 1 lb. of apples for the 
tart, one lemon, $ lb. of margarine, six 
eges, $lb. of rashers of bacon, 3 lb. of 
tomatoes if you decide upon a tomato 
omelet, a tin of fruit salad or some 
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fresh fruit, a twopenny tin of cream, 
lib. of butter and a loaf, a jar of 
pickles. You will also need 1 lb. of 
Spanish onions and 14 lb. of bacon in 
the piece, a lettuce and a beetroot. 
You are lucky if you can grow your 
own vegetables; if not, perhaps you 
can obtain them from someone who 
does. 
Breakfast.—Remove the kidney from 
the loin, take out the small hard piece 
of fat in the centre, chop the rest and 
cook it in a tablespoon of water for ten 
minutes before adding pepper, salt, 
and a well beaten egg. Serve piled on 
squares of toast with the. rashers of 
bacon round. | 
You wiill find directions for cooking 
the loin for dinner in the meat section. 
Make your gravy carefully, pouring off 
slowly every scrap of fat from the tin. 
Add a breakfastcup of boiling water 
and half a teaspoon of salt and stir over 


_gentle heat while your gravy boils a 


minute. Scrape the baking tin as you 
stir with a wooden spoon—the sediment 
at the bottom is the essence of the meat 
and makes excellent gravy. 

Parboil your potatoes for ten min- 
utes; put them into cold water and 
bring them to boiling point. Then 
drain them and cook them for fifteen 
minutes longer round the meat. Put 
your washed cauliflower into boiling 
water with a teaspoon of salt. It will 
need to boil for twenty minutes, but 
put it on almost half an hour before 
dinner time—as you will need five to 
ten minutes to bring it to boiling point 
when it goes cold into boiling water, 
allowing as well for draining and 
dishing up afterwards. 

Make your tart, pudding, scones and 
sponge sandwich according to the 
recipes given (see INDEX) and boil the 
bacon ready for supper or breakfast, 
leaving it until cold in the water in 
which it was boiled, for if left in the 
water it will keep moist and retain 
all its flavour. 
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MONDAY 
Breakfast.—Cold boiled bacon and 
boiled eggs. 

After breakfast comes the visit to the 
larder so that you can plan the day’s 
meals. You should find there cold 
boiled bacon, a small piece of Jamb, 
two chops, a little left-over tart and 
pudding, cold vegetables, some fruit 
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salad and cream, the white of an egg , 


and some lemons. 

We will‘ plan for a light meal in the 
middle of the day and your principal 
meal in the evening. If you arrange for 
a midday dinner, you can reverse the 
menus. 

Lunch.—Cold mutton, pickles, fried 

vegetables. Pudding or tart. 

Dinner.—Mutton chops en casserole. 

Fruit foam. 


Shopping.—Two herrings, carrots and 


turnips for the casserole, a cereal that 

needs no cooking. 

For your own lunch, cut up the 
left-over cauliflower and potatoes and 
brown them lightly in a little dripping 
in a frying-pan, Casserole the chops 
with vegetables and make the fruit 
foam with the remains of the fruit salad 
put in glasses and a small dish, with the 
tapioca custard broken up with a fork, 

-and put over it, and then topped with 
the white of egg beaten until stiff with 
a little castor sugar and any left-over 
cream, 


TUESDAY 
Breakfast.—A cereal. Grilled her- 


rings. 
Lunch.—Omelet. Cream cheese and 
biscuits. 
Dinner.—Vegetable soup. Mutton 
and tomato pie. Lemon pudding. 
-—A small cream cheese, 
biscuits, tomatoes, a tin of consommé 
or meat extract cubes, small packet 
of shredded suet, } lb. of prunes. 
For the vegetable soup, rub your 
cooked vegetables through a sieve, 
adding any gravy left from the casserole. 
You can put in one or two meat extract 
cubes dissolved in } to } pint of boiling 
water as necessary. Recipes for the pie 
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and pudding for dinner will be found 
in their respective sections (see INDEX). 


WEDNESDAY 
Breakfast.—Bacon toasts. 
prunes. 
Lunch.—Reheated mutton and to- 
mato pie. Fried lemon pudding. 
Dinner.—Steak olives, _— brussels 
sprouts, boiled potatoes. Stewed 
prunes and custard. 

Shopping.—A mackerel, 4 1b. of steak, 

a packet of sweet herbs, 1 lb. of 

brussels sprouts, custard powder. 

Make the bacon toasts with a break- 
fastcup of scraps of boiled bacon, The 
other recipes will be found in their 
various sections (see INDEX). 


THURSDAY 
Breakfast.—Fried mackerel. Mar- 
malade. 

Lunch.—Poached egg on spinach. 
Baked apples and custard. 

Dinner.—Clear soup. Boiled cod-fish, 
anchovy sauce, boiled potatoes. Jam ° 


tart. 

Shopping.—Eges, 1 Ib. of large cook- 

ing apples, 1 lb. of middle of cod fish, 

a small bottle of anchovy sauce. 

When you bake your apples, do 
enough for Friday’s breakfast as well. 
Refer to the InpEx for any recipe you 
need to help with the day’s cooking. 


FRIDAY 
Breakfast.— Porridge. 
eggs. Baked apples. 
Lanch.—Grilled chop. Jam tart. 
Dinner.—Veal cutlets, artichokes, 
fried potatoes. Bakewell pudding. 
Shopping.—One loin chop, $1b. of 
veal cutlet, 1 lb. of artichokes. 
Today your larder should be bare, 
save for a little cod fish and anchovy 
sauce. These can be made into a fish 
pie ready for Saturday’s breakfast. Fill 
the cores of the apples with chopped nuts 
or dates if you want to give them flavour. 
It is such a good plan, whenever 
possible, to clear the larder by Friday, 
and then to have hot dishes which can 
be finished up on Saturday, thus 
making a fresh start on Sunday. 


Stewed 


Scrambled 
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SATURDAY 
Breakfast.—A cereal. Cod-fish au 


atin. 

Lame Scticaped: mashed potatoes. 

Bakewell pudding. 

Dinner.—Stewed oxtail. Raspberry 

blancmange. 

Shopping.—1 lb. of sausages, an oxtail, 

a packet of raspberry blancmange. 

(This shopping, of course, will be 

done with the weekend shopping on 

your next week’s menus.) 

Most young housekeepers start the 
week with a joint roasted whole, then 
served cold on Monday, minced on 
Tuesday, curried on Wednesday; but 
a far better plan for a small family is 
to divide the joint itself, and so have 
several freshly cooked dishes. Not only 
can you have more variety, but freshly 
cooked meat is far more nourishing 
than meat that has been reheated. 


NECK OF MUTTON 

Take, for instance, a neck of mutton. 
Roast or boiled whole, it is not a 
profitable joint, but divide it in the 
following way and the value is trebled. 

For the First Meal.—Take off the 
scrag end and cut it in small pieces. 
Dip each piece in flour that has been 
well seasoned in salt and pepper. 

Line a hot pot or fireproof jar with 
thick slices of potato, then a layer of 
thin slices of carrot, a layer of sliced 
onion, and then pieces of meat. Repeat 
the layers until the jar is full. The top 
layer should be potatoes. Season each 
layer with salt and pepper, then fill the 
jar with stock or, if you have not any 
stock, make some of two consommé 
cubes dissolved in water. Cook slowly 
in a moderate oven or on the hotplate 
or small gas ring until quite tender and 
well browned. 

For the Second Meal.—Remove two 
cutlets—or four if they are small—from 
the best end. 

Grill them (or fry in egg and bread- 
crumbs) and serve with mashed 
potatoes or surrounded with boiled 
macaroni:and tomato sauce. 

For the Third Meal.—The middle 
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neck makes a capital dish. Soak a 
tablespeon of haricot beans overnight. 
Cut the mutton into small pieces and 
fry them in a little dripping until they 
are nicely browned. Peel and slice a 
carrot, turnip and onion, and fry them 
for five minutes in the fat in which the 
meat was fried. Then put meat and 
vegetables in a stewpan with a sprink- 
ling of salt and pepper. Drain the 
haricot beans and add them. Cover 
with cold water, bring to the boil and 
simmer for two hours. Skim off as much 
fat as possible, thicken the gravy by 
stirring in a teaspoon of flour, mixed 
with a dessertspoon of tomato sauce 
and serve very hot. 


HALF A LEG OF MUTTON 

You can deal with half a leg of 
mutton in a very similar way. 

For the First Meal.—Cut off suffi- 
cient from the knuckle end, boil it and 
serve with caper sauce. 

For the Second Meal.—Take a thick 
slice from the remainder, grill it and 
serve with fried potatoes. : 

For the Third Meal.—Cut off an- 
other slice, make a stuffing with two 
tablespoons of breadcrumbs, a small 
slice of bacon finely chopped, a little 
chopped parsley and herbs, a small 
piece of shredded lemon peel, salt, 
pepper and a teaspoon of mushroom 
catsup. 

Bind with beaten egg, lay it on 
the meat, roll up and tie with string. 
Put on a tin with a little dripping and 
either bake in a moderate oven or 
braise in a saucepan. 


RIBS OF BEEF 
Here it is best to have the joint boned 


‘and rolled. You can use the bones for 


soup. : 

For the First Meal.—Cut off a slice 
of the meat, form it into fillets and grill 
or stew them with vegetables. 

For the Second Meal.—Cut off 
enough meat to make a small pudding 
or pie, adding a small piece of | kidney. 

or the Third Meal.—Roast the 


remainder. | 
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SIRLOIN OF BEEF 

For the First Meal.—Remove the 
undercut and braise it with carrots and 
turnips cut into balls. You can roast it 
if you prefer. Alternatively, the under- 
cut is delicious cut in slices, grilled and 
served with a small piece of butter and 
finely chopped parsley on each fillet. 

For the Second Meal.—Remove the 
tail part and salt it, or ask your butcher 
to do so. It will then make a meal four 
or five days later boiled with carrots. 

For the Third Meal.—Bone what is 
left of the sirloin and roast it, using the 
bone to make soup. 


A SMALL LEG OF PORK 

For the First Meal.—Cut off the 
trotter with a small piece of the knuckle 
and stew it for a breakfast dish, using 
the broth for soup. 

For the Second Meal.—Cut the re- 
mainder in half, have the knuckle end 
salted and serve with pease pudding in 
four or five days’ time. 

For the Third Meal.—Cut off a slice 


from the remainder and serve as pork. 


cutlets. 
For the Fourth Meal.—Stuff and 
roast the piece that is left. 


A PIECE OF FILLET OF VEAL 

This is an economical joint as there 
is no waste. From it you can have three 
excellent dishes. 

For the First Meal.—Veal cutlets. 

For the Second Meal.—Curried 
veal. Fricassee of veal or veal stew (for 
recipes, see INDEX). 

For the Third Meal.—Roast the re- 
mainder. 


GENERAL 

One pound of tripe, for those who 
like it, 1s excellent for two people. It 
is best stewed in milk and served with 
onion sauce. 

Two lambs’ hearts are ras a good 
imitation of ducklings, stuffed with sage 
and onions, served with good gravy and 
apple sauce. 

Half a pound of lamb or calf’s liver 
fried and served with bacon is delicious, 
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so is half a sheep’s head stewed with 
vegetables. 

Cow heel or pigs’ trotters you can buy 
cheaply, too. Stew until tender, remove 
bones, cut meat in cubes, put in a 
mould, pour the liquor over and leave 
to set. Nice for breakfast or a cold 
supper, or may be served hot with 
vegetables. 


SOUPS 

When cooking for two, soup is 
difficult, because there is very little 
material to make stock; and yet a start 
of soup to a meal is so economical. 

Here are three made-in-a-minute 
soups that do not require any special 
stock. 


CLEAR SOUP 

3 Consommé Cubes—} pint Water— 

few Peas or French Beans—1 small 

Carrot or piece of Celery—1 teaspoon — 

Sherry (optional). 

Time: 15 minutes for raw vegetables—about 
5 minutes for cooked vegetables. Temperature: 
moderate. Enough for 2 persons. 

Put the cubes in a saucepan with the 
water and bring to the boil. Add the 
cooked vegetables cut in small pieces 
or fancy shapes; any kind of vegetables 
may be used. Bring to the boil, and 
serve. If the vegetables are uncooked, 
simmer until they are tender. A little 
sherry is a great Improvement. 

When vegetables are not to hand, a 
small quantity of vermicelli or spaghetti 
may be cooked and then added to the 
soup. Extract of meat can be used in 
place of consommeé cubes. 


THICK SOUP 

2 teaspoons Meat Extract—# pint 

Water or the water in which a vege- 

table has been boiled— oz. Butter— 

1 teaspoon Flour—1 teaspoon Tomato 

Catsup. 

Time: 5 minutes. Temperature: moderate. 
Enough for 2 persons. 

Put the extract and water or vege- 
table stock into a saucepan and bring 
to the boil; add the tomato catsup. 
Knead the flour and butter together 
and stir them in; stir until it has boiled 
for two minutes, then serve. 


FISH DISHES FOR TWO 


VEGETABLE PUREE — 
About 34 Ib. cooked Vegetables— 
+ pint Milkk—+ pint Water or Vege- 
table Water—Salt and Pepper—+ oz. 


Time: about 5 minutes. Temperature: moderate. 
Enough for 2 persons. 

Make this soup when you have left- 
over cooked vegetables. Carrots, tur- 
nips, onions, celery or cabbage—in fact, 
any kind can be used. 

Rub cooked vegetables through a 
sieve until you have a breakfastcupful. 
Put them in a saucepan with the milk 
and water and stir to mix. Then bring 
almost to boiling point. Season to taste 
with salt and pepper and stir in the 
butter. Make very hot, and serve. 


FISH DISHES 


. COLD FISH FOR TWO 

About } Ib. boiled Fish—1 large table- 

spoon Mayonnaise Dressing—j tea- 

spoon Anchovy Essence—pinch of 

Castor Sugar—l1 teaspoon Lemon 

Juice—6 Capers—1 tablespoon Cream 

(optional)—1 Lettuce. 

Enough for 2 persons. 

Remove the skin and bone from the 
boiled fish and divide it into flakes. 
Take the mayonnaise dressing and mix 
with it the anchovy essence, castor 
sugar, lemon juice, finely chopped 
capers and whipped cream. Mix the 
fish with this and serve on lettuce 
leaves or a mixed salad. 

Cold fish is also very good mixed with 
cubes of celery and tossed in mayonnaise, 
piled in the centre of the lettuce. 


FILLETED FISH WITH TOMATO 
CREAM 


+ Ib. filleted Fish—4 lb. Tomatoes— 
1 small tin Cream (optional)—1 small 
teaspoon Flour—; oz. Butter—Salt 
and hicaee 
Time; about minutes. 
moderate. Eascah for 2 
Wash the fillets, put them on a 
buttered plate, cover with another 
plate and cook them in their own steam 
either in the oven or over boiling water 
about ten minutes until the fish has 
lost its opaque appearance. Meanwhile, 


Temperature: 
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slice the tomatoes and put them in 
a stewpan with a good seasoning of 
salt and pepper. Simmer over gentle 
heat until they are quite soft, rub them 
through a sieve. Knead the butter. 
with the flour, stir them in, and simmer 
for three or four minutes. Add the 
cream and make very hot. Place the 
fillets on a dish, pour the tomato sauce 
over, and serve. 


JELLIED FISH 

+ Ib. cold boiled Fish—1 pint Fish 

Stock—2 oz. Butter—strip of Lemon 

Rind—1 Onion—sprig of Parsley— 

1 small Carrot—white of 1 Egg— 

+ oz. Gelatine—2 Tomatoes—1 tea- 

spoon Salt. 

Time: 35 minutes. Temperature: moderate. 
Enough for 2 persons. 

Divide the boiled fish into flakes, 
slice the onion and carrot, and fry 
them in the butter with the parsley. 
Add the tomatoes cut in slices, the 
stock in which the fish was boiled, and 
the lemon rind. Simmer gently for half 
an hour, strain off, and leave until cold. 
Soak the gelatine in } gill of cold water. 

Remove any fat from the cold stock, 
add the soaked gelatine, a small 
teaspoon of salt and the crushed shell 
and white of an egg. Boil together for 
five minutes, then stand the saucepan 
at the side of the stove for twenty 
minutes. Strain through a jelly bag or 
linen, add the flaked fish, pour into a 
wet mould, and leave until set. When 
required, turn out and serve with a 
lettuce and cucumber salad sprinkled 
with mayonnaise. 


MEAT DISHES 


GRILLED BEEF AND POTATOES 

+ Ib. cooked Beef—} Ib. cooked 

Potatoes—1 oz. Butter—-Salt and 

Pepper—1 oz. Fat for frying—Chutney 

or Plum Sauce. 

Time: about 5 minutes. Temperature: moderate. 
Enough for 2 persons. 

This is an excellent way to use up 
cold beef and cold potatoes. Cut the 
meat in neat slices, brush them over 
with melted butter, and season with 
salt and pepper. Slice the potatoes and 
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fry them in a little fat, to make them 
piping hot. Grill the meat just long 
enough to brown it lightly. Arrange 
on a dish, surround with the potatoes 
and serve with the chutney. 


BEEF AND TOMATOES 

4 slices cooked Beef—1 oz. Butter— 

+ lb. Tomatoes—sprig of Parsley— 

Salt and Pepper. 
Time: 10 minutes. Temperature: moderate. 
Enough for 2 persons. 
- Brush the slices of beef over with 
liquid butter, and just heat through 
under a grill or in a frying pan. 

Stew the tomatoes until tender; rub 
them through a sieve. To this purée 
add a good sprinkling of salt and pepper 
and the remainder of the butter; 
reheat. Place the beef on a dish, pour 
over the purée, sprinkle with very 
finely chopped parsley, and serve with 
chip potatoes and a purée of spinach. 
Be careful not to overcook the beef, or 
it will be dry and flavourless. 


CURRIED LAMB CUTLETS 

2 Lamb Chops or Cutlets—small tin 

of Curried Beans. 
Time: 1 hour. Temperature: very moderate, 

Grill the cutlets for five to eight 
minutes, according to thickness. Turn 
the beans into a saucepan, put in the 
grilled cutlets and let them remiain 
over a very, very low heat or in a slow 
oven until well flavoured with the 
curry. Serve very hot with chutney or 
tomato sauce. . 


STUFFED LAMB 
14 Ib. loin of Lamb—2 oz. Bread- 
of minced sweet 


large on—scrap 

+ Ib. Turnips—+ Ib. Tomatoes—littie 
_ Arrowroot—1 teaspoon Tomato Cat- 

sup—1 Egg. 
Time: 2 hours. Temperature: mederate. 
Enough for 2 to 4 persons. 

This is an economical joint for two, 
‘as it is equally good cold. , 

Bone the loin of lamb, put the bones 
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in a braising pan or stewpan, add the 
onion peeled and sliced (if you have 
them, a sprig of parsley, also thyme 
and marjoram, will improve the flavour), 
and a slice of lemon, without the pips 
or peel. Pour in } pint of water. 

Mix together the breadcrumbs, herbs 
and chopped parsley, a strip of lemon 
rind finely chopped, a seasoning of salt 
and pepper, a rasher of bacon shredded 
finely, 1 oz. of soft dripping and a little 
beaten egg to bind. 

Put the meat on a board, skin down- 
wards; spread this forcemeat on and 
roll it. Secure with string or skewers, 
rub it over with a slice of cut lemon and 
lard it with the remainder of the 
bacon. Place it in the stewpan on the 
top of the bones and simmer very gently 
for two hours, keeping it closely covered. 
Then place the lamb on a hot dish. 

Strain the liquor into a bowl and 


skim it; return it to the stewpan and 


boil for five minutes. Thicken with 
the arrowroot, stir in the catsup. Make 
very hot, pour it over the lamb and 
garnish with boiled turnips and fried 
tomatoes. 


SAVOURY PORK CHOPS 
2 lean Pork Chops—} Ib. Tomatoes— 


spoon Chutney—1 

1 pickled Gherkin—Salt and Pepper. 
Time: about 20 minutes. |§ Temperature: 
moderate. Enough for 2 persons. _ 

Cut the tomatoes in slices; put them 
in a stewpan with the butter and a 
sprinkling of salt and pepper. Simmer 
until quite soft, then rub through a 
sieve; add chutney, onion and gherkin 
all finely chopped. 

Trim any superfluous fat from the 
chops, put them under a hot grill; after 
two minutes, reduce the heat and cook 
gently for ten to fifteen minutes, 
according to their thickness. Place ona 
hot dish, pour the sauce over, and serve. 


PUDDINGS FOR TWO 
Puddings for Two can be prepared by 
halving the quantities given for any of 
the recipes in the Pudding Sections. 


BREAKFAST DISHES 


OR BREAKFAST the busy housewife 

must choose (1) dishes that can 

be Prepares overnight and just 
finished off in the morning (such as 
fish-and-potato pie, meat pasties, fish 
au gratin or croquettes) or (2) food that 
can be cooked in a few minutes (like 
bacon and eggs, omelets and grills of 
all kinds; with the modern grill, these 
dishes are particularly varied and easy). 


DRY TOAST 

Bread for toast should be two days 
old. Cut it in thin slices. ‘Thick toast is 
unwholesome as the centre of the bread 
remains soft and indigestible. The best 
toast is made with an electric toaster, 
under a gas grill, or in front of a clear 
bright fire. 

For the first two methods, make your 
toaster or grill quite hot first. With a 
fire, hold your bread a little distance 
away. When the first side is an even 
golden brown, turn it to the other. See 
that the heat from a grill is not too 
fierce. 

‘Trim off the crusts, cut the pieces 
from corner to corner if they are square 
and put them at once in a toast rack. 
If one is not available, stand them edge 
upwards against each other on a plate. 
Dry toast should never be put flat—it 
loses its crispness. Serve immediately 
or it will become heavy. 


SPLIT TOAST 
(Sometimes called Toast Melba) 
When this very thin toast is required, 
‘cut it slightly thicker than for an 
ordinary slice. Then, when it is toasted 
on both sides, split it through the centre 
to make two pieces, ‘and toast the cut 
sides.. By this method it is possible to 
get the slices very crisp and thin. 


. BUTTERED TOAST 
When toast is to be buttered hot, cut 
off the crusts and toast the bread at a 
hot fire or grill. Then as soon as each 
piece is done, butter liberally with 
butter that has been made just warm, 


but not oily. Spread it on lightly; do 
not press heavily on it or it will make 
the toast stodgy. Serve as soon and as 
hot as possible. 

Good salt butter is best. 


OATMEAL PORRIDGE 
1 quart Water—i Ib. Oatmeal— 
1 small teaspoon Salt. 
Time: 1 to 1% hours. Temperature: very 
moderate. 


Porridge may be made with coarse, 

medium or fine oatmeal, but coarse or 
medium is generally used. 
- Put the water in a saucepan and 
bring it to the boil. When boiling fast, 
sprinkle in the oatmeal and salt, stir- 
ring briskly all the while. When it is 
smooth and beginning to _ thicken, 
reduce the heat and cook very gently 
for at least one hour; one and a half 
hours, if possible. A double saucepan 
is best, as it will then not need so much 
attention, an occasional stir being 
sufficient after it has boiled. Porridge 
can be made overnight and reheated 
when required. It should be served 
very hot in porridge plates, with milk 
or cream, demerara sugar or golden 
syrup. 


GRILLED HERRINGS OR BLOATERS 

4 Herrings or Bloaters—little Flour-— 

1 oz. Butter or Dripping. 

Time: about 10 minutes. Temperature: 
moderate. Enough for 4 persons. 

Cut off the heads of the fish and clean 
them, if this has not already been done, 
washing! and drying them well. Then 
make two or three incisions across 
them on either side with the point of a 


knife. Flour the fish slightly and brush 


over with a little liquid butter or 
dripping. Place them on a grill that 
has a tin underneath, putting a little 
water in the tin if you like your fish 
moist; otherwise these fish, when grilled 
whole, are inclined to become too dry 
before they are cooked through. See 
that the grill is quite hot before putting 
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the fish under. Cook for about ten 
minutes, turning them two or three 
times during the process. 


TO GRILL SPLIT HERRINGS OR 
BLOATERS 


After removing the heads and clean- 
ing the fish, split them right down, 
taking out the roes and removing the 
large bone. Flour slightly, and brush 
over with a little liquid butter or 
dripping. If the herrings are fresh, 
sprinkle them with salt and pepper. 
Grill from five to eight minutes, turning 
them once or twice. 

When bloaters or herrings are split 
for grilling, the roes may be used as a 
garnish, or served separately, either for 
breakfast or as a supper savoury. In 
either case they should be cooked 
separately. 


HERRING OR BLOATER ROES 
4 Roes—1 oz. Butter—few drops of 
Anchovy Essence rg ina and 
Pepper—Buttered Toast. 


Time: 6 to 8 rar ag Temperature: very 
moderate. Enough for 2 persons when served 
as a savoury. 

Soft roes are best. Wash and drain 
them well. Put them into a small 
saucepan with the anchovy or a sprink- 
ling of salt, a little pepper and the 
butter. Cook gently for six to eight 
minutes, according to their size. Have 
ready small rounds or squares of 
buttered toast. Curl the roes round on 
these, pour the liquid over and serve 
at once. 


HERRING ROES WITH TOMATOES 
12 Herring Roes—? lb. Tomatoes— 
1 tablespoon Tomato Catsup—i bb. 
cold boiled Fish—1 gill White Sauce 
—Pepper and Salt—2 oz. Butter. 


Cut a slice off each tomato and scoop 
out the seeds; rub the slices and centres 
through a sieve. 

Well wash the roes, mix the sieved 
tomato with them, also the catsup. 
Melt 1} oz. of butter in a stewpan, add 
the roes and a seasoning of salt and 
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pepper and cook very gently for ten 
minutes. 

Mix the white sauce with the fish 
finely flaked and freed from bone. Use 
it to fill the tomato cases. Put them on 
a buttered tin, place a scrap of butter 
on each, and make. hot in the oven. 

Turn the roes on to a hot dish, place 
the stuffed tomatoes on them, and 
serve. 


‘KIPPERS 

Kippers may be grilled in the same 
way as bloaters or they can be boiled, if 
preferred. Use a deep frying pan with 
sufficient hot water just to cover the 
kippers. Put them in, bring to the boil, 
and cook for one minute. Then drain, 
put a small piece of butter on each 
kipper, place under the grill for a 
minute to make the butter hot, and 
serve. 


FINNAN OR DRIED HADDOCK 

About 1 Ib. dried Haddock—} pint 

Water—3 pint Milk—1 oz. Butter. 
Time: 10 to 15 minutes, according to the 
thickness of the fish. Temperature: moderate. 
Enough for 4 persons. 

Put the fish in a deep frying pan, 
pour in the milk and water, and bring 
slowly to the boil. Then simmer gently 
for about ten minutes. Place on a hot 
dish, pour over the butter (made 
liquid) and serve immediately. 

Poached eggs are sometimes served 
with this dish. The milk and water can 
be used to make fish sauce another day 
or as stock for a fish soup. The haddock 
can be cooked in water ee if 
preferred. 


TO COOK BACON 

Rashers of bacon may be fried, grilled, 
baked or toasted. To fry, see that the 
pan is perfectly dry; warm it, put in 
the rashers and cook them for a few 
minutes on each side. Fry some tri- 
angles of bread in the fat and serve it 
with the bacon. 

Bacon may also be cooked in a hot 
oven. Put it in a fireproof dish, turn 
when it has cooked one side and serve 


in the dish. 


BACON 


Grilling or toasting in a Dutch oven 
are the best methods to employ for 
gammon rashers or rashers of ham. 

To grill, put the rashers in a fireproof 
dish, place under a grill that has been 
lighted for three or four minutes. Turn 
them two or three times whilst cooking. 
Send to table in the fireproof dish. 

To toast rashers, hang them in a 
Dutch oven and put them in front of a 
good clear fire, turning them once. 


BACON ROLLS 

4 large or 8 small rashers Bacon— 

3 tablespoons Breadcrumbs—slice of 

Shallot—1 teaspoon chopped Parsley 

—1 Egg—Salt and Pepper. 

Time: 8 to 10 minutes. Temperature: Gas, 
Regulo Mark 8. Electricity, 475° F. Enough 
for 4 persons. 

Mix the breadcrumbs with the parsley 
and finely minced shallot; season well 
with salt and pepper and bind with 
beaten egg. Remove the rind from the 
bacon, spread some of the mixture on 
each rasher, roll up and secure with 
string or small skewers. Bake in a hot 
oven for about eight minutes, and serve. 


GRILLED KIDNEYS, BACON AND 
TOMATOES 

4 sheep’s Kidneys—%4 oz. Butter— 

Salt and Pepper—4 thin rashers 

Bacon—2 large or 4 small Tomatoes. 
Time: about 8 minutes. Temperature: 
moderate. Enough for 4 persons. 

Skin kidneys and cut them almost 
through. Brush over _ with butter, 
sprinkle with salt and pepper. Put cut 
side up in a fireproof dish under the 
grill. After two or three minutes, put 
thin rashers of bacon round them, and 
tomatoes cut in. halves. Cook five 
minutes, turning once, and serve very 
hot. 

KIDNEYS ON TOAST 

3 sheep’s Kidneys—1 teaspoon Lemon 

Juice—Pepper and Salt—sprig of 

Parsley—1 oz. Butter—1 ‘teaspoon 

Flour—4 squares Buttered Toast— 

1 Egg. 

Time: 45 minutes. Temperature: 
moderate. Enough for 4 persons. 

Wash the kidneys, skin and finely 


very 
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mince them. Put them in a small 
stewpan with sufficient water to cover, 
and a sprinkling of salt and pepper. 
Stew very gently until tender, but do 
not let them boil—just simmer very 
slowly or they will not be tender. | 
Knead the flour and butter into a 
paste, stir it into the kidney when 
tender and place over a gentle heat 
until it has dissolved. Take the pan 
off the fire, stir in the lemon juice, then 
add the well beaten egg. Cook gently 
for five minutes longer, but on no 
account allow it to boil. Place the 
squares of toast on a dish, pile the 
kidneys on them and surround with 
grilled or fried bacon. Garnish with a 
little parsley and serve very hot. 


POACHED EGGS AND KIDNEYS 

2 sheep’s Kidneys—1 oz. Butter— 

slice of cooked Ham or Bacon— 

2 medium sized Tomatoes—4 Eggs— 

4 slices Bread—little Dripping— 

Pepper and Salt. 

Time: about 30 minutes. Temperature: 
moderate. Enough for 4 persons. 

Dip the kidneys in hot water, skin 
them, remove the cores and chop them 
up small. Melt the butter in a small 
saucepan, add the chopped kidney and 
a pinch of salt and pepper, and cook 
gently until they are tender. Skin the 
tomatoes and add them, also the ham 
cut in dice. Continue cooking slowly 
until the tomatoes are soft. Fry the 
bread in a little dripping. Poach the 
eggs. Spread the kidney mixture on 
the slices of fried bread and put a 
poached egg on each. Serve very hot. 

The kidney toasts make a good 
breakfast dish without the addition of 
the poached egg if a substantial dish 
is not required. 


POACHED EGGS AND 
MUSHROOMS 
4 new laid Eggs—3+ lb. Mushrooms 
—2 oz. Butter or Bacon Dripping— 
sprinkling of Salt and Pepper— 
4 squares Buttered Toast. 
Time: about 20 minutes. | Temperature: 
moderate. Enough for 4 persons. 
Wash the mushrooms well, draining 


SAUSAGES 


them in a colander until almost dry. 
Melt the butter in a frying pan, fry 
half the mushrooms in this, choosing 
the finest ones, and covering the pan 
with a saucepan lid whilst they are 
cooking to keep them moist. When 
quite tender take out and keep them 
hot. Put the remainder of the mush- 
rooms, cut in fine shreds, into the pan 
and cook for five to eight minutes, till 
quite soft. 

Have ready four squares of buttered 
toast, place them on a dish, pour over 
them the shredded mushrooms and 
butter, seasoned with salt and pepper, 
place a poached egg on each, garnish 
with the whole mushrooms and serve 
very hot. The natural meadow mush- 
rooms are the best for this dish. 


SAUSAGES 

Sausages are a favourite breakfast 
dish—they may be grilled, fried or 
baked; but whichever way they are 
cooked they must first be well pricked 
or they will burst and their appearance 
be spoilt. They need slow cooking, for 
underdone sausages are most unwhole- 
some. 

TO GRILL 

Prick the sausages well and put them 
in atin. Make the grill red hot, putting 
the sausages under but not too close; 
reduce the heat to half and cook gently 
for fifteen minutes, turning them when 
brown. 

TO FRY 

1 Ib. Sausages—1 oz. Dripping— 

6 small slices Bread. 
Time: 15 to 20 minutes. Temperature: 
moderate. Enough for 3 to 4 persons. 
_ Prick the sausages well. Melt the 
dripping in a pan, but do not make it 


hot; put in the sausages and cook slowly | 


for about twenty minutes, turning 
them several times whilst they are 
cooking so that they do not get too 
brown before they are cooked through. 
Dish up the sausages and keep them 
hot, put the pieces of bread in the fat, 
increase the heat a little and fry them 
until crisp. Place each sausage on a 
piece of fried bread and serve very hot. 
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BAKED SAUSAGES 

Ib. Sausages} oz. Dripping— 

6 small rashers Bacon (optional). 

Time: 15 minutes. Temperature: Gas, Regulo 

Mark 8. Electricity, 475° F. Enough for 3 
to 4 persons. 

Prick the sausages well. Put them in 

a greased baking tin (greased with the 

4 oz. dripping) in a hot oven; turn once 

during cooking. Rashers of bacon can 

be put on the sausages when they are 

three parts done and served with them. 


SAUSAGES WITH APPLES _ 


4 tablespoons fine Breadcrumbs. 

Time: abouf 30 minutes. § Temperature: 
moderate. Enough for 3 to 4 persons. 

Prick the sausages well and fry gently 
for about twenty minutes. Peel and core 
the apples, cut into rings and dip in milk. 

Dish up the sausages and keep them 
hot; drain the rings of apple, then dip 
them in breadcrumbs and fry in. the 
hot sausage fat. Drain well and serve 
immediately with the sausages. | 


SAUSAGE AND TOMATOES 
+ lb. Sausages—sprig of Parsley— 
small piece of Lemon Rind—4 bb. 
' Tomatoes—few Breadcrumbs—1I des- 
oe Tomato Catsup—1 oz. 


Time: ae silsaaea. Temperature: Gas, Regulo 
Mark 4. Electricity, 375° F. Enough for 4 
persons. 


Remove the skins from 4$lb. of 
sausages, mix with the sausage meat a 
sprig of parsley and a small piece of 
lemon rind, both very finely chopped: 
Put 4 lb. of tomatoes into a bowl, cover 
them with boiling water and leave for 
a minute. Then drain off the water 
and skin the tomatoes. 

Grease a fireproof dish; put in a third 
of the sausage meat, spreading it 
evenly, then half the tomatoes cut in 
thin slices, another third of the sausage 
meat, the remainder of the tomatoes 
and, finally, a layer of sausage meat. 
Cover with fine breadcrumbs, sprinkle 
with tomato catsup, put some small 
pieces of butter on the top and bake. 


CHRISTMAS AND ENTERTAINING 


OMANY housewives, especially those 

with large families, Christmas 

means a great deal of extra work 
rithout much fun. This need not be 
ne case, however, if preparations are 
egun well ahead so that everything 
ossible is done before the Christmas 
Jay. Fortunately, many Christmas 
lishes improve and mellow with keep- 
ng, particularly the Christmas pudding 
vhich should be made in October or 
arly in November. Watch the shops 
mw ask your grocer to let you know 
lirectly the fresh fruits arrive from 
Australia. As soon as they are available 
iet to work, remembering to store your 
suddings when they are made in a very 
ool, dry, airy place. 

Mincemeat and Scotch bun can 
ollow as soon as you have time to 
make them. Next comes the Christmas 
cake—if it is a rich fruity one—but if 
there are small children in the family 
or you prefer a plainer mixture, it 
should not be made until the week 
before Christmas. Shortbread can be 
made in the middle of December pro- 
vided you are careful to keep it in an 
air-tight tin. | 


PLANNING AHEAD 

Now plan the work for the actual 
Christmas week. Do not leave every- 
thing for Christmas Eve or Christmas 
Day. 

You can almond ice the cake about a 
week before it is required. Leave it for 
a day, then give it a coat of white icing. 
Leave it for another twenty-four hours 
and then put on a second coat, if 
necessary, and decorate it. If you are 
first icing your cake and then piping 
on a decoration, two coats wilt be 
necessary ; but if you have decided upon 
a, snow scene, one coat put on thickly 
and roughed with a fork will be 
sufficient. 

You will probably decide upon a cold 
dish as a stand-by over the holiday—a 
ham galantine, meat pie or ox tongue, 


for example. Ifthe weather is very cold 
this dish could be cooked three days 
before Christmas. Breadcrumbs may 
be prepared a day or two beforehand, 
ready for bread sauce and forcemeat 
balls; also raspings if you are having a 
ham or piece of gammon. 

It is useful, too, to have a stock of 
white and brown roux for thickening 
soups and gravies. See that your dried 
herbs are fine, sifting them ready if you 
are unable to procure fresh ones. 

Prepare sausage meat if it is to be 
made at home. 

On Christmas Eve mix forcemeat 
ready for the bird or joint. Mince pies 
can be baked and the sauce made for 
the pudding. 

You will also find that work will be 
considerably lessened if you plan your 
menus and have a definite idea of what 
you need to provide. Arrange your 
meals so that you have no left-overs on 
Christmas Eve, then you can start clear 
on Christmas morning. Catering over 
this holiday season requires a good deal 
of forethought, as the shops shut for 
two or perhaps three days and there is 
the possibility to be remembered of 
unexpected guests dropping in. At this 
season of the year we need to provide 
plenty of food and yet avoid having too 
many left-overs. See, therefore, that 
your store cupboard has a little stock of 
provisions so that you can add to or 
provide extra meals as the necessity 
arises. Have, too, a good stock-pot so 
that soup can be provided without much 
trouble. It is very acceptable in winter 
and, as a start, will turn quite an 
ordinary meal into a more festive one. 

For breakfast on Christmas morning, 
provide a dish that will be finished— 
such as the ever-popular bacon and 
eggs or bacon and omelet. The latter 
is more out of the ordinary and really 
no more trouble than fried eggs. 

If you wish to start your Christmas 
dinner with soup, celery, leek or arti- 
choke are all seasonable and generally 
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liked. Alternatively, you may prefer 
to begin the meal with grapefruit or 
one of the fruit cocktails in the Fruir 
section. 


THE MAIN COURSE 

For the principal course a turkey or 
goose may be your choice, especially if 
someone makes you a yearly present of 
one. A small turkey is not a good 
purchase as there is so much bone. So 
if the family party is small and you 
have decided on birds, choose fowls or 
pheasant in preference. 

For a large family, a good joint of 
beef—at its best at this time of year— 
can take the place of a bird; a fillet of 
veal stuffed and served with all the 
usual turkey trimmings—forcemeat 
balls, bacon rolls and cranberry sauce 
—makes a delicious meal; or a loin or 
leg of pork can be boned and stuffed 
like a goose and served with apple 
sauce. A good-sized leg of pork treated 
in this way will yield as many helpings 
as a pair of geese. 

The turkey can be stuffed with herb, 
sausage, celery or chestnut forcemeat. 
Serve either ham, bacon or sausages as 
an accompaniment with bread, cran- 
berry sauce and giblet gravy. 

An equal quantity of peeled, cored 
and stewed apples added to the onions 
in the sage and onion stuffing is a 
wonderful improvement with goose; 
cranberry sauce is just as good with 
goose as with turkey and adds variety 
if apples are used in the stuffing. 

For vegetables, choose large potatoes 
if you are going to bake them in their 
jackets—so saving a saucepan and the 
time spent in peeling, and use a medium 
size if you intend to steam them or 
roast them in dripping. | 

Brussels sprouts are usually served 
with poultry or game; braised celery 
is also very good. 

Cabbage, savoy or parsnips may be 
eaten with pork, and cauliflower with 
beef or veal. 

Plum pudding will probably be your 
choice of sweet, though something light 
such as a jelly or trifle should also be 
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provided for the very young and others 
who may prefer them. 

Allow plenty of time to reheat the 
pudding—two or three hours, according 
to its size. Put in the charms when the 
pudding is turned out—they press in 
easily and are more evenly distributed 
in this way. If you want to serve it in 


‘flames, pour a little brandy or whisky 


over the pudding and light it just before 
it is carried into the room. 

The sauce to be served with the 
pudding is largely a matter of taste. 
Brandy or rum butter is easily made 
and only needs a very little spirit, but 
a good custard sauce or whipped cream 
is equally popular. 

Dessert, the final course, can be as 
festive as you can afford. Arrange 
gaily coloured fruit in a bowl or dishes 
with green leaves or sprigs of berried 
holly among it. A pineapple makes a 
handsome, though more expensive dish. 
Preserved fruits, almonds and raisins, 
stuffed figs and dates and home-made 
candies will all add to the brightness of 
the table. | 

On the Christmas tea-table the iced 
cake will hold the place of honour. 
Little hot scones and shortbread will 
also be appreciated. The Christmas 
hostess will be wise, however, to refrain 
from providing too big a tea after a 
midday dinner. 

Start supper with a good soup—giblet 
or vegetable purée followed by the 
cold dish you have prepared, with a 
seasonable salad; celery, beetroot and 
apple is a good mixture. 

For the sweet course have hot mince 
pies, fruit jellies or creams, or fruit 
salad, followed by cheese and biscuits. 


MINCEMEATS 
A Rich Mincemeat that will keep well. 


1 Ib. Raisins—} lb. Currants—3 Ib. 
Candied Peel—; ib. Marmalade— 


Prepare the dried fruit in the usual 


MINCEMEAT 


way, then finely shred the suet, wipe 
the lemon with a cloth, grate the yellow 
part of the rind, strain the juice. 

Put the dried fruits through a mincer 
with the apples, peeled, cored and 
sliced. Then mix all the ingredients 
together. When thoroughly mixed, add 
the brandy last of all and store in air- 
tight jars in a cool, dry place. 


MINCEMEAT (Without Brandy) 

6 oz. Suet—6 oz. Raisins—4 Ib. 

Currants—1 lb. cooking Apples— 

4 oz. Castor Sugar—+} teaspoon each 

Salt, mixed Spice, Cinnamon and 

powdered Mace—Juice and Peel of 

+ Lemon—1 gill Ginger Syrup from 

preserved Ginger. 

Peel, core and chop the apples, stone 
the raisins, and grate the suet. Mix the 
spices together. Strain the lemon juice 
and grate finely the yellow part of the peel. 

Mix all the dry ingredients 
thoroughly, then add the others. When 
well mixed, press the mincemeat into 
jars and cover with parchment. Store 
in a cool, dry, airy place. 


MINCE PIES 

May be made with Puff or Short 
Pastry. (See INDEx.) 

Line rather deep patty pans with the 
pastry and fill generously with’ mince- 
meat, cover with pastry, damping the 
edges with cold water and pressing 
them together. Brush over with milk, 
sprinkle with castor sugar and bake in a 
hot oven. Regulo Mark 9, Electricity, 
500° F. if made with puff pastry—a 
moderate oven : Regulo 7, Electricity, 
450° F. if short pastry is used. 

A family mince pie is also very good 
baked in a sandwich tin. 


A BUFFET DINNER 


In Australia one of the most popular 
forms of hospitality is a buffet dinner. 
It certainly is an excellent idea, as so 
many more guests can ‘be entertained 
in this way than can be seated round a 
formal dinner table. There is also such 
a happy informality about the buffet 
dinner. : 

Arrange little tables at convenient 
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distances in dining-room and lounge or, 
if the weather is fine, they can be 
arranged on a veranda, or, in long 
summer days, in the garden. Choose 


‘low decorations for the buffet table, 


such as blossoms floating in a bowl. Do 
not have anything that is easily upset. 

If you have little or no assistance, 
arrange a menu that can be partly or 
entirely prepared beforehand. | 

It is better to have a simple meal 
well and quickly served than an 
elaborate one mismanaged. 

Unless there is a choice of dishes, 
avoid those that are not universal 
favourites—curry for instance. Here is 
an example of a menu that sounds 
elaborate, but is really quite easy to 
manage. | 

Soup Royale 
Mayonnaise of Salmon 
Braised Chicken with Green Peas and new 
Potatoes 
Apricot Soufflé 
Strawberry Ice Wafers 
Coffee 

If however, you wish to arrange a 
simpler meal, omit the fish and decide 
between a soufflé and an ice. 

For Soup Royale you need a good 
clear stock or a can of clear soup, serve 
it in cups with poached custard in it 
cut in tiny cubes or fancy shapes with 
sweet cutters. 

Hot cheese straws or strips of cheese 
pastry are a good accompaniment, and 
a dessertspoon of sherry added to a 
pint of soup is an improvement, though 
not an essential. The custard and 
cheese straws can be made the previous 
day and reheated in the oven before 
serving. 


CUSTARD FOR SOUP ROYALE 

1 Egg—1 tablespoon Milk or a White 

Stock such as Veal or Chicken— 

Salt and Pepper. ’ 

Beat the egg for two minutes, season 
with salt and pepper, mix in the stock 
or milk and mix well. Pour the mixture 
into a small basin or cup and cover with 
a buttered paper. Stand it in a sauce- 
pan with sufficient hot water to reach 
half-way up the basin. Put on the lid 


BUFFET DINNER 


and let the water simmer until the 
custard is quite firm. Then leave it 
until quite cold before cutting it into 
shapes. 

Boil or steam the salmon the previous 
day, allowing 1 lb. salmon for every 
four persons. Next day remove skin 
and bone. Put a lettuce leaf on each 
plate and then the portion of salmon. 
Cover the fish with mayonnaise and 
garnish with sliced cucumber and 
tomato. 

The chicken is the only hot dish; 
roast or braise, allowing one chicken for 
five persons. 

Cook the peas and new potatoes. 
Make a good gravy. When. cooked, 
carve the chickens and put the joints 
you wish to serve in casseroles, arrange 
the peas and potatoes round, then pour 
in the gravy, .cover and make hot in 
the oven when required. This is easy 
to serve, the meat and vegetables being 
all in one dish. 

Thesoufflés and ice are, ofcourse, made 
beforehand. A simpler sweet could be 
chosen, such as fruit jellies, while ice 
bricks can be purchased in most places 
nowadays. The latter are delicious 
served in glasses with a fruit base. 

In summer the chicken could be 
served cold. Carve it in slices and set 
them in moulds with peas in jellied 
stock. Serve with potato and green 
salads. | 

Or the chicken could be boiled 
instead of roasted. Cut it into joints 
and remove the skin when cold. Cover 
each piece with béchamel sauce, gar- 
nish with beetroot cut in stars and 
small Russian salads. 

The tables should be set with one 
knife, three forks and a glass for each 
person, and a small spoon if an ice 1s 
being served, See that you have plenty 
of extra forks and spoons on the buffet 
table. : 

. For dinner, a- fruit or cider cup is 
generally liked. If you wish to be more 
extravagant, serve sherry or a cocktail 
before the meal and champagne cup 
with it. 

It is well to remember that parties 
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CHILDREN’S PARTY 


generally go with more swing if your 
guests have something to do, but the 
form of entertainment must, of course, 
vary according to the age and tastes 
of your guests. | 


THE CHILDREN’S PARTY 


Children are so easily pleased and 
so well worth pleasing, that grown-ups 
often enjoy their parties more than 
their own. It is always wise to invite a 
few grown-ups, who know just how: to 
set the ball rolling, and dispel the feeling 
of shyness that often spoils the first half 
hour for the little guests. 

Start off with games that everyone 
can join in and that at least the 
majority know. ‘‘ Hunt the Slipper,”’ 
** Musical Chairs,” ‘* Postman’s 
Knock,” “I Know a little Dog.” In 
fact any game where the children move 
about and make friends is_ good. 
Competitions are not popular as a rule, 
except among older children—they 
seem too much like school. 

Crackers that contain ca& are 
another way of breaking the ice, and 
balloons are always a first favourite. 
Provide plenty of them; they are so 
cheap that no tears need be shed over 
burst ones. There are several popular 
games, too, that can be played with 
them and they make any room look gay. 

Then comes the important question 
of presents. Children all adore some- 
thing to take home, and _ several 
inexpensive presents give them far 


‘more pleasure than one costly one. A 


lighted tree is always a thrill, but there 
are less expensive and more original 
methods of presenting them. Persuade 
a man friend to dress up as a postman, 
collect used stamps beforehand and 
make envelopes and parcels look as 
though really posted. Children love 
parcels, and unpacking causes the 
greatest excitement, Put them all ina 


‘sack for the ‘‘ Postman,’ and ask him to 


call out the names as he picks them out. 

But if you can persuade an amateur 
conjuror to appear at the party, and 
he makes “ magic ’”’ presents appear, 
that will be the greatest thrill of all. — 


1 


. MENUS | 


The following menus have been arranged as a guide to the 
housekeeper who is constantly asking: ‘“‘ What can we have 


today for a change? ” 
Introduce as muc 
is a good plan to try some new dish every 


h variety in your menus as possible. It 
week and with some 


2,000 recipes to be found in this book it will not-be difficult to 
find many which will soon prove firm favourites with the family. 


SPRING—FIRST WEEK 





BREAKFAST DINNER SUPPER 
Sunday 
Baked Apples. Roast ribs of Beef with Vegetable Soup. 
Grilled Kidneys and Spanish Onions. Brawn, 
Bacon. Roast Potatoes. Trifle. | 
Fruit Flan or Tart. 
Monday 
Porridge. Beef Hot Pot. Tomato Soup. 
Grilled Bloaters. Lemon Pudding. Macaroni Cheese. 
Stewed Figs and Custard. 
Tuesday 
A cereal. Stewed Pork with Rice. | Curried Beef Moulds. 
Brawn. Spring Greens. Sauté Potatoes. 
Boiled Potatoes. Fried Lemon Pudding.. 
Rhubarb Bread Pudding. | 
Wednesday 
Fresh Fruit. Mutton Chops. Rice Soup or Toad-in- 
Fried Mackerel. Tomato Sauce. the-Hole. 
Mashed Potatoes. Apple Charlotte. 
r Chocolate Pudding. 
TL hursday 
A cereal. Liver and Bacon. Onion Soup. 
Savoury Omelet. Fried Potatoes. Cauliflower au gratin, 
Cabbage. Bakewell Pudding. 
Rice Mould with Jam. 
Friday 
Porridge. Mock Duck. Fried Cod’s Roe. 
Kippers. _ Apple Sauce. Chip Potatoes. 
Potatoes in their Jackets. Bread and Jam Fritters. 
Bread and Butter | 
Pudding. 
Saturday 
Stewed Prunes. Sausages. Stuffed Onions. 
Scrambled Eggs. . Fried ‘Tomatoes. Stewed Figs and 
| Mashed Potatoes. Custard. 
Apple Pudding. 
609 
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SPRING—SECOND WEEK 


BREAKFAST 


Sunday 
Finnan Haddock. 
Stewed Apricots 
(dried). 


Monday 
A cereal. 
Eggs and Bacon. 





Tuesday 


Kippers. 
- Baked Apples. 


Seseneaaneinadensioamaed 


Wednesday 
Porridge. 
Scrambled Eggs and 
Tomatoes. 


net mectannte ren | 


Thursday 
Fresh Fruit. 
Croquettes. 


EON 


Friday 
Porridge. 
Fried Bacon. 
Sauté Potatoes. 


Saturday 
Baked Apples. 
Grilled Kippers, 


ARENT 8 Fn ttt TET ARN ot 


DINNER 


Boiled Beef, Dumplings, 
Carrots and Potatoes. 
Apple Tart and Custard. 


Cold Beef. 

Dandelion or Lettuce 
Salad. 

Steamed Potatoes. 

Prunes and Rice-cream. 


A ete ete nnn 6 pm Rented Ihr Apt IA EE 


Roast breast of Lamb. 

Turnip Tops. 

Roast Potatoes. 

Bread and Butter 
Pudding. . 





Cold Lamb. 
Beetroot. 

Mashed Potatoes. 
Fig Pudding. 





Veal and Ham Pie. 
Broccoli. Potatoes. 
Stewed Apricots (dried). 
Semolina Pudding. 


- Vealand Ham Pie (cold). 


Tomato Salad. 
Mashed Potatoes. 
Orange Pudding. 


Stewed Beefand Walnuts. 

Parsnips — boiled 
Potatoes. 

Apple Dumplings. 


SUPPER 


Savoury Potatoes. 
Treacle or Jam Tart. 


Lentil Soup. 

Fried Sippets. 

Egg Croquettes. 
Pancakes with Lemon. 


Colcannon. 
Lemon. 


Cheese Cakes. 


et th rene RTC 


Boiled Herrings with 
pickle sauce. 
Apple Snow. 


Celery Soup. 
Eggs in the Nest. 
Apple Charlotte. 


Hors d’ceuvres. 
Pineapple Fritters. 
Cheese and Celery. 


Bouillabaisse Soup. 
Fried Croitons. ' 
Fruit Salad. 


Blancmange. 
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SPRING—THIRD WEEK 


BREAKFAST 
Sunday 


Fresh Fruit. _ 
Kidney Omelet. 





Monday 
Grilled Bloaters. 
Grapefruit. 


Tuesday 


Porridge. 
Creamed Haddock. 


Wednesday 
A cereal. 
Croquettes. 


Thursday 
Stewed Figs. 
Herrings and ‘Tomato 
Sauce. 


Friday 
Porridge. 
Fresh Fruit. 
Grilled Bacon and 
fried Potatoes. 


Saturday 
Stewed Figs. 


Chipolata Sausages. 
Fried Bread. — 


DINNER 


Roast Pork. 

Sage and Onion. 

Apple Sauce. 

Spring Cabbage. 
Potatoes in their Jackets. 
Rhubarb Pudding. 
Custard Sauce. 


Pork with braised Onions 
and Carrots. 

Mashed Potatoes. 

Blancmange and Jam. 


Steak Rolls with Kidney 
Stuffing. 

Fried Potatoes. 

Curly Kale. 

Tapioca Pudding. 

Stewed Apples. 


Sheep’s Head with 
Vegetables. 
Pancakes. 


Steak and Kidney 
Pudding. 

Spinach. 

Boiled Potatoes. ° 

Baked Apples. 

Semolina Pudding. 


Lamb Chops with 
Cheese and Macaroni. 

Mashed Potatoes. 

Broccoli. 

Baked Lemon Pudding. 


Stewed Veal with Onions 
and Lemon. 

Spinach. 

Boiled Potatoes. 

Minced Meat Tart. 


SUPPER 


Macaroni Soup. 
Fish au gratin. 
Fruit Jelly. 


Scallops in the Shell. 
Fruit and Bread 
Pudding. 


Butter Bean Soup. 
Mincemeat Roll 
Pudding. 


Fish au gratin. 
Orange Salad. 


Cream or Custard. 


Sheep’s Head Soup. 

Tongue Omelet. 

Grapefruit with Cream 
or Custard. 


Kidney Soup. 

Stuffed Eggs. 

Salad. | 
Rice Pudding and Jam. 


eaten 


Savoury Halibut with 
Shrimps. 

Mashed Potatoes. 
Pineapple Slices with 
Sponge Cake. 
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WEEK 
. BREAKFAST DINNER : - SUPPER 
Sunday , 
Herring Sausages. Stuffed Loin of Mutton. Buttered Fish with 
Stewed Figs. Roast Potatoes. Lemon.. 
Braised Onions. Pink Rhubarb. 
Rhubarb Tart and 
Cream or Custard. 
Monday | 
Porridge. Grilled Chops (cut from Lettuce and Spring 


Scrambled Eggs with 
Fish. 


Tuesday 
Grapefruit. 
Kippers. 


Wednesday 
Cereal. 
Brawn. 
Fresh Fruit. 


Thursday | 
Stuffed ‘Tomatoes. 
Baked Apples. 


Friday 
Bacon and fried Eggs. 
Fresh Fruit. 


the Loin before cook- 
ing) with Spaghetti. 
Seakale. Fried Potatoes. 
Suet Pudding with 
Golden Syrup. 


Fried sliced Mutton. 
Spinach. 

Boiled Potatoes. 
Coconut Pudding. 


Stewed Veal and Vege- 
tables. 
Treacle Tart. 


Steak Hot Pot. 


Prune Pudding. 


Veal, Kidney and Egg 
Pie, , 


Broccoli. 
Mashed Potatoes. 
Apple Dumplings. 


Cold Pie. 

Beetroot and Potato 
Salad. 

Boiled Potatoes. | 

Cauliflower. 


Bakewell Tart. 


Onion Soup. 

Toast Sippets. 

Brown Bread and Apple 
Pudding. 


Sweet Corn Soup. 
Scotch Eggs. 
Coffee Soufflé. 


Baked Haddock. 
Orange Pudding. 


Curried Veal and Rice. 
Fruit Jelly. 


Mock Turtle Soup. 
Gooseberry Fool. 
Buck Rabbit. _ 


Tripe and. Onions. 
Lemon Pie. 
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SUMMER—FIRST WEEK 


BREAKFAST 
Sunday 
Orange Juice. 
Calfs Kidney and 
Bacon. 


Toast and Marma- 
de. 


Monday 
Fresh Fruit. 
Cold Gammon. 
Brown Bread and 
Honey. 


Tuesday 
A cereal. 
Stewed Loganberries. 
Potted Ham. 
Coddled Eggs. 


Wednesday 
Fruit Juice. 
Finnan Haddock. 
Toast and Marma- 
lade. 


Thursday 
Orange Juice. 
Poached Eggs. 
Brown Scones. 
New Gooseberry Jam. 


Friday 
Fresh Fruit. 
Fried Dabs. 


Saturday 
A cereal. . 
Chicken’s Liver and 
FR 


n. 
Stewed Fruit.: 


DINNER 


Roast Veal and boiled 
Gammon. 

Roast Potatoes. 

Cauliflower. 

Fruit Tart. 

Baked Custard. 


Braised Veal. 
Carrots and Onions. 
New Potatoes. 
Lemon Pudding. 


Lamb with summer 
Vegetables. 
Gooseberry Fool. 


Calf’s head. 

Cabbage. New Potatoes. 

Sponge Pudding with 
ruit, 


Lamb Cutlets with 
Jellied Vegetables. 
Stewed Fruit. 

Coffee Junket. 


Roast Guinea Fowl or 
icken. 

Summer Cabbage. 

Chip Potatoes. 

Fruit Glory. 


Cold Chicken. 


Potato and Sweet Corn . 


Salad. 
Fruit Pudding. 


SUPPER 


Green Pea Soup. 

Cold Veal. 

Lettuce and Tomato 
Salad. 

Loganberries under 
Snow. 


Seanad 


Eggs in Mayonnaise with 
Tomato Salad. ° 
Jellied Fruit Tartlets. 


Soused Mackerel. 
Lettuce Salad. 
Apricot Soufflé. . 


Lamb Croquettes. 

Cucumber Salad. 

Raspberry and Currant 
Tart. 


Calf’s head Mould. 
Russian Salad. 
Strawberries and Créam. 


Mock Turtle Soup (hot 
or cold). 

Iced Gooseberry 
Charlotte or Coffee 
Souffié. 


Savoury Cauliflower 
and French Beans. 
Raspberries and Cream. 
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‘SUMMER—SECOND WEEK 


BREAKFAST 


Sunday 
A cereal. 
Fried Bacon and 
Tomatoes. 


Monday 
Grapefruit. 
Boiled Eggs. 
Brawn. 


Tuesday 
Fresh Fruit. 
Fillets of fresh 
Haddock. 





Wednesday 
Stewed Loganberries. 
Salmon Eggs. 


Thursday 
Fresh Fruit. 
Bacon and Mush- 
rooms. 


Friday 
A cereal. 
Cold Tongue. 
Lettuce. 


Saturday 
Fresh Fruit. 
Cereal. 
Kidney Omelet. 


DINNER 


Roast Shoulder of Lamb. 
Mint or Gooseberry 
Sauce. 

New Potatoes. Peas. 
Raspberry and Currant 
Tart. Cream. 


Cold Lamb in disguise. 
Potato and Green Pea 
Salad. 

Fresh Raspberries with 
home-made Cream. 


Mixed Grill. 
Peas. Chip Potatoes. 
Orange Tartlets. 


Veal Olives. 

French Beans. 

New Potatoes. 
Blancmange in Jelly. 


Roast Duck. 

Green Peas. 

New Potatoes. 
Blackcurrant Pudding. 


Salmr of Duck. 
Spinach. Sauté Potatoes. 
Loganberry Fool. 


Haricot Mutton. 
Runner Beans. 
Boiled Potatoes. 
Cherry Tart. 


SUPPER 


Cold Consommé. 
Chicken Salad. 
Fruit and Custard. 


Boiled Salmon. 
Tartare Sauce. 
Cucumber. 

New Potatoes. 
Coconut Meringue. 


Jardiniére Soup. 

Mayonnaise of Salmon. 

Queen of Raspberry 
Puddings. 


C Teemal 


Hors d’ceuvres. 

Lady Cabbage and 
Tomatoes. 

Apricot and Orange 
Flan. 


. Mock Hare Soup. 


Grilled Mackerel. 
Pineapple and Grape- 
fruit Jelly. 


Julienne Soup. 
Cauliflower Cardinal. 
Strawberry Pudding. 


Dressed Crab. 

Lettuce Salad. 

Vanilla Custard 
Soufflé. 
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SUMMER—THIRD WEEK 


BREAKFAST 
Sunday 
Raspberries. 
Chicken’s Liver and 
Bacon. 


Monday 
Fresh Fruit. 
A cereal. 
Poached Eggs. 


Tuesday 


Bananas. 
Soused Mackerel. 


Wednesday 
Fresh Strawberries. 
Veal Pasties. 


Thursday 
A cereal, 
Stuffed Tomatoes. 


Friday 
Fresh Fruit. 
Eggs and Bacon. 


Saturday 
Grapefruit. 
A cereal. — 
Grilled Kippers. 


DINNER 


Roast Veal. 

Bacon Rolls. 

Peas, young Carrots and 
Parsley Sauce. 

New Potatoes. 

Black Currant Tart. 


Cold Veal. 

Mixed Salad with Egg 
Slices. 

Sweet Omelet. 


Lamb Cutlets. 

Young Carrots and 
Turnips. New Potatoes. 
Chocolate Meringue 
Pudding. 


Steak and Kidney Pie. 
Cabbage. New Potatoes. 
Golden Pudding. 


Cold Steak and Kidney 
Pie. 

Salad. 

Marmalade Sponge 
Pudding. 


Mutton Chops with 
Mushroom Sauce. 
Blackcurrant Trifles. 


Boiled Bacon. 
Spinach. 


' Boiled Potatoes. 


Baked Lemon Pudding. 


SUPPER 


Pigeon Pie. 
Asparagus Salad. 
Gooseberry Fool. 
Sponge Fingers. 


Fruit Cocktail. 
Green Pea Pudding. 
Cheese Cakes. 


Grilled Gammon and 
Spinach. 

Madeira Pudding with 
Apricot Sauce. 


Broad Bean Soup. 
Mayonnaise of Prawns. 
Fruit Salad. 


Baked Trout 
Haddock. 

Chip Potatoes. 

Lemon Sponge Jelly. 


Green Pea Mould, with 
braised Carrot. 
Damson Jelly. 


Hotch Potch. 

Cream Cheese and 
Tomato Salad. 

Morello Cherry Sponge. 


SUMMER MENUS 


BREAKFAST 
Sunday 
Grapefruit. 
Cold Bacon... 
Boiled Eggs. 


Monday 
Savoury Croquettes. 
Lettuce. 


Fuesday 
Fresh Fruit. 
Scotch Eggs. 


Wednesday 
Stewed Fruit. 
Brains and Bacon. 


a 


Thursday 
Grapefruit. 
Anchovy Eggs. 


Friday 
Soused Mackerel. 
Lettuce Salad. 


Saturday 
Fresh Fruit. 
Grilled Bacon and 
Mushrooms. 
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WEEK 


DINNER 


Roast Forequarter of 
Lamb. 


Mint Sauce. 
French Beans. 
New Potatoes. 


Cold Shoulder of Lamb. 
Salad. 
Summer Fruit Charlotte. 


Lamb and Rice Pudding. 
Loganberry Sponge. 


Oxtail with summer 
Vegetables. 

Roast Potatoes. 

Blackcurrant Jelly. 


Beef Olives. 

Young Carrots and 
Parsley Sauce. 

New Potatoes. 

Treacle Tart. 


Stuffed Breast of Veal. 
Peas. New Potatoes. 
Banana Cream. 


Cold Veal and Salad. 


Steamed Fruit Pudding. . 


Macedoine of Vege- 
tables. 

Strawberries and Cream. 

Sponge Sandwich. 


Veal Jelly Mould. 
Bakewell Tart. 
Stewed Fruit. 


Vermicelli Soup. 
Stuffed Tomatoes. 
Potato Salad. 
Cherry Ripe. 


Jellied Soup. 
Vegetarian Curry. 
Banana and Orange 


Jelly. 


Grilled Salmon Steak. 
Chip Potatoes. 
Fruit Delight. 


Stuffed 
Marrow. 

Custard 
Ratafia. 

Stewed Cherries. 


Vegetable 


cups, with 


Fish with Lobster 


Cream. 
Blackcurrant Cheese 
kes. . 
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AUTUMN—FIRST WEEK 


BREAKFAST 
Sunday 
A cereal. 
Scrambled Eggs and 
Bacon. 
Baked Apples. 


~ 


Monday 
Fresh Fruit. 
Potato and Tomato 
ake. . 


Tuesday 
Grilled Herrings. 
Stewed Apples and 
Blackberries. 


Wednesday 

A cereal. 
Grilled Bacon and 
Mushrooms. 
Oranges. 


Thursday . 
Stewed Fruit. 
_ Savoury Eggs and 
Bacon. 


Friday 
Grilled Mackerel. 
Apples. 


Saturday 
A cereal. 


Oranges. 
Buttered Eggs and 
Tomatoes. 


DINNER 


Roast Goose. 

Sage and Onion Stuffing. 

Apple Sauce. 

Boiled Potatoes. 

Cabbage. 

Orange and Apple 
Pudding. 


Cold Roast Goose. 

Orange Salad. 

Mashed Potatoes. 

Marmalade Sponge 
Pudding. 


Curried Steak and Rice. 


Steamed Potatoes. 
Runner Beans. 
Greengage Tart. 


Boiled Mutton. 

Onion Sauce. 

Mashed Turnips. 
Potatoes. 

Baked Lemon Pudding. 


Meal Roll Pudding. 
Vegetable Marrow. 
Potatoes. 

Stuffed Apples. 


Kidney Hot Pot. 
Cauliflower. 
Baked Jam Roll. 


Stewed Veal with a 
savoury surround. 
Golden Layer Pudding. 


SUPPER 


Tomato Soup. 
Toast Sippets. 
Savoury Eggs. 
Cold Cabinet Pudding. 


Cauliflower Cardinal. 
Salmon Eggs. 
Damson Charlotte. 


Giblet Soup. 
Stuffed Onions. 
Baked Apples. 


Fried Plaice. 
Lemon Sauce. 
Chip Potatoes. 
Stewed Plums 


and 
Custard. 


White Vegetable Soup. 
Fried Fillets of Fish. 


Vegetarian Duck. 
Banana and Blackberry 
Salad. 


Kidney Soup. 
Tomato Eggs and 
Spinach 


pi ‘ 
Fruit Jelly. 
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AUTUMN—SECOND WEEK 


BREAKFAST 


Sunday 
Grapefruit. 
Buttered Eggs with 
Tomatoes. 
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Monday 
A cereal. 
Fried Bacon and 
Bananas. 


Tuesday 
Stewed Fruit. 
Grilled Herrings. 


Wednesday 
Oranges. 
Sausage and Bacon. 


Thursday 
Porridge. 
Baked Apples. 
Savoury Eggs and 
Bacon. 


Friday 
Stewed Fruit. 
Fried Mackerel. 


Saturday 
Porridge. 
Boiled Eggs. 


DINNER 


Jugged Hare. 
Fried Potatoes. 
Brussels Sprouts. 
Lemon Pudding. 


te sa pp te EAA A AC 


' Grilled Mutton Chops. 


‘Tomatoes. 
Mashed Potatoes. 
Damson Pudding. 


Shepherd’s Pie (made 
with Hare). 

Cabbage. 

Swiss Apple Tart. 


Roast Ribs of Beef. 
Braised Onions. 
Roast Potatoes. 


Stewed Plums and Junket. 


Cold Beef. 

Horseradish Sauce. 
Mashed Potatoes. 
Steamed Apple Pudding. 


Meat Pasty. 
Cauliflower. 

Potatoes in their Jackets. 
Apple Amber Pudding. 


Liver and Bacon. 

Spinach. 

Steamed Potatoes. 

Stewed Plums and 
Custard. 


SUPPER 


Fruit Cocktail. 
Fish Pie. © 
jam Tart. 





Hare Soup with 
Forcemeat Balls. 
Fruit Salad and 
Blancmange. 


Gravy Soup. 

Curried Rice and 
Tomatoes. 

Custard Jelly. 


Florentine Eggs. 
Baked Jam Roll. 
Cheese and Celery. 


Mushroom Soup. 
Cauliflower Pie. 
Ginger Pudding. 


Vermicelli Soup. 

Fluffy Eggs on Toast. 

Ginger Pudding, _ sliced 
and fried. 


Herrings with Mustard 
Sauce. 
Blancmange in Jelly. 
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AUTUMN—THIRD WEEK 


BREAKFAST 


Sunday 
Grapefruit. 
Kidney and Bacon. 


Monday 
A cereal. 
Fresh Fruit. 
Fried Bacon and 
Vegetables. 


Tuesday 
Porridge. 
Stewed Apples.’ 
Scrambled Eggs and 
Tomatoes. 


DINNER 


Roast Pork. 

Sage and Onion Stuffing. 
Apple Sauce. 

Greens. 

Steamed Potatoes. 

Plum Tart. 


Cold Pork. 
Beetroot Salad. 
Mashed Potatoes. 
Fruit Dumplings. 


Pork Croquettes and 
Lentils. 

Apple Sauce. 

Fried Potatoes. 

Jam Layer Pudding. 


SS a en ER RE pS TRI. -e e KT HR 


Wednesday 
A cereal. 
Orange Juice. 
Grilled Herrings. 


nt eter 


Thursday 
Apples. 
Porridge. 
Sausages. . 


Friday 
A cereal. 
Prunes. 
Finnan Haddock. 


Saturday 
Porridge. 
Stewed Fruit. 
Boiled Eggs. 


Casserole of Pheasant or 
other Game. 

Chip Potatoes. 

Brussels Sprouts. 

Pancakes. 


Cold Game. 

Orange Salad. 

Mashed Potatoes. 

Chocolate Coconut 
Pudding. : 


Mixed Grill. 
Mashed Potatoes. 
Baked Tomatoes. 
Rice Pears. 


Toad-in-the-hole. 
Roast Potatoes. 

Stewed Apples and 
Blackberries. 


SUPPER 


Mulligatawny Soup. 
Cold Tongue. 
Mixed Salad. 

Peach Delight. 


Fruit Cocktail. 
Steamed Halibuts. 
Shrimp Sauce. 
Boiled Potatoes. 
Orange Mould. 


Brown Onion Soup. 
Macaroni Cheese. 
Orange Meringue. 


Stuffed Eggs. 
Tomato Salad. 
Banana Trifle. 


Poached Eggs with 
Cauliflower au gratin. 
Apples in Blackberry 


Jelly. 


Li oslleeaentnettendenatinentabematamnenentetemeendl 


Game Soup. 
Savoury Potato Pudding. 
Orange Fritters. 


Steamed Brill. 


Egg Sauce. 
Jazz Jelly. 
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AUTUMN—FOURTH WEEK 


BREAKFAST DINNER 
Sunday | 
Baked Apples. Roast Veal, boned and 
Fried Bacon and stuffed. 
Vegetables. Leeks. Roast Potatoes. 
Banana and Apple 
Pudding. 
Monday 
A cereal. Cold Veal. 


Mashed Potatoes. 


Savoury Omelet. 
Cucumber and Lettuce 


Salad. 
Steamed Apple Pudding. 


Tuesday 
Porridge. Minced Meat Pie (veal). 
Orange Juice. Boiled Potatoes. 


Cauliflower. 


Grilled Kippers. 
Queen of Tarts. 





Wednesday 
A cereal. Stewed Rabbit and Pork. 
Grapefruit. Onion Sauce. Greens. 
Fried Bacon and _ Potatoes. 
Tomatoes. Prune Pudding. 
Thursday 
Porridge. Grilled Steak and 
Stewed Figs. Tomatoes. 
Scotch Eggs. Chip Potatoes. 
Plum Tart and Custard. 
Friday 
Fresh Fruit. Roast Game. 
Kedgeree. Bread Sauce. 
Redcurrant Jelly. 
Chip Potatoes. 
Brussels Sprouts. 
jam Sponge Pudding. 
Saturday 
A cereal, Cold Game. 
Baked Apples. Orange Salad. 
Sausages. Mashed Potatoes. - 


Baked Fruit Pudding. 


SUPPER 


Rice Soup. 
Fish Cakes. 
Pineapple Meringue. 


Fried Sole. 
Chip Potatoes. 
Fruit Roll. 


Oyster Soup. 
Vegetarian Cutlets. 
Orange Meringue. 


Ten Minute Soup. 

Stuffed Mushrooms. 

Marmalade and Apple 
Cheese Cakes. 


Steamed Hake. 
Hollandaise Sauce. 
Steamed Potatoes. 
Orange Raisin Pudding. 


Tomato Bisque Soup. 
Supper Sausage. 
Coffee Soufflé. 


Cornish Turnovers. 
Baked Potatoes. 
Apple Fritters, 


eect pert edna Te SEE Rar et ces 


Sunday 

Porridge. 
Boiled Eggs. 
Orange Juice. 


Monday 
A cereal. 
Grilled Kippers. 


Tuesday 
Herb Omelet. 
Brown Rolls and 
Honey. 


Wednesday 
A cereal. 
Croquettes 
‘Tomatoes. 


and 


Thursday 
Porridge. 
Stewed Prunes. 


Friday 
Orange Juice. 
Fried Cod’s Roe. 


Saturday 
A cereal. 
Grilled Herrings. 


Roast Sirloin of Beef. 
Yorkshire Pudding. 


' Potatoes in their Jackets. 


ecks. 
Apricot Rice Pudding. 


Fillets of Steak Milanese 
(cut from Sirloin before 
cooking). 

Fried Tomatoes. 

Chip Potatoes. 

Pancakes. 


Curried Beef Moulds. 


Carrots, Parsley Sauce, : 


boiled Potatoes. 
Lemon Raisin Pudding, 
sliced and fried, or 
Date Batter Pudding. 


Mutton Chops. 

Braised Celery. 

Mashed Potatoes. 

Coconut Sponge 
Pudding. 


Calf’s head brain Sauce. 
Steamed Potatoes. 
Leeks. 

Ginger Pudding. 


Pork Chops. 

Fried Apples. 

Mashed Potatoes. 
Stewed Fruit Pudding. 


Liver and Bacon, or 


Lamb’s Fry. 
Boiled Potatoes. 
Brussels Sprouts. 
Rice Cream and Ginger. 


WINTER MENUS 


SUPPER 


Bruges Soup. 

Calf’s Foot in Jelly. 
Beetroot. 

Baked Banana Pudding. 


Potato and Bacon Soup. 
Lemon Raisin Pudding. 


Fried Dabs. 
Chip Potatoes. 
Stewed Apples. 
Junket. 


Brown Onion Soup. 
Baked Eggs. 
Fruit Salad (dried). 


Vegetable Casserole with 
Cheese Sauce. 
Orange Fritters. 


Boiled Codfish. 
Hollandaise Sauce. 
Lemon Meringue Tart. 


Mock Turtle Soup, with 
Vegetables. 
Roly-poly Pudding. 


WINTER MENUS 
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WINTER—SECOND WEEK 


BREAKFAST ~ 
Sunday 
Grilled Gammon 
Rasher. 
Fruit Salad (dried). 


Monday 
A cereal. 
Bacon and Tomatoes. 
Stewed Prunes. 


Tuesday 
Porridge. 
Kidneys on Toast. 
Apples. 


DINNER 


Boiled Silverside of Beef. 
Carrots and Onions. 
Dumplings. 

Boiled Potatoes. 

Apple and Cranberry 


Tart. 


Cold Beef. 
Horseradish Sauce. 
Mashed Potatoes. 
Sponge Pudding. 


Meat in batter, with 
Spanish Onions and 
Rice. 

Raisin Pie. 





Prune Pudding. . 


SUPPER 


Cauliflower au gratin. 
Coddled Eggs. 
Cheese and Celery. 


Breton Soup. 
Savoury Omelet. 
Mincemeat Tart. 


Pea Soup. 

Fried Whiting. 

Bread and Butter 
Pudding. 


Wednesday 7 
Finnan Haddock. ~ Veal and Ham Hot Pot. Scotch Eggs. 
Orange Juice. Apple Roll Pudding. Banana and Orange 
Custard. 
Thursday 
A cereal. Kidney and Rice _ Boiled Brill. 
Bacon and fried Pudding. Shrimp Sauce. 
Potatoes. Boiled Potatoes. Jam layer Pudding. 
Broccoli. | 
Date Batter Pudding. 
Friday | 
Scrambled Eggs and Rolled Pork with Cabbage Cream Soup. 
Fish. Sausage Meat Stuffing. Spiced Herrings. 
Stewed Figs. Steamed Potatoes. Crystal Mountain Jelly. 
Mashed Parsnips. 
Baked Apples. 
Saturday 
Liver Sausage. Cold Pork. Ox-Cheek with Vege- 
Stewed Fruit. Mashed Potatoes. tables. 
Beetroot Salad. Coconut Meringue. 


WINTER MENUS 
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WINTER—THIRD WEEK 


BREAKFAST 
Sunday 
Chicken’s Liver and 
Bacon. 


Fruit Salad (dried). 


Monday 
A cereal. 
Herb Omelet. 


Tuesday 
Porridge. 
Fried Bacon and 
Bananas. 


Wednesday 
A cereal. 
Eggs in the Nest. 
Stewed Figs. 


Thursday 
Porridge. 
Croquettes. 
Oranges. 


Friday 
A cereal. 
Grilled Bloaters. 
Stewed Prunes. 


Saturday : 
Scrambled Eggs with 


Tomatoes. 
Baked Apples. 


DINNER 


Steak and Kidney 
Pudding. 

Braised Celery. 

Boiled Potatoes. 

Apple Custard. 


Roast Fillet of Veal. 

Mashed Turnips. 

Roast Potatoes. 

Apple and Fruit 
Charlotte. 


Blanquette of Veal. 
Cauliflower. 

Boiled Potatoes. 
Cheese Cakes. 


Stewed Oxtail. 
Boiled Potatoes. 
Ginger Roll Pudding. 


Pork with Baked Apples. 
Greens. Boiled Potatoes. 
Apple Dumplings. 


Curried Pork and Rice. 
Mashed Turnips. 
Stewed Apricots. 
Tapioca Pudding. ¢ 


Liver and Bacon. 

Butter Beans. 

Fried Potatoes. 

Ginger Pudding, sliced 
and fried. 


' SUPPER 


Chestnut Soup. 
Stuffed Tomatoes. 


‘Lemon Pie. 


Grilled Herrings. 
Mustard Sauce. 


Tapioca Jelly. 


Scotch Broth. 
Curried Eggs. 
Marmalade Pudding. 


Artichoke and Veal Pie. 
Marmalade Pudding, 
sliced and fried. 


Oxtail Soup. 
Fruit Pudding. 


Kidney Soup. 
Ginger Pudding. 


Cornish Pasties. 
Batter Pudding. 


WINTER MENUS 


624 


WINTER MENUS 


“WINTER—FOURTH WEEK 


BREAKFAST 
Sunday 
A cereal. 


Sausages and fried 


Apples. 


Monday 
Porridge. 
Finnan Haddock. 


Tuesday 
Croquettes and fried 
Artichokes. 
Stewed Prunes. 


Wednesday 
A cereal. 
Grilled Bloaters. 


Thursday 
A cereal. 


DINNER 


Roast Leg of Mutton. 

Red Currant or Cran- 
berry Jelly. 

Roast Potatoes. 

Mashed Parsnips. 

Apricot Tart and 
Custard. 


Norfolk Stew. 
Orange Pie. 


One Pot Dinner. 
Sponge Pudding. 
Lemon Sauce. 


-_ 


Veal Cutlets with 
Tomatoes. 

Mashed Potatoes. 
Almond and Raisin 
Pudding. 


Butter Bean Soup. 


Celery Soup. 

Stuffed Potstoes: 
Lemon Blancmange. 
Stewed Pears. 


Baked Herrings with 
special stuffing. 
Banana Fritters. 


Devilled Mutton. 
Chip Potatoes. 
Fruit Jelly. 


Onion Soup. 
Welsh Rabbit. 


Raspberry Fluff. 


Cauliflower au gratin. 





Fried Bacon and _ Cold Veal. Baked Orange Pudding. 
Vegetables. Mashed Potatoes. ; 
Pickles. 
Spiced Pudding. 
Friday | 
Fried Fillets of Fish. Liver and Bacon, or Cornish Pasties. 
Baked Apples. Pig’s Fry. Fig Pudding. 
Boiled Potatoes. 
Brussels Sprouts. 
Mincemeat Roly-Poly. 
Saturday 
A cer Savoury Mince. Baked Hake. 
Savoury Omelet. Mashed Potatoes. Potatoes in their Jackets. 
Stewed Fruit. Braised Celery Fruit Salad Pudding. | 


Apple Pudding. 


INDEX 
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A PAGE PAGE « PAGE 
Admiral’e Sauce . : . 263 Trifle , ; : . 569 . Rolis ; ; « 603 
Afterneon Tea. ‘ . 83 and Banana cy . 966 and Cabbaye , ; . 216 
Tea Scones - , . 462. and Blackberry Cream 436 and Cheese . $60 
Altchbone of Beet be 178 and Blackberry J =m, Seod- and Cheese Sandwiches . 892 
Almond A af 416 less . $386 and Exg Cakes . . . 157 
Butter : ; §20 and Blackberry berry Jel i 417 and E and Mushrooms . 1867 
Cakes : . $78 and Blackberry 438 and and Tomatoes 603 
Chocolate Pudding . 401 and Bread Pudding, aked . 227 and Mushrooms ‘ . 80 
Cheesecakes : , 383 and Brown Bread Pudding . 408 - ‘and Oysters ; ‘ . 85 
Coffee Cream . $25 and Fruit Charlotte 304 and Potato Soup : . 113 
Cones é ; : . $05 and Ginger Marmalade 545 Tart ; . 888 
’ Cream with Greengage Jam 417 and Ginger Sandwiches 593 ae : 44 
| Filling, Frozen, Feectes ia 454 and Lemon Jelly 541 Powder Bread . 460 
. Icing, Cooked 516 and Lemon | ver Pudding. 402 | Banana pila a §58 
Icing, Uncooked ‘ . §16 ‘and Nut Salad with Lettuce 349 Cream : 438 
| Milk for Curry . . 176 and Orange Marmalado . 544 Filling ; §20 
Pound Cakes : . 492 and Orange Pudding . 399 Fritters . a14 
pneing ‘ 393 and Orange Salad 339 Fritters with Veal Cutlets . 205 
Rock (French) 534 and Orange Saow 443 Mould . 402 
Rock Buns ; 468 and Pear Jam 538 Pudding, Baked : 396 
Rock Cakes 502 and Pineapple ‘ . 436 Pudding, Economical . 396 
Rolls : 463 and Pork : . 251 Puffs : ; : . 9381 
Rounds 505 and Pork Pie . 873 Salad ‘ é . 9339 
Salted : 77 and Prune Jell y 444 Sauce , : ‘ . 269 
Sandwiches . . 593 and Raisin Pudding . 402 Tart ; , ; . 388 
and Apricot Flan . $91 and Raisin Sandwiches 504 Trifle : . 419 
and Lerion Tartlets 386 and Sausages. ; 604 and Apple Fluff. 438 
and Prune Compéte 444 and Tomato Pickle. 555 and App ple Pudding 396 
and Raisin Pudding 393 | Apricot Bread Pace 395 or Blackberry Salad 438 
Ambassador's Sauce . 263 Bonbons . §25 and Cheese and Nut Sand- 
Ansmic Patient, Catering Charlotte . 395 wiches ; 591 
for— Chutney 558 and Curried Chicken . 28)) 
Chicken Liver and aus Cocktail ; F 443 and Egg and Cheese Salad. 343 
2 577 Cream ; : ‘: 418 and Gooseberry Trifte 570 
Liver Ct Cutlets 577 Custard : , . 436 and Lamb Cutlets. . 198 
Liver Extract 577 Delight. ; : . 231 and Lemon Omelet. . 172 
Liver Fritters 578 ee ; p : . 536 and Nut Filling ; . $22 
Liver in Gravy . 578 am, Dried : : 536 and Nut Sandwiches . 594 
Liver Mince 578 Jell : : : 418 and Orange Custard . . 420 
Liver Sandwiches, Raw 578 Melba . 452 and Orange Jelly 420, 438 
Liver So up . 578 Mould 437 and Orange Sandwiches . 504 
Spinach Purée of §78 Rice Pudding 395 and Pineapple Cups . 444 
Spinach and Poached Ege 578 Sandwiches 594 and Redcurrant Salad 446 
Anchovy Butter . ‘ 273 Souffié : 419 and Strawberry Salad 448 
Cream Dressing . . 337 Sponge Pudding ; 396 | Banb ies ; : . 9382 
Eggs A : : . 155 Sundae. 5 456 | Barley Pi : . 534 
Sauce : ; . 263 Tartlets 384 babetige Laned . ‘ . §66 
Savouries . & . 7 Trifle ‘ 419 | Baron of Beef. ; . 178 
and Cheese Biscuits . . 7 Water Ice 452 | Bass . ; , : . 126 
Angel Cake, Raspberry. . 494 and Almond Flan 391 {| Bath Buns . : 468 
on Horseback . 80 and Orange Flan .  . 391 | Battenberg Cake 475 
ani and Raspberry J April, Food in Season in ' “33 | Batter, Caulifiower in . 259 
Meringue 427 | Artichoke oe : 319 for Fritters : 414 
2 Sauce. 556 Fried 259 Pudding, Coconut . 405 
Apple Almond 416 Globe ; 205 Pudding, Date . . 308 
Amber Pudding 393 Globe, to Boil 296 Pudding, Golden . 412 
Caramel Pudding 403 Globe, Stuffed . 296 Pudding, Yorkshire - 412 
Cups ; 417 Globe, to Serve Raw . 296 | Beans 297-298 
Custard = . 393 ferussiem : 296 to Preserve in Salt §52 
Custard Pudding 417 erusalem, to Bail 296 Baked, and cme ‘Sand- 
‘Drink 565 herpes Cured 297 wiches . 591 
Duchess. 435 udding $19 Broad ? ; : . 297 
Dumplings, Baked . 394 Soup 94 Broad, Mould. . 297 
Dumplings, Steamed . . 402 and Cheese Croquettes 358 Broad, Soup ; . 96 
Filling F . $20 and Fish Cakes 234 Dried , : . 816 
Fluff and Bananas 438 Peccaspan Pie. 249 oth a Pork eo 
Fritters. 414 ws. 294 renc 
pias 417 sae Bolt ; 295 French, and "Cauliflower 
coey 871 ‘ 339 Savoury 321 
eli 436 Pee 263 French, a la Chatelaine 322 
jet §41 Soup Cream 94 French, with Macaroni $22 
Nut Trif_e | 418 and pad Bem Scrambled. . 166 French, Maftre d’ Hotel 322 
Pudding, Baked 904, 569 - Cream Garnishes . 40 French, Salad 347 
Pudding, North ee _. 304 | Au ae Grats oe Subject _ French, and Tomatoes $22 
Pudding, Steamed. .. 401 } Aubergimes, to Bake . 297 Scarlet Runner . ‘ 298 
Swiss . “ 402 are Food in Season in 34 | Béarnaise Sauce . 208 
See ‘padding 401 Avoirdapois Weight . 58 | Béchamel Sauce—see Cream oe 
avuoce . Sau * ’ 
e, : . 435 B Beef, Cold Dishes. Se 187 
St : - - $095 | Babbacombe Tart 388 Cold, Uses for . . 238 
Stuffi ‘ , ‘ 271 | Bacon, to Boil . ” 213 Cooking, Times for 176 
T, vered , . 988 to Cook . i , ‘Notes . 173 
tert French * 388 Marketing et. 30 Joints 176-178 
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Beef (conid.) PAGE PAGE PAGE 
Aitchbone of. . 178 Steak and Oysters . . 183 Spiced .° . ; . $14 
Baron of ; . . 178 Steak and che air Stewed 283 Suny ims . ‘ . $14 
Brisket of* . 178 Steak and Rabbit Pie . 290 T ne Twists . . 514 
Buttock or Round of . 178 Steak, and Rice, Curried. 217 Walnut ‘ . . 544 
Cheek of F ; . 178 Steak and Sausage Rolls. 184 Wholemeal_ . . 814 
Flank of : . . 178 Steak and Tomato Pie . 378 |. Black Butter Sauce . 264 
Heart . ; ‘ » 178 Steak and Vegetables 182, 223 Currant Cheesecakes . 383 
Heel of . ‘ . 178 Stock . : . 91 Currant Drink . ‘ . 878 
peed ‘ 178 Stock with Bones . . 92 Currant Jam ; . 536 
Live 178 Stock with Veal. . . 92 Currant Jolly . 438 
Neck, Shin and Clod of 178 Supper Sausage . 224 Currant jell ly, Home-made . #42 
Oxtail . 178 Tea A ‘ . 573 Currant ec. . 573 
Ribs of . ‘ : 178 Tea with Veal . 573 Currant Trifles . ; 438 
Rump ; ; 2 . 178 Tripe, Stewed 186 Currant Wine . 56} 
Sirloin of ; ‘“ . 176 Vienna Steaks . 185 and Red Currant J am 536 
Sweetbreads . ’ 178 | Beetroot, to Bake and Boil . 298 and White Cocktail . . 483 
Tongue . ‘ ‘ . 178 Cases and Roast Pork. . 251 Blackberry Jelly . : . 541 
ripe . 2178 Celery, and Endive Salad 347 jelly, Apples in. . . 417 
Joints, to Carve 70 Cream Cheese and wate: amekins : : - 420 
Marketing, Cheaper Cuts of 29 cress Salad 342 Turnovers 382 
Recitpes— Sern 344 Wine, see Bramble Wine 562 
Brisket, Boiled ; . 179 "95 and Apple Cream 436 
Cow Héel, Stewed . 185 me ‘caulifower Salad 342 and Apple iia Seedless 536 
Delhi Stew. : 217 and Onion Salad 342 and Apple 436 
Ham Mould, and 187 Belgium Cake. 476 and Banana S : 438 
Kidney Hot Pot. 185 Belly or Spring of Pork. 211 Blackcock, to tres ‘ 283 
Kidney and Rice Pudding 218 | Bengal Eggs ; 78 |} Blancmange in Jelly _ 420 
Marrow Bones 185 Berkeley Cakes . 492 Bioater Butter. ; 274 
Mould with Horseradish. 243 Berkshire Tea Cakes 463 Cheese Biscuits, and ; . 80 
Moulds, Curried 243 | Betty Buns . . 468 Grilled 601, 602 
Ox Cheek with Vegetables 219 | Beverages and Home-made Roes ‘ . 602 
Ox Heart ; 219 Wines . ; 561 Roes on Toast . 80 
Ox Kidney, Stewed 220 | Birthday Cake . 478 -| Blossom Cakes . 493 
Ox Palates.. 185 Pudding without Eggs ~ 405 Bonbons, Apricot §25 
Ox Palates, Braised 186 | Biscuits, to Frost . 505 Cherry 525 
Oxtail, Braised ‘ 186 sa shee Iced ' 528 
Ox Tongue, to Cook 186 mond Cones 505 Viennese . §28 
Pudding, pevenry-: 370 Almond Rounds 505 Bonne Bouche, Madras 84 
Ragott o 221 Butter . ; 505 Bouche, Oyster . 85 
Ribs, with Spanish Onions 180 Caraway ; 505 Bouche, Feces : 454 
oast 179 Caraway Rocks 505 Bott. 552 
Roast, "and | Cauliflower Cheese . . 506 Bouilla se Soup 95 
Salad . : . 35) Cheese and Anchovy on . 78 |} Boulogne Soup . j 95 
Roast, with Gherkins and Cheese and Bloater on 80 | Brains, Calf’s . ; 200 
Suet Pudding. 180 Cheese and Sardine on 86 Calf's, Soufflé . §73 
Roast, and Horseradish Chocolate . ‘ . 506 Sheep’s. 198 
Salad 352 Cinnamon : . 506 Sheep’s, and Bacon 198 
Roll 187 Coconut ; ; 506 Sheep’s, Fried . 198 
Salt, Boiled . : 179 Coconut, Iced 306 Braieing, Method of 45 
Salt, to Serve Cold . 179 - Coffee Drops . : $06 | Bramble "Wine 562 
Savoury, Sandwiches . 592 Devilled, for Soup . 118 | Brandy Butter 273 
Scallo . 216, 250 Dundee ; 507 Snaps, see Jumbles 508 
Steak, Casserole of . 217 Dundee Sandwich ; 507 Brawn, to Make . 215 
Steak, Savoury Collops 182 Frosted 507 Brasil Nut Fancies 493 
Steak, to F . I8i Ginger Nuts . . 508 Nut Pastries 382 
Steak’ Fillets with Force- Ginger, White : 508 | Bread Crumbs, to Make 226 
meat . - 181 Gingerbread Dro Br 508 Dough Cake ‘ ° 480 
Steak, Fillets Milanese 18] jJumblies, or Brand y Making— 
Steak, Fillets au Snaps. ‘ 508 Baking Powder 3 . 460 
Parmesan . 181 Lemon . ‘ : . 508 Diabetic : . 576 
Steak, to Grill 181) Lemon Butter : - 509 Fruit Malt. 406 
Stéak Hot Pot . 222 Lemon Ice Diamonds 509 Milk sn Small 460 
Steak, Minced , . 219 Light, Plain . : . $09 Nat 460 
Steak, Mock Duck . 182 Macaroon ‘ : - 510 Raisin . ‘ 461 
Steak, Regency 182 Madras - 78 Treacle . ‘ 461 
Steak’ Rolls with Kidney Marmalade Shortcakes . 510 White . ' 459 
Stuffing 222 Milk, Plain. é . §10 Wholemeal . ‘ 460 
aes Rolls with Toma- Oat ‘ . ‘ 510 Wholemeal Malt 462 
° 184 Oat Cakes 510 Wholemeal Soda. 462 
Steak Sandwiches . 593 Oat Macaroons 510 Wholemeal, without Yeast 462 
Steak, Spanish d 183 Parkins . ‘ : . 810 Pudding, Apricot ‘ . 395 
Steak, Stewed, with Vege- Petits Fours . » Sil Pudding, Chocolate 403 
tables ; y Almond Paste for . Sil Sauce 264 
Steak Stewed with. Cake Batter for . - $1) Soup, Brown and White 228 
Walnuts . 184 Shaping the Mixture 511 Stale, Uses for . , 226-228 
Steak, Toad-livthe-Hole . 184 Raspberry ee Sil Trifle . 870 
Steak, . 185 Shortbread . . 4511 and Apple Pudding, 
Steak and Giblet Pie . 875 Baking : . §12 Baked . 227, 408 
Steak and Kidney Pie 375 Easter Cakes ‘ - §12 and Butter Pudding ‘ , 570 
Steak and Kidne Economical ; . $12 and Cheese Fritters. 80 
Pudding. . $75, 376 Ginger ‘ ; . 513 and Cheese Pudding . 228, 355 
Flavourings for 376 Lemon, Iced , . 813 Breakfast Dishes -o 601-604 
Steak and Kidney Roly- Orange . ¢ $18 orTea Rolls. : - 463 
oly . Rich d ; 512 | Bream F . ‘ » 126 
Steak and Lemon and Shaping. ‘ §12 to Bake. ‘ ‘ . 126 
Cucumber . ‘ 183 Short -. : . $13 to rat , . : . 126 
Steak and Onions 183 Shrimps on. ; . to Grill, ‘ ; . 126 





INDEX 

PAGE 
Breton Soup si, ‘: . 
Brill, Devi . 126 
Brisket of Beef ‘ - 178 
of Beef, Boiled . A ‘ ie 
Brittany Eaes Mould je . 297 
Beans, to Boil . 2 . 297 
Beans, ig Bulle é . 297 
Beans, 0 ‘ . 297 
Bean Bonn : . 6 
Broccoli, Purple and White . 298 
Broths, see Soup . ; . 89 
Brown Foundation Sauce 261 
Rabbit. ‘286 
nach for Soup 90 
Bruges Soup : ‘ 96 
Brunoise Soup 96 

Brussels Sprouts, to Boil or 
steam . . 299 
to Braise . F . 299 
to Fry. ; 299 
Savoury a 299 
Soup ‘ : ‘ . 86 

Bubble and Saueee, see 
Colcannon 244 

Buck Rarebit see Golden 
Bucks with Poached Ege . 360 
Buffet Dinner . : 607 
Buns, Almond pack ; 468 
Bath F 468 
Betty . 468 
Butter Yeast . 468 
Chelsea. ‘é A . 469 
Chocolate . ‘ ; - 469 
Eleven o'clock . ‘ . 469 
Genoa ; < ‘ . 469 
Ginger ‘ . 470 
Hot Cross ; A 470 
Lemon, Iced _ , i 470 
Marmalade ‘ ; . 470 
Nut. . : , . 471 
Oatmeal, Coarse ; » 471 
Oatmeal, Fine . 471 
Orange Butter . ; - 472 
Plain 7 ° ry e e 472 
ueen’s . ‘ ‘ - 472 
a ‘ ‘ ; * pt 

nge . : ; 
Vanilla Rice, . 473 
Vanilla Yeast . 473 
Busy Woman's Marmalade . 545 
Butter Bean ae 97 
Biscuits 505 
Black Sauce 264 
Cakes, Cinnamon 494 
Cream Cake, Orange . 485 
Filling, Almond §20 
Filling, Coffee. ‘ §21 
Filling, Lemon . §22 
Icing 518 
Icing, Chocolate 518 
Icing, Coffee. §18 
Icing, Fluffy 518 
Sauce , 264 
Savoury, Anchovy 273 
Bloater . i ; . 274 
Brandy ‘ ‘ . 273 
Devilled . 273 
Garnish ‘ . 274 
Groyere) |]. 

ru s s 

ee ‘ . 274 
Lobste ‘ . 274 
Mattre ‘a Hotel ‘ , 274 
Pickle . : . 274 
Sherry and Rum . . 274 
Shrimp . , . 274 
Tomato Cream . 274 
Watercress. F - 274 
Scrunch . ; ‘ §34 
Sponge Cakes. ‘ 504 
east Buns ‘ . 468 
Buttermilk Doughnuts - 497 
Scones . 463 
Butterscotch ‘ ‘ . 534 
Pie , : 389 
Buttock or Round of Beef 178 
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a PAGE PAGE 
Cabbe F P . 299 Cornish Heavy 479 
to * ; . 800 Date , 480 
Cream Soup ‘ : - 87 Drip ing 480 
Creamed . : ‘ . 300 Dundee. ; 48) 
Custard . : ‘ . 259 Eggless Cake ; 481 
Pudding . : : . 319 -Fruit Cake, Dark 481 
Red ‘ ‘ ; . 800 Fruit Vouk Cake 480 
Salad ; . 342 Fruit Soda 488 
and Bacon 216 Fruit Wholemeal Cake . 482 
and Pickled Pork Soup 112 Fudge . 481 
and Tomatoes . 320 Genoa Cake, Eggless 482 
and Tomatoes, Stuffed 249 Genoese Sponge Cake . 482 
Gingerbread 483 
Caramel Darkening sd 476 Gingerbread, Fruit 481 
orating 515 Gingerbread, Treacle 483 
Fat, to Clarify . 474 Ginger Cake, Spongy 483 
Fat, to Cream . 474 Ginger Pound Cake 482 
Fat, to Rub into Flour . 474 Ginger Spiced 483 
Faults to Avoid in Making’ 54-56 Honey ; : 483 
General Directions . 474 Lemon Layer. 484 
to Ice : §15 Lemon Madeira . 484 
Recipes for Fillings—_ Nut Pound Cake . 484 
Almond Butter 520 Orange ; , . 484 
Apple 520 Orange Butter Cream . 485 
Banana . 520 Orange-Flower 485 
Caramel 520 Raisin : 230 
Chestnut. 520 Raisin and Nut . 486 
Chocolate Cream | 521 Saffron ‘ 486 
Chocolate Custard 521 Scotch Bun 486 
Chocolate Een §21 Seed Cake, Eggless 487 
mut. 521 Seed Luncheon 487 
Coffee Butter 521 Silver 487 
Cream, Boiled 521 Simnel 487 
Fruit and Nut 521 Slab 488 
Lemon Butter 522 Spiced Sultana. 488 
Marshmallow §22 Sponge Cake, one Egg . 488 
Nut and Banana 522 Swiss Roll with Butter 489 
Orange §22 Swiss Roll, Plain 489 
Orange Cream §22 Walnut ; : 490° 
Orange and Lemon §22 Wedding . 490 
Orange Nut §22 Wholemeal : . 491 
Oriental 522 Wholemeal Ginger 
Passion Fruit 522 ponge . ; . 491 
Recipes for Icings—~ Yeast ; ‘ . 491 
Boiled Icings and rat Yorkshire Spiced Fruit 491 
ings . F 517 Rectpes for S Cakes— 
Chocolate ‘ 517 Almond Pound 492 
Coconut Frosting 517 Berkeley 492 
without Egg. 517 Blossom. 493 
Fluffy Frosting $17 Brazil Nut Fancies 493 
Fluffy Frosting, Caraway Rocks 493 
Chocolate. 517 Carlton , 493 
Frosting for Buns . 517 Cherry and Ginger 493 
Fudge Frosting §17 Chocolate Fancies 494 
Butter Icings . 518 Chocolate, Iced . 494 
Chocolate 518 Chocolate Kisses . 494 
Coffee. 518 Cinnamon Butter 494 
Fluffy. 518 Citron and Cherry 494 
Foundation Icings, Coconut Cream 494 
Almond Cooked . 516 Coconut Oysters . 495 
Almond, Uncooked . 516 Coconut Pyramids 495 
Royal. r . 516 Coconut Shortcakes 496 
Glacé Icings, Chocolate 518 Coffee : ‘ 496 
Orange or Lemon . 518 Cornflour . 496 
Peppermint 518 Cream 496 
Uncooked Icings, ' Date . 496 
Chocolate . . 520 Doughnuts 496 
Chocolate Coconut 520 Doughnuts, Buttermilk 497 
Coconut 520 Easter Nests ‘ 497 
Recipes for Large Cakes— Feather. 497 
Battenberg or nue Fruit Fingers 497 
Window . : 480 Fruit, Little 497 
um . 476 Gems 498 
Bread Dough 480 Ginger Gems 498 
Cherry . 476 . Ginger Rocks 498 
Cherry and ‘Lemon . 478 Gingerbreads 498 
Cherry Soda . . 488 Fae uty Fruit 498 
Chocolate Fruit . 477 ae 498 
Chocolate Nut, 477 Lady Pings 499 
. Chocolate Raisin 497 y (1) and (2) 499 
Chocolate Sponge 477 punk Cornflour . 499 
Chocolate Swiss Roll 478 Lemon Fingers 499 
Christmas or  Birth- Lemon Glacé 499 
day ; . 478, 479 Lemon Kisses 500 
Eggless . 478 Lemon Ovals 500 
Coconut. : . 479 Nutt Piao 500 
Coconut Pound Cake... 479 — Oat pies 500 


* 





INDEX 
Cakes (contd PAGE 
Or: alent ‘ S01 
ange Layer. 

Orange Puffs . 501 
one ‘ ‘ 501 
Crunchies §02 
maspberty Crescents nies 
Spel §02 
Rock, "Almond : 502 
Rock, Chocolate . pat 
Rock, Seo Scottish 503 
a se 
Sponge, Butter . 504 
Ss e, Chocolate 504 
alnut Boats. 504 
Wholemeal Raisin 501 
Stale, Uses for ‘. 230 
» Food . : 32 
Calf’s Brains 200 
Brain Soufflé 573 
Foot 199 
Foot en Casserole 574 
Foot Jelly 574 
Foot Soup 97 
Head ’ 199 
Liver , . 199 
Sweetbread | : ou : i 

Canapés, Sardine an ive 
ante Cooked . . §26 
Chocolate Coconut : . 529 
Chocolate Fudge 530 
Clove Cushions . §31 
ut 529 
Coconut Ice 529 
Fudge , ‘ 529 
Gol Cushions 531 
Nut Fudge . 5380 
- Orange and Lemon Fudge . §80 
Peer! cious: : Et 

t Cushions . 

Pulled 330 
Satin Cushions 532 
Uncooked 523 
Vanilla Fudge . 530 

Cans, Meals from 579 

, to Truss 283 

Capers, hag sce Nasturtium ce) 

Caramel ‘Apple Pudding 403 

ered Cakes, for . ths 

) 

Caraway Biscuits ‘ 505 

Cinnamon Rolls and . .. 463 

Rocks : 498, 505 

Carlton Cakes ‘ i 

Carrots, to Boil . 300 

Braised with Green Peas 323 

Onions, with. 800 

Soup 98 

Turni Hollandaise and 320 

Carvin P . 68-74 
Casserole, Calf's Footen . 574. 

Cooking . ; ; 45 

for Two— 

General Information . . $68 

pera for a Week §05-597 

ree Dishes. 599 

Fillets with Tomato 599 

Meat Dishes . ‘ 599 

Beef, Ribsof 597 

Beef, Sirloin of . §98 

Beef, and Potatoes 599 

Beef and Tomatoes 600 

Lamb Cutlets, Curried . 800 

Lamb, Stuffed : 600 

Mutton, Half Leg of §97 

Park chops, Save Boo 

‘or avoury . 

Pork, Small of . §88 

Veal, Fillet of. . 598 

Puddings for Two . 600 

Soup, A ; 508 
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PAGE PAGE 
. ; : - and Egg Fondue ‘ . 188 
Vv ible Purée . . $99 and Egg Turnovers . 188 
Catsup, mparocan : . §57 and Haddock . > 234 
Tomato . : . $67 and Mushroom Patties . $59 
Walnut ‘ 558 and Olive Sandwiches . 591. 
Ganiifiower in Batter : 259 and Parsnips, Creamed - . 306 
to Boil ‘ $01 and esate Bie. 1. $29, 359 
Cardinal 320 and $ 
Casserole . , : . 269 and Spaehettl Pudding 359 
Cheese and Tomato . . $31 and Tomatoes . 
uettes ‘ ; . 801 and Tomato and Cauliflower. 881 
Curried , : : . $21 and Tomato Ramekins . 859 
Fritters. . 801, 321, and Tomato Savouries » 81 
Pickle, Clear . 653 and Tomato Toasts. . 9359 
Pie : ; . 820 and Vegetable Marrow . 332 
Pudding . $21 es, Almond . . 383 
Savoury, and French Beans $21 Blackcurrant . : . 883 
Scallops . : : 301 Chocolate . ‘ : $83 
Soup ‘ . 98 Coconut . j e 384 
aid) Beetroot Salad $42 Orange : ‘ ; . $84 
and Eggs ‘: ; . 188 Rosedale . ‘ : . 984 
and Roast Beef Salad . 861 Spiced. : ° . 984 
and Tomato Salad. . 842 | Chelsea Buns ‘ ‘ . 469 
Celeriac.. : 302 | Cherry Bonbons . ° . 825 
ge , ana Cake ; ounce. we ; aco 
Calery, ry e . 
Chicken with 280 Letingue F ip . ‘: . 9892 
Cream, Braised . $22 Morello, S ° . 439 
Endive, and Beetroot Salad $347 Fein baked ‘ . 806 
Hot . é - 902 ; ‘ . 489 
Raw ‘ _ : . 3802 Reks : ‘ . §28 
Salad : ‘ : . 343 Royal ‘ ‘ : . 4§2 
Sauce P Z ; . 264 a Cake ; 488 
Sou : ; A . 98 and Citron Cakes 494 
Stufing . 271 and Ginger Cakes 493 
and Pineapple Salad .. . 850 and Lemon Cake 476 
and Tomatoes . . 9302 and Pineapple Sundae 457 
Char . . : - 127 | Chestnut Cream S OP 98 
Cheese Balls 855 Filling. 520 
Banana and Nut Sandwiches 591 Forcemeat 271 
Biscuits P 506 : 264 
Biscuits, Sardine on . 86 ona *Pinea ople Trifle . 420 
Cream, Beetroot and Water- and Veal 1 Pre 248 
cress S 844 | Chicken, Blanquette of 277 
Cream a Daieeied Salad 944 Boiled 280 
Cream and Egg Salad . 162 to Carve . 74 
Cream and Fruit Salad . 344 with Celery 280 
Cream and Lettuce Salad . 9344 Cream Salad 843 
Cream and Pear and Nut Croquettes 256 
Salad 344 Curried. 256 
Cream and Pineapple Salad 344 *Curried, and Bananas. 280 
Custards : 81, 355 Fricassee of 280 
Diamonds, “for Soup ; . 118 Fried, with Tomatoes" 281 
Egg and Banana nee . 342 ellied ‘ 257 
Fingers... . $55 ellied, Sandwiches. 593 
tease j ‘ . 355 er Omelet. . 171 
Maca ; : . 360 Liver Savoury . . §1 
Omelet mi) and (2) 170, 171 Milanese . . . 255 
Pastry. : . 356, 363 Pie , ; ‘ . 281 
Patties . ‘ : 81, 356 Potato Cases in . ; 254 
Potted . ¢ 362 to Roast . ‘ 276 
Pudding (1) and (2) 358 Salad ; 343 
Puffs ‘ ; 357 Sandwiches, Curried . 593 
Ramekins 358 Sandwiches, Tomato . §91 
Risotto : 362 Soup ‘ ‘ 99 
Rock : 357 and Egg Salad . 346 
Rolls ; . 957 and am Bombs with 
Salsify au Gratin ‘ . $12 Watercress. 256 
Sandwich Filling ; . 358 and Ham Creams 257 
Sauce ; . 264 and Ham Mould — Lemon 
Sauce and Leeks ; , 325 Sauce . 253 
Souflé A . 858 and Ham Puffs . . 284 
Soup, = a ‘ ; poe and Ham Sandwiches: ‘ =o 
p Dump. ings ; : ‘ : ; 
Straws 81 Sala ‘ . 843 
see also Cheese Pastries 356 | Children’s Party | ns . 608 
Toasts, Hot . ; 81,358 | Chocolate Almond Pudding . 401 
Tomatoes.au Gratin . . 815 Biscuits . ‘ . . 806 
and Anchovy Biscuits . 78 Bread Pudding . ‘ . 403 
ane ao e Seoapettee . 358 Buns P . 469 
380 Butter Icing ; ° $18 
an Bron Sandwich . 592 Cakes, Iced , ° . 404 
and Baked Bean Sandwiches $91 Cheesecakes : ° . 333 
and Bloater Biscuits . ; ed Coating : . » §82 
re Bread ap ibe ‘ ois, ane acon joing ‘ ‘ 
Bread dding . Cocon e @ 
and Eggs . : 188, $60 . Cream Pilling an ce _ a 
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Chocolate—(contd.) — — ie ses 
réams , ¢ ‘ Croquettes, 59 
Custard ‘ : §21 Teeeeaks ' ; 450 Savoury . ‘ 833 
Custard Sauce . 269 Sandwiches . - 564 | CroQtes, . ; 79 
Delight Sandwiches 584 Souflé . ‘ ; 422 | CroGtone for Garnish . . 228 
Dipping . §32 Walnuts . : : §24 | Crystal Mountain Jelly 422 
Fancies . 494 | Colcannon . 244 | Cucambers, F : 303 
Fluffy Frosting j $17 | Cold — in Batter 240 Raw ; , 82 
udge Filling , up 5 
Fudge, Hot 452 re Beef Moulds . 243 Steamed . 308 
518 241 and ie cavemty 159 
S8CS : 494 Cuthats, to to Serve 239 and eys. 83 
Making , §32 Ham in Ring Patties . 240 and Lettuce Salad 348 
Chocolate Coating ‘ 532 Meat Rolls : 240 and Salmon Cases 353 
persion op ppping §32 Mince, Savoury 241 and Salmon Salad 352. 
: 997 Minced Meat udding 242 and Stuffed Tomato Salad . 353 
Moule in Rice Cream ‘ 421 Pastry . 244 and Tomato Salad 345 
Nut Cake . Z ‘ 477 and Lettuée Salad . 843 and Visiororess: with Egg 
Pie , ; . 80 and Macaroni Pudding 240, 243 Salad 346 
Powder Teing - §20 and Pickle Mould 240 {| Curly Kale . ; 304 
ding . . 229,403 | Colouring for > Feulis "90, 91 Currant Rolls. 464 
Rolie ake , . . 477 | Conf aul to Curry—see aed 
Rock Cakes F . §02 Avoid in . $§6 | Custard, Baked . j 568 
Sauce ; : . 2689 | Con Eel. : : . 129 ‘ . §68 
Sponge Cake. 477, 804 | Con Tartlets : . 385 Cheese : 81, 355 
Swiss Roll : . 478 | Convalescent, Nourishing oe with Ratafia . . 422 
Choux Buns : 381 Soup for . . 108 soe — ee One . 568 
Fillings for 369 » High -pressure . 18 F; 521 
Past ; ; 363 Kitchen nove | ae ; . 16 Ground esha 568 
Chow- 568 Various T 18 Ice Cream 450 
Christmas Cake . 479 ’ roa to Avoid (47-68 Ice Cream, Fruit 450 
Eggiess . 478 Principles of 44 Ice Cream, Ginger 451 
Pudding . 404, 405 Terms Used a ‘ Ice Cream, Lemon 451 
Chub. ; : : . 127 | Cookies, Y 467 Ice Cream, Powder 450 
Church Window Cake . 475 | Corn Salad or or ‘Lamb's Lettuce 344 jelly ‘ : 422 
Chutmey, see subject 558 Sweet, Sandwiches. 502 caronl . : : §69 
Cider Cup . ‘ 565 | Cornets or Pastry Horns 381 Puddings . ‘ . 568 
Summer . 566 | Cornflour Cakes . : 496 Semolina . . 1 569 
Wittenham 564 Cakes, Lemon 499 Tapioca . j 569 
Cinnamon Biscuits 506 Heavy Cake 479 me Tart 389 
Butter Cakes. 494 Past ‘: ; . $70 ermicelli 569 
Finger Rolls 463 | Cow Heel 178, 185 Cations ene Subject 239 
and peru Rolls. 463 |} Crab, Mock, Cheese . 362 
Citron and Chery. Cakes 494 Mock, Salad tj. : . 348 D 
Claret Cu 566 Savoury : : ‘ . 82 | Dabs. : 129 
Club San wiches . 592 to Prepare : _ 129 | Damson Charlotte : 422 
_127 | Crab Apple Jelly. ‘ 542 Chutney . ; . 558 
nO ptee” Lobster 78 } Cranberry seer: 264 Cheese. ‘ ‘ . §59 
Cochnut Batter P dding 408 Crayfish 129 Jat [oft gge, 543 
ut at er Pu . ° . P 
Biscuits ‘ 506 |} Cream Cakes 496 : ° ‘ » §&53 
Biscuits, Iced 506 Cakes, Coconut . 494 Wine ‘ : ; . 562 
Cake 479 Cakes, Orange Butter 485 ; : . 803 
Cheesecakes 384 Cheese, Beetroot and Water- Purée : : ; . 304 
Chocolate Pudding 403 cress Salad. 344 Salad with Cream Cheese . 344 
Cream Cakes 404 Cheese and Dandelion Salad 344 Wine . , ; . 562 
Cream Sandwiches 594 Cheese and Egg Salad 162 | Date, Batter Pudding . . 398 
Cream Slices. 382 Cheese and Fruit Salad . 844 Cakes : . a. 480, 496 
. ‘ ‘ §21 Cheese and Lettuce Salad . 344 Pie . . 890 
Fros : ’ ‘ §17 Cheese and Pear and Nut 406 
Ice . : ; é §29 Salad . 344 Rice and §70 
cing . , ‘ $20 Choesse and Pinea eapple Selad 344 Sandwiches 504 
Icing, Chocolate : §20 Coconut, Saadwi 594 | December, Food in Seasonin 85 
—— ‘ ‘ ; Coconut Slioss . ‘ hr Delhi Stew FE Se aa 217 
eringue 6 ° * . hocola ? and- 
Milk for Curry . : 176 Egg Poached in . 574 Peake ‘ : 504 
Gea Tale Bt] iowa, | Demme, Be 
: : ; » Choco ; read San 
Pound Cake. : . 470 . . §22 Diabetic 575 
Pud ‘ : 231, 405 Fondant . . 824 Almond 576 
‘ : ‘ , 495 Home-made 416 Bread 7 < 576 
$ Puddings $07 ‘am and Nut Sandwich sol Pt 376 
‘ am ut Sandwiches astry 
eet. | eee preg de | Ste se 
e € e a . weet 
Curried. . . 128 Dressing, to Keep 337 seeaiagd Table, How to Lay . 64 
Roe Fried . 123 | Soup, Asparagus "4 oat Cak Bread BD 
a ® oup 2 3 e, . CY 
Roe Toasts ; ‘ 82 : 2 97 : . 480 
Sound . ‘ . 128 Caulifiower ‘ 98 . . 496 
Steaks a Y ériale . 128 Chestnut s 98 Perit : 497 
Coffee Butter §21 1m r 108 » Baked Custard 589 
Butter Icing . : 518 Rica. ; . 118 Batter for Fritters. . $89 
Cakes ;: 496 Spinach -, Us Batter for Pancakes . . 589 
Creams. : 422 torrie Sandwiches . 504 or) Pudding 889 
Cream §25 Whipping . ; . 486 Omelets . ; . . 588 
Cream Ice . 451 Creamy Candies . 529 Savoury Batter Pudding 589 





INDEX 
ep E Seed.) PAGE 
mbted 588 
Buu Cakes. 589 
Steamed Puddings. 589 
Sweet Batter Pudding 589 
Dried Fruits : : 433 
Peas—see Peas . 317 
lied Milk 
Clotted Cream . 590 
Custard 590 
Fairy Cakes 590 
Rice and ope Pudding 590 
Dripping Cake. 480 
Scones 464 
Tea Cakes 464 
Dry Measure ' 58 
Duchess Apples . 435 
Pears ‘ 444 
Duck, Braised 281 
to Carve . 74 
Rechauffé with Spinach 253 
to Roast—see Roast Fowl) 276 
Savoury : ‘282 
Vegetarian . 335 
Wild, to Truss . 283 
Duckling, Salmi of 282 
Dumplings ‘ F 406 
Apple, Baked . . 394 
Apple, Steamed ° . 402 
Fruit 406 
a Steamed . 406 
e 406 
fnAee Biscuits . §07 
Cake : : 480 
Sandwich Biscuits 507 
Easter main : . 812 
Nests ; , . 497 
Eclairs . 381 
Lobster 84 
Economical Meat Dishes 216 
Economy pup 100 
Eel Pie 370 
to Cook 129-131 
ried, How to Use 588 
Mistakes, How to Avold, in 
Cooking ’ 51 
to Bake in Cases 155 
to Beat , 153 
to Boil. 154 
to Break . 153 
to Cook alowly . 154 
to Fry 154 
to Fry in Canadian way 154 
to Mix - 154 
to Poach . - 4154 
to Poach without Poacher . 155 
to Preserve - 155 
to Preserve, Dry : 155 
to Steam . P 155 
= Test if Fresh . ; 153 
Anchovy ‘ 155 
lAurora 161 
Baked . 574 
78 
Brittany 156 
Buttered, and ‘Tomatoes . 156 
in Casseroles . * 158, 157 
ueties =. a - 159 
Curried . ‘ ‘ . 157 
Cutlets . 159 
Devilled, and. Mushrooms 157 
Florentine. é - 163 
Fluffy, on Toast. - 168 
Golden Shower ‘ - 168 
au Gratin , : 159 
ellied e es e 163 
anese ‘ 164 
Neapolitan : 164 
Nest in the * 161 
Pie ; . 16) 
Piquant 164 
Poached, and Golfen 
Buck’ . 3860 
and Ham, Creamed . 164 
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. PAGE 
2 Ham and Toma- 
: . 165 
and 1 Kidneys ‘ 603 
and Mushrooms . 603 
and Spanish Rice . 9334 
and Spinach, eee: 330 
in Cream . 574 
in the Oven 165 
in the Ring 161 
Salad. 345 
Cheese and Banana 343 
Cheese, Cream and 162 
Chicken and 346 
urried : $46 
Dressing 338 
ellied : rats 
avoury . ‘ ; 
Watercress and 
Cucumber . 846 
Salmon , 185 
Sardine . 1865 
Sauce 265 
Savou 166 
Scotch 242 
Scotch, with Potatoes 166 
Scrambled 2 166 
Asparagus and 166 
Economical 166 
Fish and 166 
Ham and . 167 
Kidneys and . 167 
Mushrooms, Bacon 167 
Sweet Corn and . . 167 
Slices with Mixed Salad . 348 
Stuffed . ‘ ; . 167 
Swiss, on Toast 167 
Toasts, Hot 82 
Tomato 168 
Tomato with Spinach 168 
_ Variations, Sandwiches 591 
Veal and Kidney Pie 379 
and Bacon Cakes 157 
— Cauliflower . 158 
Cheese. 158, 360 
and Cheese Fondue 158 
and Cheese Turnovers 158 
and Chicken Stuffing 158 
and Cucumber Savoury . 159 
and Endive Salad . 347 
and Ham, Minced . 258 
and Ham Patties. 160 
and Ham Puegne 160 
and Herbs 161 
and Potato Pie 329 
and Savoury Sauce 162 
and Shrimp Toasts . 162 
and Shrimps on Toast . 87 
a Tomatoes with 
ayonnaise 162 
Tomato Pie 331 
= Tomato Toasts 88 
and Tongue Ramekins 162 
Tongue Toasts 8&2 
and Vegetables. 163 
Cake. : 481 
ristmas Cake . 478 
Genoa Cake 482 
ethene: Bh 
r ne 
» Cooking by 15 
Eleven o'clock Bu 469 
‘Endive 304 
Cei and Beetroot Salad . 347 
Sala 346 
Salad and Egg . 347 
Entertaining and Christmas 
65-68, 605 
Epicure‘’s Sauce . 265 
Eesence—see Subject 
F 
» Parsnip : . 8238 
ork. : - 212 
Feather Cakes 497 
phe yh Food in Season in. 32 
Fennel Sauce : 265 
Fig Caramel ; . 398 


PAGE 
Pudding, ' . 4086 
and Lemon eae ; . 407 
and Rhubarb Preserve . 539 
Fillets—see Subject 
Fillings and Icings 515 
Fingers, Fruit 497 
ady 499 
Lemon 499 
Raspbe $11 
Finnan or Dried Haddock 602 
Fish, to Bake ; . 123 
to Bake in Milk . 123 
Baked, to Serve Cold . . 125 
Baked with Tomatoes 151 
to Boil 121 
Boiled in Court Bouilion 149 
Buttered, with ecluaibe 151 
to Carve . ‘ . 68 
Casserole of 150, 238 
to Choose . - 119 
to Clean . 120 
to Cook in Milk §75 
Dishes for Two . 599 
Estimating Quantities 119 
to Fillet. , 120 
to Fry in Batter , 122 
to Fry without Batter 123 
to without Bread- 
crum 123 
to Fry in Egg ‘and Bread- 
crumbs . 121 
t hey Tae 122 
re) re ng 
Gril hel . 125 
Marketing : 28 
Methods © of Cooking 121-126 
Methods of Cooking the 
Cheaper Kinds . 149-152 
Mistakes in Cooking, ee 
to Avoid P 48 
Pickled . : 236 
Poached ‘ 575 
Salt . 121 
Sauces to Serve with . 261 
to Skin 120 
to Steam . 121 
Stewed . 125 
Stock 94 
Recipes— 
Creams . 236, 237 
Croquettes . 237 
Curried . 152 
Filleted, with Mushroom . : 
Forcemeat . ‘ 152 
ue 233 
ould 151, 236 
Potted . 238 
Pudding 152 
Pudding, Baked. 152, ra 
Pudding with aan ‘ 
Ramekins 335 
Rolls, Fried 370 
Salad . 947 
Salad with Piquant ‘Sauce 233 
rpalideet oe ee! 237 
avoury, n Cucumber 
Cases : % 
Savoury, Toasts. . 233 
Snow with Tomato Paar 234 
Soufflé . : 235 
Stuffed, to Bake . 4123 
Tartlets . 371 
Toast Savouries : . 82 
Uses for Left-over . 233-238 
and Artichoke Cakes . 284 
ane ¢ Ege, Scrambled 166 
ter Cream 149 
me Macaroni - 236 
and Mushroom Pie . . 150 
and Peas, Green. 78 
and Potato Cakes 235 
and Potato Pie P 232 
and Salad Sandwiches §92 
and Tomato Pie. 0, 234 
— oo eats oh 
_, Pastry, Dripping 364 
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PAGE PAGE PAGE 
Flank of Beef - 178 Drinks . ‘ : 565 Pie, P for . 364 
Fians, to Make . 890-392 Dough Cake . 480 Ra otit th Sweet Corn 254 
Pastry Cases for . 38! Dumplings 406 to Roast . : 284 
Recipes for 391-392 Fingers . 497 Roast, Sey for 284 
Fiavouring for Soups 90 Gingerbread, Rich . 481 Salad 347 
Floating Island : 423 Gi breads . 498 Salmi of . 255 
Fio e Eggs . ‘ 163 Girdle Scones. ; . 464 Sauces to Serve with . 262 
Flounder : 131 Gio ‘ ; . 439 Soup 100 
Flower, Cake, Orange ; 485 reams . 451 Time-table for Cooking 292 
Fluffy Butter Icing ‘ 518 uice Dressing 338 To Truss ; 283 
Eggs on Toast . 1863 uice Sauce (ib) and @ 269 | Garnish Butter 274 
Frosting §17 acedoine. 440 Cream and Aspic 40 
Frosti a Chocolate 517 Malt Loaf. . 460 for Poultry and ee 292 
Jam Ca ; 498 Milk, in Frozen 453 for Soup . ; 118 
Foam Sauce 269 Omelet . 172 Vegetable : 41 
Fondant, Boiled ; §27 Ples , 380 @ and Serving 40 
Cream and Plain $24 Pudding é 570 | Gas, one uy ; . 16 
Flower ; 524 Pudding, Baked . 398 . 498 
Opera 528 Pudding, its 408 Ginger ; ‘ 498 
to Mould and Store 527 Punch . 586 oa Buns : 469 
to Store. §27 Roll 408 Cake, Eggless 482 
Food Calendar 32 aod with Custard | 423 ponge Cake 482 
to Garnish 41 Salad, Glacé . : 453 | Giblet Sou 100 
for Health 42 Salad, Jellied 440 and Steak Pie 375 
in Season for the Year 32 Salad’ Pudding 408 | Ginger Biscuits, White | 508 
to Serve ‘ 4) Salad Tart. 389 Buns ; ‘ 470 
Forcemeat Soda Cake, 488 Cake, Spiced 483 
Balls, Hare, for 271 Spiced, Tart . 389 Cake, Spongy . 483 
Balls, Rabbit and Steak Pie, Stewed . : 433 Custard Ice Cream 451 
for ; 290 Summer Charlotte . 440 Gems ‘ ‘< 498 
Chestnut . ‘ 271 Summer Custard 441 Nuts : 508 
Fish, for . . 271 Tartlets, Jellied 385 Pound Cake 482 
Game, for ‘ 271 Water Ice __.. 452 Rocks - 498 
Hare, for . ; , 271 Winter, Meringue 441 Roly-Poly 408 
Herb, for Veal . . 272 Winter, Salad 441 Shortbread ; 513 
Mushroom ‘ 272 and Apple Charlotte 394 Sponge Pudding 408 
Oyster ‘ 272 and Macaroni Pudding 571 egetable Marrow 540 
Sausage ; 272 and Nut Filling 521 Wine ‘ 562 
Fo Terms Used in and Vegetables to Preserve 547 and ‘Apple Marmalade 545 
Coo : ; - 59 Fruit to Bottle in a Fish and Apple Sandwiches 593 
Foundation Sauces . 261 Kettle or Boiler . 550 and Brazil Nut Sandwiches. 504 
Four-in-One PURSE 2: 407 Fruit be Bottle in the and Cherry Cakes . 493 
Fowl, Boiled ‘ 277 Ove . 550° and Green Tomato J ain §40 
to Carve . : 74 Fruit f° "Bottle in and Lemon Marmalade 545 
Old, to Make Tender . 277 at Mie . 550 and Orange Wine . $68 
to Roast . 276 Frult to Bottle without Gingerbread 483, 498 
French Apple Tart 388 Water. 550 Dro ; . 808 
Beans 298 Fruit for Drying, prepar- Fruit , 498 
’ la Chatelaine 322 ing 547 Fruit, Rich 481 
Maftre d’Hétel 322 Fruit, Hard, to Bottle 551 Treacle Oldstashioned 483 
Salad. F ; . 347 Fruit to Sterilize 49 | Glacé Lemon 499 
and Cauliflower Savoury . 321 Temperatures for Drying 547 Glasin Cold Meat . 40 
and Macaroni . 322 Vegetables, Beans to Globe Sanholes . 295, 296 
and Tomatoes 322 reserve in Salt 552 | Glossary of Cookery Terms .  §3 
Potato Salad. 350 Vegetables to Bottle 552 | Ghyeerine and Lemon Juice . 575 
Fresh Fruit Cocktail 434 Vegetables for Drying . 547 | Golden Batter Pudding 412 
*Fried—sce Subject Vegetables to ates §52 Buok 360 
Fritters—see Subject 414 | Fry of cao ‘ : 211 ice with Poached Eges 360 
Frosted Biscuits . 507 | Frying 44 Cre 423 
EF. for Buns ; 517 p Fat 45 Layer Pudding . 409 
Frosen Meat, to Defrost 174 Mistakes, How to Avoid 52 Pudding . 409 
Fruit, Marketing 31 Shallow or Dry . 45 Sauce ‘ 270 
Mistakes in ooking, How Fudge, Cake 481 Shower E. wie 163 
to Avoid 54 Chocolate . §20 | Good Soup (Potage 
Recvipes— Chocolate, ‘Hot . 452 Benne Femme) . 112 
Cake, Chocolate 477 Fill » Chocolate $31 to Carve . 74 
Dar ” 481 Fros ng ‘ §17 te | eh ‘Reast Fowl! 476 
Little 496 Nut . 580 and Basans Erlds 570 
Wholemeal - 482 Orange or Lemon 330 Charlotte , 44] 
chee Frozen 453 Vanilla 330 Charlotte, Toed . ; 483 
434 jan Green : ; . 887 
Conteh, Apricot : 433 G elly : . 441, 342 
Black and White 433 ar of Lamb. 210 Mould ; . . 442 
Fresh 434 ‘ . 910 Sauce ° . 265 
Grapefruit, to Serve  ° 434 Goes to Braise . : 283 Wine : : ‘ 583 
Grapefruit and Grape . 434 to Carve . 74 Grape Jelly . ‘ $42 
jrene Vanbrugh . 434 Casserole of 284 rapefruit . ; ‘ 77 
Sunflower Cup 434 Curri . : 236 eine for j 338 
Cream ; 423 Devilied . 284 Toed 483 
ce iia and 344 Gara 392 | to Serve ‘o4 
yoam Cheese Salad an a os for ? 
ip 566 ce ; ; . 284 and Grape ‘Cocktail . 494 
Cup Mixed . 439 Jeu 257 and Lemen Marmalade 545 
Cups, Glacé . ; 453 takes to Avaid ia Cook- and Pinggpple-Jelly . 498 
rhea Ice ac 450 ; ons ey fer Reast Pouny ae 
Delight 439 ; : . 
433 Pie, nies 2 253 Grayling | 131 
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PAGE 
Green Butter 274 
Peas—see Peas 305 
“ha ii 442 
537 
442 
jel bana Lemon Creain 423 
uy wit 392 
pend r Gn Gand 260 
Mullet 137 
Grille —see Subj 
» Meth an 44 
ouee » Marketin. . $i 
Ground Rice Custa : >, 568 
Grouee, to Carve : 74 
Pie~—see Game Pie 285 
ane oe 283 
phan utter . 
Guinea Fowl, Braised . 282 
Roast—see Roast Fow! 276 
Gurnet ; , ‘ 131 
H 
net: Creamed 13] 
Devil) 131 
ah ai or Finnan, Dried 131, 602 
Fritters : 285 
Pudding 233 
Savoury 82, 233 
Toasts 237 
and Cheese ‘ 234 
and Lobster Pie 235 
and Mushrooms 132 
Hake . ‘ 132 
Baked 132 
with Lemon and Ouien 132 
Half-hour Stock . 92 
Halibut : ; 133 
& cee h Shri 133 
avoury, wit mps 
’ Baked 213 
o Boil 213 
Ceara, with Poached Eggs 164 
to Cure. : 212 
Minced, and Eggs 258 
Minced, Sandwiches 591 
Ramekins ; 259 
in Ring Patties . 240 
and Beef Mould 187 
and Chicken Bombs with 
Watercress. : 256 
and Chicken Creams . 257 
and Chicken Mould with 
Lemon Sauce : 253 
and Chicken Puffs : 254 
and Chicken Sandwiches 593 
and Creamed pecs 
and Tomatoes 315 
and Egg Patties 160 
and Egg Pudding . 160 
and Egg, Scrambled . 167 
and Tomatoes with Poached 
Ea . . 165 
and Veal Pie 379 
Handy M Hh 
easures ; 
Hare, to Braise ‘ 291 
Carve . F 74 
; 285 
to Joint 286 
to Jug ; 291 
to Paunch and Skin 286 
to Roast . 292 
Soup . 101 
Soup, Mock 106 . 
to Truss. 286 
Haricet Bean Soup 102 
Head, Calf’ to Couk 207 
8, é 
Health, rr. 42 
Herbe with Eggs . 181 
Forcemeat for Veal a 
with Special Stuffing 133 
Boiled with Pickle Sauce . 134 
Grilled ; 138, 601, 602 
Pickled, Salad a te. 3 , 849 
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PAGE 
Roes P ‘ ; 602 
Roes with Tomatoes . 602 
Saus : ‘é ‘ 134 
Souse 134 
Spiced 134 
. Steamed with Mustard Sauce 134 
and Tomatoes 135 
Hollandaise Sauce 265 
Honey Apples 571 
Cake ‘ : 491 
and Lemon Juice ‘ §75 
and Nut Sandwiches . 504 
d’auvres . : 77 
Herehound Tablets §75 
Horns of Plenty, | Savoury 369 
Horseradish an f Salad 352 
Butter : ; 274 
Coun Dressing 338 
ream 
Vines Spiced 383 
egar, ‘ 
Hot Cross Buns 470 
andwiches §92 
a Potch of Early Summer 
tables, Soup 102 
Wea » How to Keep “ 
Pact Stock | 93 
I 
Ice Cream 
Apricot Melba . 452 
Chase Re Sundae. 456 
452 
Chocolate: udge, Hot 452 
Coffee 450 
Coffee Cream 451 
Cream, Real 450 
Custard 450 
Custard Powder 450 
Economical ; 450 
Freezer, Home-made . 449 
‘ruit 451 
Fruit Chariotte, Frozen 453 
Fruit Cups, Glacé 453 
Fruit Custard . 450 
Fruit in Frozen Milk . 453 
Fruit Salad, Glacé 453 
Ginger Custard . 415 
Gooseberry Charlotte, ‘Iced. 453 
Grapefruit, Iced 453 
am, Made with 451 
ie on oe seit 8 
anberry Melba. 45 
Margarine, Made with 451 
Maryland Sundae 456 
Cane hari ee 450, a 
e Meringue Glac 454 
Orange Parfait . 454 
Peach Bonnes Bouches 454 
Peach Sundae . 458 
Peaches with Frozen Almond 
Filling . A F : ae 
Peaches, Iced 
Pineapple and Cherry Sundae 437 
Pineapple Joy . : 454 
Pinea = undae 456 
Pud 457 
Pinea le Toe 457 
st bene me AY d 2) 188 
raw ce an 4 
ay tare Ice Salad . 455 
wiches of. . 450 
ciao Parfait 455 
Serpe . food re 
angerines, 4 
Vanilla 452 
ieee: Le ' He 
: 
_— oe or Maize a 
Invalid Ds nig 573 
Beef Tea . 573 
Beef and Veal Tea '§78 
Black Currant Drink 573 
Black Currant Toffee §73 
Calf’s Brain Souffi $73 


Calf's Foot en Casserole 

Calf’s Foot Jelly : 

Egg, Baked 

Egg, Pose ita in Cream 
Cooked in 

Fish. 

Gl 


seine | Ani Honey and 


ogee ° 


Horghound Tablets | s 
Irene Vanbrugh : 
Irish Stew . ‘ ; F 


J 
Jam Cakes, Fluffy 
Boe ae ; 
o Cover 
ie ars for Storing 
to Test . 


oe e es # s 
4 


A ricot, Dried ‘ 

Black Currant. 

Black and Red Currant 

sarin sbi and Apple, 
Seediess . 

Cherry 

Damson . 

Gooseberry, Green 

Greengage . : 

Pocanverty, Seedleas , 


Pear and *Pomat ‘ 

Pineapple, Tomato and 
Lemon 

Plum, Green ; 

Plum, Red or Yellow : 
uince ‘ : 


aspberry . 
Raspberry. with Red 
Currant Juice 
Rhubarb ~ and— Fig 
Preserve . : 
Strawbe 
Tomato, 
han 
Ging 
Vegetable Marrow ‘ 
Vegetable Marrow 
Ginger 2 ° . 
Vegetable Marrow and 
neapple F ‘ 
mea hiding” with 
ayer 
Nut and Cream Sandwiches 
Puffs . 
Roll, Baked 
Roly-Poly 
eo co (I) ad (2) 
dding : d 
Paes » Food in Season ne . 
pei re Soup . ; 


Jelly; sears 3 Foot . 


Home-made 


reen. . 
Green, and 


Apple 
Apple and Lemon 


Black Currant ‘ 
Crab Apple 
Damson 
Gooseberry 
Grape . 
ore 
anberry 
Mediar 
Mint 


_e¢ © @ ee @ 6 @ @ © © & 
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Apples, Jellied . 436 
fairs in Blackberry Jelly . 417 
A elly : 418 
B iy Canant Jelly 438 
Blancmange in Je 420 
Banana and Orang me 420, 438 
Crystal Mouetain Je . 422 
Custard J 1 ae 422 
Damson m1 439 
Fruit Salad elly 440 
Gooseberry aly. 441 
Greengage age fon) 442 
Greengage Jelly wins Lemon 
Cream . 423 
Jazz jelly 424 
425 


Lemén Spong nge relly 
rea 


Pi ! mane pefruit iad 
neat ple an ra t 
J ally .. 429 
Prune and ‘Apple Jelly 444 
Prune Jelly 572 
Raspberry Cream Jelly 430 
panper Jelly . 446 
uby J filer d 448 
Savo ream Jelly . 258 
Savoury Jelly : 258 
Sponge Mould Jelly 424 
apioca Jelly . 482 
Jerusalem Artichokes . 296, 297 
Julienne Soup . 102 
July, Food in Season in. 34 
Jumbles or Brandy Snaps 508 
June, Food in Season in 33 
Janket Charlotte . 610 
with Raspberry Fluff 445 
Kale, C ae 
Kidneys, Bacon and Tomatoes, 
Grilled . 603 
Ox 178 
Hot Pot 185 
Stewed . : 220 
and Rice Pudding : 218 
Sheep’s . : ‘ 188 
Sauté. : 197 
Stewed . ‘. 223 
wa Mushrooms . 197 
s . 199 
VeRoest é ‘ 207 
and Egg Pie . 879 
and Cucumber . 83 
and Eggs, Poached . 603 
and Eggs, Scrambled . 167 
and Mushroom Soup . 104 
and Potato Pie . . 3874 
and Steak Pie. . 3875 
and Steak Pudding 375, 376 
Flavourings for . ‘ . 876 
and Steak Roly-Poly ; 376 
Pps Toast : ri 
ppers 
Kisses, Chocolate 494 
Lemon. ; , 500 
Kitchen, How to Plan . 13 
List of Essentials for . 20 
Stoves and Cookers 16 
rd spe rtiaeed List 20 
“ ’ : 304 
L 
Lamb, to Carve . 42 
Cold, Jell : ° . 244 
Cold, to Serve . . . 244 
Cold, Uses for 244-248 
Recipes 
Boiled and Roast 188 
Braised . : 191 
Braised with Peas . 217 
Breast of, with Cauliflower 190 
| Ch and Cutlets—see 
also Mu 194 
yee with Cheese 
and Macaroni. 194 
Crown of ‘ 190 
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PAGE 
Cutlets and Bananas . 196 
Cutlets, Fried 195 
Cutlets and Liver Stuffing 196 
Galantine of . 210 
Knuckle of, with ‘Vege: 
tables 218 
of, Roast 191 
Lettuce or Corn Salad , 844 
Liver with Say Ouny 
ce 219 
Liver with Tomatoes 207 
ot Aaa 245 
tt i 245 
rate es 371 
Pie ; : . 248 
Roast, and Mint Sauce 
Salad ‘ . 9352 
Rolls 246 
Salad to Serve with 352 
Shoulder of . , 187 
Stewed, with Peas . 191 
Stewed, with Red Currant 
J elly . 192 
Stuffed and Stewed 223 
Sweetbreads . 208 
Sweetbreads and Tomatoes 210 
with Early Summer Vege- 
tables . 191 
and Green Pea Omelet 171 
and Rice Pudding . 247 
and Bosemnsy 192 
Lady Finge p 499 
Larder, fic How to Plan : 23 
Lardy Cakes (1) and (2) 499 
Scones A464 
Last-minute Soup 104 
Cake, Lemon 484 
ake, Orange 501 
Sandwiches 591 
Leeks, to Boil 304 
Cheese Sauce, and 325 
Purée, Economical 105 
Purée, Rich 105 
Lemon Barley Water 566 
Biscuits . 508 
Butter Biscuits . 509 
Butter Filling 522 
Buns, Iced . 470 
Cornflour Cakes 499 
Cream with Greengage J elly 423 
Cream Tartlets 386 
Cream in White Foam . 424 
Creams 230, 525 
Curd ; . 560 
Curd Pudding §71 
Custard Ice Cream 451 
Custard Sauce ‘ 270 
bltinegd ‘ A . 338 
Essence. : . pried 
mrs, ‘j ‘ 
pt ‘ . 424 
Glacé Cakes ; . 499 
Glacé Icing : 518 
Ice Diamonds 509 
elly 543 
uice and Glycerine 575 
uice and Honey 575 
isses : 50n 
Layer Cake 484 
Madeira Cake 484 
Marmalade 546 
Milk Rolls 465 
Ovals 500 
Pineapple and Tomato F am 538 
Pudding, Baked ; 398 
aisin Pudding . 410 
Rice Shape with Prunes 424 
Sauce (1) pee (2) ‘ 270 
Scones 465 
Shortbreads, load 513 
Sri Ie i 
nge y 
Water Ice ‘ . 452 
and Almond Lalas 386 
and Apple jell . S41 
and Apple Lawes Pudding . 402 
and Banana nelet : . 372 
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PAGE 
and Cherry Cake 476 
and Fig Pudding 407 
and Ginger Marmalade 545 
and Grapefruit Marmalade . 345 
and Orange Filling . §22 
without Lemons . 566 
Two Minutes . 866 
Lentil Curry 316 
Pastry 325 
Puffs 325 
Purée 316 
Soup 105 
and F Mock Pork Croquettes . 317 
and Pork Croquettes 252 
and Pork aad ; 221 
Lettuce : 304 
Salad 348 
and Apple ‘with Nut Salad . 349 
and Cold Meat Salad 343 
and Cream Cheese Salad 344 
and Cucumber Salad 348 
and Green Peas 324 
and Orange Salad : 349 
and Spring Onion Soup 105 
and Tomato Salad 354 
Ling, Fricassee of 135 
Light Biscuits, Plain 509 
Lightness in Cooking 48 
Liquid Measure . 58 
Liver, Calf’s ‘ . 199 
Calf's, with Tomatoes | 207 
Lamb’ s or Calf’s, with 
Savoury Rice 219 
Lamb’s with Tomatoes 207 
Pig's, Stuffed 213 
Sheep’s 188 
Lobster 135 
Boats 84 
Butter ‘ : 274 
Cocktail . 78 
conte Scalloped with | 2 
: ; 4 
heck Salsify 313 
Soup 105 
and Paddock Pie i 235 
and Mushroom Sandwiches . 592 
anberry Jam, Seedless 538 
ell 2 , 543 
i a 453 
nge . : 442 
Under Snow , 442 
Luncheon Cake, Seed 487 
M 
Macaroni au Gratin 361 
Cheese " ‘ 360 
Custard. . 569 
Pudding, Fruit — 571 
Pudding, Savoury 240) 
and Fish . 236 
and French Beans é 322 
and Green Pea Purée 324 
and Meat Pudding 243 
and Mutton Pie 372 
and Tomato 382 
and Tomato Soup 106 
and Tomato, Stuffed — 332 
Macaroon Biscuits 510 
Macedoine Salad 348 
of Fruit 440 
of Vegetables 333 
Mackerel 136 
Baked ; 137 
Boiled : 136 
Fried ; : 137 
Grilled 137 
Soused ; : 137 
Madeira Cake, Lemon . 492 
Pie 230 
Pudding with Apricot 
Sauce . 410 
Sauces 265 
Madras Biscuits . 78 
Bonne Bouche . 84 
couties 359 
Maids of Honour 383 
Mattre d'H6dtel Butter 274 





INDEX 634 INDEX 
PAGE PAGE PAGE 
Maize—see Indian Corn 304 | Milanese Eggs. , . 164 Chops, Celery, Braised with . 195 
March, Food in Season 33 | Milk Biscuits, Plain. . $§10 Chops, Cheese and Maca- 
M ey Ice Cream mae Dried, How to Use... . §90 roni, Fried with . . 104 
wit , , 451 Fish Cooked in . $75 Cho a aa ’Forcemeat sSavoury 
Marketing - ; , . Frozen, Fruit ag i . 453 196 
M Buns : . 470 Loaves. . . 4860 Chops, Grilled ‘ 194 
Diabetic ’ ‘ . 576 Past : : . . 364 Chops, Herbs, with . 194 
Home-made ; . 544-546 Puddings x : . 567 Chops a la J ardiniére - 195 
Shortcakes . §10 Soup i : . 106 Cho Ops, Mushroom se 
Sponge Pudding 410 Sour, Uses for . : 228 194 
Marrow—see Vegetable Mar- to Sterilize : ; 24 Chops, eget 195 
row ; . 316 | Mince, Creamed : 256 enor, Vegetables Jellied 
Bones , ; ; . 185 Pies . : ‘ 607 244 
Chutney . : ; . 559 Savoury . : 241 Crown of 190 
Savoury. . . 84 Mincemeata . : 606 Cutlets, Cold, ‘to Serve 199 
Marshmallow Filling ; - 522 without Brandy : 607 Cutlets, Fried ‘ 195 
Sandwiches : . §94 Mint Jelly . 2 543 Cutlets, Vienness 197 
Maryland, Rabbit 289 Sauce 557 Devilled ‘ 246 
Spinach . . 330 Sauce and Lamb Salad 352 Fillets . 246 
Sundae. 456 » How to Avoid in ’ Grill, Mixed 194 
Mersess (Uncooked) $24 Cooking 47 ' Haricot of . : 218 
Cherry Rocks. . $528 Mock Crab, Cheese 362 Hot Pot ; ‘. 247 
Cooked 527 Crab Salad : 2 348 Irish Stew. ‘ 218 
Fruits and. Vegetables §26 Duck, Mutton 197 ala Jardiniére . 246 
Ginger Squ : 528 Duck, Steak . 182 Kidney Sauté . 197 
Iced Bon 528 re Soup 106 Kidneys, Stewed . 223 
Imitation . §28 Oyster Soup 107 Kidneys and Mushrooms 197 
New Potatoes §28 Turtle Soup, Thick 107 Loin, Stuffed . 192 
ra Fondants 528 Whitebait : 151 Mock, Duck 197 
Viennese Bonbons §28 | Mornay Sauce. 267 Neck, Scrag, sisi Peas 221 
May, Food in Season in 33 | MoreHo Cherry Sponge 439 Pie . . 372 
Mayonnaise Dressing . 338 | Mullet, Grey : 137 Savoury | 245, 248 
Meals from Cans . 579 Red : 138 Sheep’s Head and Barley 221 
Apple, Tomato and Pork Pie 580 Red, Baked. 138 Sheep’s Head one Vege- 
Boston Supper Dish . 580 Mulligatawny Soup, Clear 108 tables 2 . 222 
Braised Meat with ad and Soup, Thick : 107 Spiced . 198 
é baa aoe Muscatel Raisin Wine . 564 — aa Sandwiches = 
asserole Dinner Mushroo ; ‘ 0 and Macaroni Pie . . of 
Comed Beef, Kidney and Catsup mies) ; ; pele and Rice : ‘ 223 
Vegetable Pie 581 Cream Soup... 108 
Curried Beef Pie. 581 Devilled . : : 85 2 N 
Meat and Tomato Joes 582 Forcemeat . : 272 | Nasturtium Seeds, Pickled 554 
Meat Pasties. . 582 Omelet. . : . 171 | Neapolitan Eggs . 164 
Pilchard Cakes . 581 St. Honoré . 326 | Neapolitans ‘ ‘ 525 
Sliced Beef with Tomato Stuffed Z . 85 | Nettles ; ‘ 305 
Sauce. - . 581 and Bacon go | Norfolk Stew 245 
Spam Fritters 581 and Bacon with Scrambled North eoeey Apple Pudding 394 
Measures and Weights. . 58 Eggs ; 167 | Nougat 534 
Meat, Carving. ; 70-72 and Cheese Patties 359 Nourishing Soup, Convales- 
Cold, to Glaze 40, 238 and Devilled Eggs 157 108 
Cold, Uses for . 238-252 and Fish Pie. 150 Novensber, Food in Season in 35 
Cooking Methods 173-176 and Kidney Soup 104 Nursery Pudge 200 eae ; 
Dishes for Two . . 599 and Lobster Sandwiches 592 dings, Nursery . 569 
Economical Dishes 216 and Poached Eggs. 803 Nut au Gratin 327 
Marketing 29 and Rabbit : 289 Banana and Cheese Sand- 
Mistakes in Cooking, How to and Savoury Filling 326 wiches . ‘ . 591 
Avoid - 48 and Savoury Toast 85 Buns . 471 
Sauces to Serve With 262 and Spinach Mould . 330 Cake, Chocolate : 477 
Time-table for Cooking 176 ‘and Tomatoes and Ham . 315 Cream and Rhubarb . 447 
Recipes— and Veal Cutlets . 249 Croquettes 326 
in Batter 240 and Veal Pastries 380 Cutlets. 327 
Croquettes 241 Mussels. : 138 Filling, Orange §22 
Layer oe 371 Mustard Sauce . 266 ~ and Cream Sandwiches 591 
Minced, Pie 372 | Mutton, Cold Dishes 198-199 460 
Pasty, Cold. 371 Cold, Uses for 244-248 Meringues - +o 426 
Potted . 243 Cookin Principles. . 187 Pie, Savoury. ‘ . 828 
Roll Pudding 871, 372 General Information . 187 Pound Cake. 484 
Roly-Poly . 248 Joints of Roast ' . 328 
and Macaroni Pudding 243 Breast . . ; . 187 Salad 349 
and Pickle Mould . 240 Head . : ; . 187 and Apple Salad with Lettuce 349 
and i aad Puffs 372 Heart . . : . 188 and Banana F 522 
Medlar Jell é 543 Kidne : ; . 188 and Banana Sandwiches 594 
Mela, 137 Leg ae ? ; S . 187 and Fruit Buns 472 
Melba, eo 452 Livr . . . . 188 and Fruit Filling. 521 
anberry 453 Loin of ‘ . . 187 and Ginger Sandwiches 594 
Mele: or Pineapple Salad 442 Neck of ; : . 187 and Honey Sandwiches . 584 
Menus for Two . 595 Saddle of . ‘ _ 187 and Pear with Cream aaa 
for a Year 609 Shoulder of. .  . . 187 Salad 344 
Merin: gue 425 To e. : . . 188 and Raisin Cake 486 
Chocolate Pudding 397 oints, to Carve ‘ . 72 and oo Galantine 328 
Coconut. . 426 arketi : ‘ . 29 ane : 500 
Fruit, Winter . 44) Recipes— 
Nut . 426 Boiled and Roast . . 188 oO 
Orange, Glacé . : 484 Brains, Fried . . 198 | Oat Biscuits : ; 510 
Pineapp 428 Brains and Bacon . 198 Cakes ; . , 510 
Raspberry and Angelica 427 Bro ‘ : : 108 Crispies. 800 
Surprises . 426 Chops and Cutlets . 194 Macaroons 510 





INDEX 635 INDEX 
PAGE PAGE PAGE 
Oatmeal Buns e 471 ° * * 77, 138 Cushions s e e . 531 
Cakes 500 and Bacon ; ‘ . 85 Glacé Icing : j - 520 
Porridge . 601 Bonne Bouche . , » 85 tit Fours . ‘ . Sil 
Scones, ‘ . . 486 Cocktail . é . 7 Almond Paste for S11 
October, Food in Seance in . 34 Coconut j 495 Cake Batter for : §11 
Oll, Cooking By 16 Forcemeat . 272 Shaping the Mixture . 511 
and Vinegar ressing 339 Plant—see malty 312 t,toCarve , 74 
Olive and Cheese Sandwiches 591 Sauce ‘ 266 Casserole of —see Game 
and Sardine Canapés . 79 Soup : 111 Casserole . 284 
Omelet—sze Subject 168 Soup, Mock ; 107 Devilled—see Devilled Game 284 
One-pot Dinner 216 Pie—see Game Pie 285 
Onions, to Boil . 3805 Pp to Truss 283 
Pickled : : . 554 | Pancakes . ‘ ‘ 413 554 
Pickled, Sliced | ‘ . 554 Orange ‘ : 414 Sauce ; 267 
Sauce : F 266 ar : . 414 Pickle Butter . 274 
110 with Sour Milk . ‘. 229 | Pickles, Cauliflower, Clear 553 
Sprite and Lettuce Soup . 105 Scottish . ‘ : 467 Damson . 553 
_ 240. 398 Sweet : ‘ f 414 Horseradish Vinegar, Sploed 553 
ae with Veal . 203 | Parkins. ; , . $§10 Mixed, Clear. §54 
and Beetroot Salad . 842 Fingers, for Soups 118 Mixed, Thick 554 
and Carrots . $00 Tit Bits. : . . 86 Nasturtium Seeds, Pickled ; 554 
and Rabbit . 291 | Parsley Sauce 267 Onions, Pickled 554 
Oriental Filling . $22 Butter Sauce 267 Onions, Pickled, Sliced 554 
Orange Butter Buns . 472 4 ' : 306 Piccalilli . 554 
Butter Cream Cake . 485 with Butter Cream Sauce 806 Plums, Sweet Pickled 555 
Cake . 484 Creamed and Cheese . 306 Red Cabbage . ‘ 553 
Cheese. , . 560 Faggots 328 Tarragon Vinegar. 555 
Cheesecakes . 485 Soup 111 Tomato and Apple, 555 
Compéte of . . 443 Wine 563 Tomato, Red. ‘ 555 
Creams. .  .  . 443 | Partridge, to toCarve . 74 Tomato, Sweet . 555 
Cream Filling . . . 522 Devilled—see Devilled Game 284 Vegetable Marrow Thick 556 
Cream Ices : . 450 Pie—see Game Pie . 285 Walnuts, Pickled —. 556 
Cream Jelly  . ‘ « 427 to Truss. 283 | Pigeon, to Carve . 74 
Curd ‘ : ’ 560 | Passion Fruit Filling . §22 asserole of 283 
Essence . x ? . 560 | Pastry, to make—see Subject Stewed with Steak 283 
Filling . . .  . 522 363, 380, 876 | Pig's Fry, to Cook 220 
FlowerCake . . . 485 | Pastries, Lentil . . 885 ead wl. 211 
Fritters . : ‘ . 414 Savoury . 86 Liver 213 
Glacé Icing 2 . 518 Sweet, Choux Buns 381 Trotters. 211 
Ice Cream ‘ . . 451 Sweet, Eclairs . 381 | Pike, Baked : 139 
Jelly : ; 543 Sweet, Horns or Cornets 381 — a Blancimange 429 
Joy . . : , . 427 Patties, Cheese ; 8! uddi ng . 457 
Layer Cakes, : . 501 Egg and Ham . 160 Joy : 454 
Marmalade ‘ . 546 | Patty Cases Meringue ; . 426 
Marmalade Sauce. . 271 | Peach, Almond Filling, with Salad : 442 
Meringue Glacé ‘ . 454 Frozen , F 454 Sandwiches 594 
Mould : ‘ » 427 Bonnes-Bouches 454 Sundae, 456 
Nut Filling . 522 Delight 427 Tomato and Lemon Je ain 538 
Pancakes ; 414 Iced : 454 Tower 429 
Parfait 454 Pyramid . 428 Trifle : 429 
Pie 390 Strawberry Flan and . 392 Water Ice 452 
Pudding, Baked 399 Sundaes 456 and Apples 436 
Pufis 501 Water Ice 452 and Banana Cups A44 
Raisin Pudding | 410 | Pear Delight 428 and Celery Salad 350 
Rock Cakes 503 Duchess ; 444 and Cherry Sundae 457 
Salad ; 349 538 and Chestnut Trifle. 420) 
Sauce ‘ ‘ ' 270 -yraraid with Chocolate and Cream Cheese Salad 344 
Semolina . ‘ ; 411 Sauce . ' 428 and Grape Fruit Jelly 429 
Shortcakes ‘ 518 Rice 431 and Marrow Jam. . 540 
Tartlets 386 Ruby A 432 rnoine uant Eggs 164 
Water Ice 452 and Apple Jam 538 otato Sa ad 350 
and Apple Marmalade 544 and Nut Salad with Cream . Salad Dressing . 339 
and Apple Pudding 399 Cheese Salad 344 Sauce, Hot and Cold . 267 
and Apple Salad 339 rent) ee 101, U1, 112 | Plaice . 139 
and Apple Snow 443 317 Fried with Mushroom Sauce 139 
and Apricot Flan 391 Gen. to Boil and Steam . 305 Grilled : , . 139 
and Banana Custard . . 420 Mould with Braised Marinade 142 
and Banana Jelly - 420, 438 Carrots : 323 with Milk . 139 
and Banana a cata . §04 Pie . $23 | Plain Buns. 2 472 
and Coconut Tri . 444 Potato Purée, Tomatoes, Fondant . , ; . 524 
and Ginger ‘vine : . 563 and 329 Swiss Roll é . 489 
and Lemon Filling ~. . §22 Pudding 317, $24 | Plovers, to Truss . 283 
and Lettuce Sal 349 Purée with Fried aid Plum Jam, Green ' . 538 
and Prune Sandwiches 594 Potatoes 325 Sauce : ‘ ; . $57 
and Raisin Wine ; 563 Purée with Macaroni 324 Sweet Pickled . ‘ . $55 
Ox Cheek. ; ; 178 Purée with Tomatoes 331 Wine a4 : , . §63 
het with Vegetables 219 and Fish ‘ ‘ 78 | Pork, Boiled ; ‘ ~ 212 
Hear . . ‘ 178 and Lettuce . 324 Cold Dishes ‘ : . 215 
Kidney . i 178 and Potato Salad 348 Cookery Principles. 211 
Liver ; : ‘ 178 ‘ and Tomato Pie. 324 General Information . 211 
Palates ‘ 185 and Tomato Salad . 354 Joints of 
Palates, Braised ‘ 186 and Veal Cutlets. 206 Belly or Spring of . 211 
Tail ‘ ‘ 178 and Vegetarian Heals 335 Fry of . ‘ ; 211 
Tail, Braised 186 Split, Dried 2 317 Hand of ' ‘ 211 
Tail Soup . ‘ ; 110 Split and Potato Pie . 318 Head of ; 2tt 
Tongue F . 178 | Pease Puddi 317 Leg of . 211 
Tongue, to Cook’ ‘ , 186 t Creams §25 n of. 211 
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Pork (conid.) PAGE PAGE PAGE 
S Rib of 211 and Kidney Pie : . 3874 zz jell - 424 
Trotters 211 and Lemon : ‘ . 810 ally Sponge Mould . 424 
oints to Carve . . 72 and Pea, Green, Salad . 348 mon Cream in White 
arketing : , « 80 and Pea, Split, Pie. . 818 Foam ‘ : . 424 
Recipes— and Scotch Eggs , . 166 Lemon Fluff . 424 
Lent with Cheese . 360 and Tomatoes : . § Lemon Rice Shape with 
: : 215 and Tomato Cake 232, 329 Prunes 424 
Chops vie uant 213 and Veal Pie. ° . 2 Lemon Souffié ‘ . 425 
Chops with Tomatoes 214 | Pound rink Almond . . 501 Lemon “pouse ashy . 425 
Chops with Walnut Pickle 214 Coconut . : ‘ . 479 Meringues - . 425 
Faggots 212 Ginger. . 482 Coconut. 5 . 426 
Fry to Cook 220 Nut. : ° ; Nut . : . «6486 
Ham Baked or Boiled 213 | Poultry, to Carve . 94 Pineapple 426 
Ham, to Cure : 212 to Choose . . 27 Raspberry and Angelica 427 
Hot Pot 214 Cold, Uses for 252-259 Orange ia Jelly ; ret 
bed Stuffed 213 & la Diable ; , . 252 Orange ‘ : 
finced, and Baked to Draw and Truss. . 275 Peach Dalght ‘ ‘ 433 
Potatoes : 251 arnishes for . 292 Peach anid ; . 428 
Mock, Croquettes . 317 Marketing 30 Pear 428 
Pickled an Cabbage Soup 112 Mistakes in Cooking, How to Pear ant with Choco: 
Pies 373 Avoid . 4 late Sauce . 428 
Pot Roast with Baked rig Spe with Sweet Corn . 254 Pineapple Blancmange . 429 
Apples ; i 214 . 278 Pineapple and Grape 
Roast. . 2 Sauces to Serve with . . 262 429 
Roast in Beetroot Cases . 251 Ta for Cooking . 292 pideapie Tower . . 429 
Rolled with Sausage ba , . 142 brad Cs Trifle . . 429 
Stuffing 215 Curried P : ; . 142 ; . 429 
Sausage Meat 215 Fried ‘ , : . 142 Prune Shortcake ; . 4380 
Sausage and Mashed Salad : . $80 een’s Custard. . 430 
Potatoes. ‘ . 215 in Tomato Cases P 79 ueen’s Sumimer . 480 
Sausage Pudding 221 | Preserves, Mistakes, tad to aspberry Cream Jelly . 430 
and Apple Pie 873 Avoid 57 Ratafia Custard . . 480 
and Beans p 220 | Principles of Cookery . . 44 Rhubarb, Pink ; . 481 
and Fried Apples : 251 | Prune ae aaa . 429 Rice Pears. 431 
and Lentil Croquettes 252 gen ye ‘ ; . §72 Rice, with Strawberry 
and Lentil Stew 221 udding . ‘ : . 411 Meringue . s 431 
and Rabbit Stewed 291 Shortcake : ; . 430 Ruby Pears . : . 432 
and Rice . 224 Tartlets . . 886 Snow Cream . : . 432 
Porridge, Oatmeal 601 and Almond Compéte . 444 Stone Cream ; . 432 
Potage Bonne Femme (Good and Apple Jelly ; . 444 Strawberry Sponge . 432 
Wife Soup ; 112 and Lemon Rice Shape . 424 Tangerine Baskets . 482 
Potato(es) Aigrettes 309 and Otange Sandwiches . 594 Tapioca Jelly ; . 432 
Baked in their Jackets 306 and Walnut Salads. . *350 M ue Surprises . . 4286 
Baked with a Joint 307 ga-— Orange Moul , . 427 
Baked in Milk . 307 Cream, Devonshire, for . 416 Recipes for Hot-— 
Baked, and esis Pork 251 Cream, to Make, for . . 416 Apple Amber : . 993 
Balls ‘ 309 Cream, to bhi nee ; . 416 Apple, Baked _. . $94 
to Boil 307 Cream, Mock, , . 416 Apple Custard ' . 893 
to Boil in their j ackets 308 - to Use up. 260 Apple Dumplings . 394, 402 
Buttered 309 Sweets and—see also Fruit Apple, North Country . 9394 
309 Dishes . . ~ 415-482 Apple Roll . : . 401 
co with Chicken 254 Recipes for Cold— Apple, Steamed. . 401 
Chips : ‘ 308 mond Apples 416 Apple, Stuffed ‘ . 895 
Duchesse . : 309 Almond Cream with Green- Apple, Swiss . 402 
Fried : ‘ 308 gage Jam 417 Apple and Fruit Charlotte $94 
Fried in Batter . ‘ 308 _ Apps in Blaciberry Jelly 417 Apple and Lemon Layer. 402 
Girdie Cakes. . 466 * Apple Cups 417 Apple and Raisin . . 402 
Lyonnaise ; 310 Apple Custard , . 417 Apricot Bread : . 895 
ae d’Hétel . 310 Apple Gateau ; . 417 Apricot Charlotte . . $95 
Mas 309 Apple Nut Trifle . . 418 Apricot Rice : . 905 
Mashed, with Artichoke Cro- Apricot Cream : . 418 Apricot Sponge ; . 896 
quettes 319 Apricot Delight . 281 Banana, Baked i . 396 
New Fried, Green Peas $25 Apricot elly . ‘ . 418 Banana, Economical . 886 
Pastry ; 364 Apricot uffié ; . 419 Banana Mould P - 402 
Piquant, Salad . 350 Apricot Trifle . . 419 Banana and Apple , . 306 
Pudding, Savoury 330 Banana Trifle , 419 Batter, Baked ‘ . 412 
Purée with Peas and Tomatoes 329 Bananaand Orange Custard 420 Batter, Golden .. . 412 
Ribbons ‘ 309 Banana and Ronee saad 420 Bread and a 227, 403 
ner French : 350 Spence Re amekins 420 Caramel A , 
eevcens . ; 310 lancmange in Jelly 420 Cherry, Ba. ad . 306 
Sav : ‘ 330 Chestat and Pineapple Chocolate ; . 227, 403 
Savoury, Salad . : : 350 Trifle ; 420 Chocolate Bread. . 403 
poallapes . 310 Chocolate Creams | 421 Coconut Chocolate . . 403 
: 466 Chocolate mene oa Rice Chocolate Meringue 397 
Snowy Mountain . 312° Cream 421 Christmas, 404, on 
. $12 Coffee Cream . ; . 422 Christmas, without "Bi, 4 
rss eae: ‘ 112 Coffee Souffi . 422 Coconut P ‘ 1, 408 
Soup, Rich ‘ ‘ 113: Crystal oan tali Jelly . 422 Coconut Batter. 
Spanish ‘ : ‘ 310 Custard Cups with patete 422 Coconut Sponge . ‘ oe 
to Steam . : ;: 308 Custard Jelly . 422 ate, ‘ 406 
Supper Dish__.. < 312 Damson Charlotte 422 Date Batter * 398 
‘Uses for Left-over 231 Floating I 423 Dum ° - 406 
Wine ‘ 564 Fruit Cream . : . 423 Fig ‘ . 888 
and Bacon Soup ‘ ~ HG Fruit Salad with Custard 423 Fig and Lemon ‘ - 407 
and Cheese la . 9329, 359 Golden Cream , . 423 Fig, Light : . 46 
and Ege Pie . : . 829 Greengage Jelly with Four in One . : a1 
and Fish Cakes . ; - 235 Lemon Cream... . 423 Fritters, Batter for “4 
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Puddings (contd.) PAGE bAGE PAGE 
Apple ‘ ; 414 Summer Pudding 430 | Rice Cakes 692 
Bananas ip you am 4 Con's Chocolate Mould ia re 
6. y i ream Soup ‘ 13 
Fruit’ Baked ; ; 398 Custard, Ground 568 
der Roll : - Meringue . 260 
tSalad .. Rabbit, Brown 286 ears 431 
Fruit, Steamed =. 408 toCarve. 74 Pudding 587 
rap bel Boe roy ‘ 408 to Choose . ‘ 285 Pudding, Apricot 395 
sponge : 408 Cold, to Serve . 986 Pudding, Queen of . 400 
Cal _s 409 to Joint, Skin and Truss 288 Pudding with Raisins . 567 
Golden Layer 409 Time-table for Cooking 292 Pudding with Sica neey 
Jam La : 410 Reet Meringue : 431 
am Roll, Baked 398 Casemole of . 286 Savoury . 333 
am Roly-Poly 410 Croquettes 954 Shape, Lemon, with Prunes 424 
am Sponge . . 398 c Z : . 288 Souffé . 400 
Baked : - 898 APItalienne . . 388 Spanish, with Poached 
— Creams ‘ “230 ellied . . 288 Eggs. ; . $34 
Medel, ith Apstoot gi ety - 255 | Ste ete Puddi 70 
wi : a udding 70 
410 ind 2) and Lamb Pudding 247 
Sponge . . 410 Pie : 289 - and Mutton, Stewed . 223 
Orange, Baked i. 399 Roast . 291) and Pork, Stewed 224 
Orange Raisin ’ 410 Savoury, and Tartar Sauce 290 and Rabbit é 290 
Orange Semolina.. 411 and Mushrooms. . 989 and Tomatoes, Curried 331 
Sage and Apple . 899 and Onions 991 and Veal . 224 
‘ ‘ 418 and Pork 291 and Veal Broth . 116 
"Orang , 414 - and Rice 290) and Veal, Minced 250 
Ro 414 and Steak Pie 201) Risotto Fi ° ~ 862 
Prune : , 411 | Raisin Cak - 9399 | Rock ; 502 
Raspberry, Queen of 399 Cakes, Wholemeal 501 Almond . 502 
Ratafia Sou . 399 Chocolate Cake . 477 Chocolate . 502 
Rhubarb . 227 Cookies . 486 Ginger 498 
posal 8 
‘ cotti ; ra 103 
rag ®, Queen of rest oe es ic ho eis - 142 
ves dding oes, Bloater 80, 602 
Snowflake 411 eee ay Cod’, Toast BR 
Somerset 230 Wine : 564 G2 
Spiced . 412 and Almond Pudding 393 Herring, with Tomatoes B02 
Sieaevery 412 and Apple Pudding . 402 Savoury . 86 
Sue ‘ 401 and Apple Sandwiches 594 | Rosedale Cheesecakes . 384 
Treacle, Light 412 ut Cake . 4gg | Rowan-Berry Jeliy 544 
Winchester. 229 = Ora Wine 563 Royal Ice Puddi ing 457 
Recipes for Nur. ursery— Rarebit, Halibut . 83 Saas ‘ 414 
Apple Pudding, Baked 569 Tomato 88 113 
Apple aes ° re Welsh. 362 Round st Buttock of Beef ve 
read an utter. aspberry uby jelly . 448 
Bread Trifle . . 570 Resp ry Cream Jelly eae Pears ‘ 432 
Custard, Baked and Boiled 568 Fi 511 | Rump of Bect 178 
Custard, Ground Rice. 568 Fluit and Junket 445 | Rusks. ‘ ; 226 
Custard, Macaroni . 589 Ice Salad . ; . 455 | Russian Salad. 351 
Custard with One Ess 568 539 Salad Dressing . 339 
Custard, Semolina . 569 ee with Red Currant Juice, 539 
Custard, Vermicelli 569 Sindwihes : 594 | Saddle of Mutton 187 
Date and Rice : 570 445 | Saffron Cak 486 
Fruit 570 ara An ngelica Meringue . 427 Sage-dnd-Onion Stufing 272 
Gooseberry and Banana and Red Currant Pudding . 446 {| Sago Pudding 567 
Trifle 570 Raspings, toMake .  . 226 | St. Germain Soup 14 
Honey Apples 571 | Ratafia Custard . 430 | St. Ives Pudding 411 
Cemon Curd . 571 Souffié 399 | Salad and Fish Sandwiches | $02 
\ cieodig Fruit 571 Tartlets ; 387 to Serve with Lamb 352 
Prin J 572 | Red Cabbage Pickle 553 | SallyLunn. 486 
elly 572 | Red Currant J $44 | Salmi of Duckling 282 
587 Juice with Ros nl Se Jan . $39 of Game . 235 
Rice, Steamed é 567 sauce : . 267 | Salmon Croutes . 79 
Rice, with Raisins . 567 and Banana Salad. 446 Eggs set ds 165 
is || S| Sh Reobemy Pudding | fae | to Boil is 
. an uddiny 4 oO 
Snowdon . 572 | Red Malet ' i 138 Grilled 143 
Tapioca 578 Baked 138 Maitre d’ Hotel 143 
Puff rad s- 8 364 | Refrigerators 18 Steaks with Lemon and 
spel - : $25 Steak 182 Cucumber . iad 
i ee us 
4 4 H eh 4 ‘ 
» Bruit 566 Jaly 8 448 352 
yer Pudding 411 Smoked, Toasts 87 
se | | mice | gs 
to ros. 283 Pud ‘ and Cucum 
Gasen Cala 501 Salad . 447 » to Boil and Fry 312 
"Bia a) var | ts 8 
: 4 ine rey 
of 399 and Fig Preserve 599 | Salt Beef, Boiled. 179 
Rice oc 400 and Nut Cream . 447 to Serve Cold 179 
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PAGE PAGE PAGE 
Salted Almonds . . 77 Soup ; : 114 115 
Sandwich Filling, Cheese 358 with Sweet Corn : 144 Soult —sss Subject 
Ice Cream . 450 | Scarlet Runner Beans . 298 | Soup, Cheesein . : 855 
aauee on Cheese Biscuits .° 86 | Scones and Tea Cakes— Cheese Dumplings with 362 
; - 165 Afternoon Tea Scones 462 Mistakes to Avoid 47 
ee Olive Canapes : - 79 Almond Rolls. ‘ 463 Sippets for ; ‘ . 226 
Savou 86 Berkshire Tea Cakes . 463 Straining . ‘ . - 89 
Sauces, Mistakes in Making, Breakfast or Tea Rolls 463 for Two : ; . §&98 
How to Avoid : 50 Buttermilk Scones 463 Recipes— 
Table of ; 262, 263 Caraway and CinnamonRolls 463 Artichoke ‘ ‘ . 94 
Recipes—- Cinnamon Finger ci 463 Asparagus Cream . . 94 
Admiral’s P . 263 Currant Rolls. 464 Beetroot : . 95 
Ambassador . * - 263 Dripping Scones 464 Bouillabaisse . ; . 95 
Anchovy . ‘ - 263 Dripp Tea Cakes 464 Boulogne ‘ . » 95 
Apple . A . 263 Fruit Girdle Scones 464 Bread, Brown : . 228 
Asparagus. ° 263 Lardy Scones 464 Bread, White ‘ - 228 
Bread . . P 264 Lemon Scones . 465 Breton . : . . 95 
Butter . ; 264 Milk Scones, Sour 229 Broad Bean : - 6 
Butter, Black ° 264 Oatmeal Scones 3 466 Bruges . . ‘ - 6 
Celery . é ‘ 264 Potato Girdle Cakes . 466 Brunoise ‘ . . 96 
Cheese . ‘ ; . 264 Potato Scones . ; 466 Brussels Sprouts. . 96 
Chestnut ° ‘ . 264 Raisin Cookies . ‘ 466 Butter Bean . ‘ » 97 
Cranberry. . 264 Sally Lunn . . 488 Cabbage Cream : . 97 
Cream . ‘ : 265 Scottish Pancakes 487 Calf’s Foot. ‘ - 97 
coe . ° 265 Scottish Seones P 4867 Carrot . F . . 98 
Eg f 265 Soda Scone : 467 Cauliflower. ‘ » 98 
Ep cure. ° ° . 265 Sultana Tea Cakes. 467 Cauliflower Cream . . 98 
Fennel . 3 ; 265 Tea Cakes : 464 Celery . . 98 
Gooseberry. ° 265 Wholemeal Scones. 467 Chestnut Cream - 98 
Hollandaise . < 265 Yeast Cookies . ‘ 467 Chicken, Brown , - 99 
Horseradish . ‘ . 265 Yorkshire Scones ; 468 Chicken, Cold ; - 99 
Madeira P - - 265 | Scotch Broth 3 114 Cucumber . , - 99 
Mornay P . 267 Bun. . 486 Curry, Vegetarian . - 100 
Mustard < ‘ . 266 Eggs ‘ ‘ ‘ 242 Economy ‘ » 100 
Onion . - : 266 Eggs with Potatoes . 166 Game - 100 
Oyster . . ° 266 | Scottish rane ; 467 Good Wife 112 
Parsley . . 287 Rocks ‘* ° 503 Giblet . 100 
Parsley Butter . 287 Scones. ° 467 Gravy . . 101 
Piccalilli 7 267 | Seakale, to Boll ; ; 313 Green Pea, Clear. 101 
Piquant, Cold * 267 | Second Stock * ° 93 Green Pea, Shell. 112 
Piquant, Hot. 267 | Semolina, Custard é 569 Green Pea, Thick . 101 
Red Currant . : 267 Orange , 411 Hare . ‘ 101 
Supreme ‘ 268 | Seed Buns ; 472 Haricot Bean : ., 102 
Supreme Tomato . 268 Cakes, Eggless : 487 Hotch Potch of Early 
Tartar . ‘ 268 Cakes, Luncheon 487 Summer Vegetables 102 
Tomato ‘ ‘ 268 | September, Food in Season in 34 i . . 102 
Victoria . ° . 268 | Serving and Garnishing 40 ulienne ‘ 102 
Walnut . . . 268 | Shad—see Pike. ; . 144 Kidney . . : . 104 
Store— Shallots Fi . 313 Kidney and Mushroom . 104 
Appetizing . . §56 | Sherry Butter . . 274 Last-minute . 104 
Chow-Chow ‘ §56 | Shin of Beef ° 178 Leek Purée, Economical . 105 
Cranberry . ‘ 556 | Short Biscuits. ‘. §13 Leek Purée, Rich . . 105 
Mint . P , §57 Bread, to Make . ‘i 511 Lentil 105 
Plum. ‘ ; 557 Cakes, Coconut . e . 496 Lettuce and Spring Onion 105 
Savoury. ‘ 557 Pastry . ; ° . 368 Lobster. ~ 105 
Tomato. 557 Sweet Pastry . ‘ . 368 Macaroni and. Tomato - 106 
Vegetable Marrow §58 | Shoulder of Lamb ‘ . 187 Milk. ‘ . 106 
Sweet— Shrewsbury Biscults . . 513 Mock Hare. ‘ » 106 
Banana. ; 269 | Shrimp. . : . 144 Mock Oyster . : ~ 107 
Chocolate . 269 Biscuits . . . 79 Mock Turtle . - 107 
ee Custard 269 Butter. ° . 274 Mulligatawny, Clear 108 
Foa 269 Cream Savourles . . 87 Mulligatawny, Thick 107 
Frult Juice (1) and (2) 269 Eges on Toast with . 87, 162 Mushroom Cream . 108 
, 270 Savoury . . . 87 Mutton Broth 108 
ma tl) and (2). 270 | Silver Cake . r . 487 Nourishing. : . 108 
pene 1) and (2) 270 | Simnei Cake ; . 487 Onion, Brown . Lo 
Lemon ustard . . 270 | Sirloin of Beef . 176 Onion, Economical . - 110 
. 270 | Skate. - ‘ 144 Onion, White ° » 110 
Ora Marmalade . 271 with Spring Onions . 145 Oxtail . . . - 110 
ar aked, Fried and Slab Cake . . 488 Oyster . ‘ ‘ > All 
Grilled . , 5 - 604 | Smelts to Bake, Fry and Parsnip. : . 111 
Forcemeat : ‘ . 272 Grill . 145 Pea, Dried . ‘ M11 
Fritters 374 | Snipe, to Truss . ° . 283 Pea, Shell 112 
Meat ; ‘ 215 | Snowballs . é 7 . 572 Pickled Pork and Cabbage 112 
Meat and Veal . ‘ . 251 Snow Cream : ~ 432 Potage Bonne Femme ..._——:112 
Pudding . ‘ ; . 221°} Snowdon Pudding ‘ . 572 Potato and Bacon . . 113 
Rolls and Beef Steak . 184 Snowflake Pudding. . 411 Potato, Economical » 112 
Supper 224 | Snowman .  « 610 Potato, Rich. . «. 113 
Toad in the Hole, without Soda Cake, Cherry e . 488 Rice Cream . 7 » 118 
° e 224 Cake, Fruit e a e 488 Royal e a 6 ° 113 
and A ples : . 604 Scones i , . 487 St. Germain ,. . » 4 
and Mashed Potatoes 215 ; . 145 Scallop . - 114 
and Tomatoes. ‘ 604 Fillets ala Dieppe . . 146 Scotch Broth . A » 114 
¢éing . ‘ . §4 Fillets with Mussels. . 146 pea s Head . . 114 
Savoy Tartlets . 387 Lemon au Parmesan . , 146 Sorrel F » 135 
Beef i . 216, 250 Pu . 230 Spinach Cream ; . 115 
Creain in Bread Cases . ‘144 5 ° 313 Sweet Corn ; 115 





INDEX 639 INDEX 
ee (contd.) PAGE PAGE PAGE 
Minutes . . » 1s Baked Bean Toas 583 | Ten Minutes roar » U5 
Tomato Bisque . . 116 Baked Liver with "Herb Terms Used in kery , 89 
Tripe . 116 Forcemeat . §83 | Thickening for Sou . ot 
Veal Broth with Rice . 116 Cheese and acon Toast . 883 | Time-table for Cooking Meat 176 
Vegetable Marrow . 117 Corned Pork Pie 583 Poultry, Game and Rabbits 292 
Vegetable, Quickly-made 117 Crab Meat in Potato Nests. 583 for cocking Vegetables . 818 
Vegetable, te 117 Digger Mixture . 583 | Tins, Meals from . 579 
Vegetable, Winter d . W7 Double Value Fillets of Steak 584 | Toad in the Hole, Steak . 184 
Vermicelli -. : - 117 = — ee 1 Four without Eggs. . . 224 
Witte Ny ee a . ue , . LH bab eri Buttered ; ‘ oT 
in ; ‘ Gas Ring Su up : . ; 1 
Spaghetti, Savoury. . 87 Rolls j . 584 Kidneys on ‘ ° 603 
and Cheese ; . 360 Hot Bread ‘od Cheese . 584 Melba ; : . 601 
and ia Pudding ; . $859 Hot Lobster . §84 Split : . 601 
and Veal ‘ . 250 Kidney and Onion Batter . 585 Swiss Begs on ;. 167 
and Veal Cutlets : « 206 Meat Mould with Salad . 585 — . : . §32 
8 Omelet . . 171 Minute Steak . . 585 ples . ; ; 610 
Rice with Poached Eggs . 334 New Zealand Jolly Boys . 585 8 ack Currant . , 573 
Steak ‘ » 183 Pigs in a Blanket ¢ . 585 | Tomato au Gratin ‘ . 314 
Plead ere _ ot Pork : . 211 Sardine Savoury 586 Bisque. ; . . 116 
Spice Cak ‘ . §03 sage and Vegetable Bottli . ‘ : . §52 
Spiced —ses oa Pudding 586 Cases, Prawns in ; . 77 
Spinach, to . $18 Sausage and Potato Pile . 586 Catsup . ‘ ‘ . 557 
Creams ; . 313 Sausage Croquettes . . 886 Chutney, Green F . $59 
Cream Soup ‘15 Sausage Rissoles j . 586 Cream Butter . . 274 
Creamed, with Poached Eggs 330 Sausage with Fritters . 587 Cream Sauce with Rabbit . 252 
Croquettes . 314 Savoury Cheese Sandwich . 587 Date and Apple Chutney . 559 
peeryiand . 330 Savoury Grilled Cutlets . 587 Devilled . ‘ ; . 314 
Mould with Mushrooms . 330 Savoury Fritters ‘ . §87 Dressing . ‘ ‘ . 339 
Savoury . . 314 Savoury Toast . 587 Eges ; ; ‘ . 168 
and Réchauffé of Duck . 253 Spaghetti and Sausage Pie | 587 Eggs with epee . 168 
and Tomato Eggs. . 168 Steak au Gratin ; . 588 Farcies. ‘ . 257 
Split Peas—see Peas. . 817 Supper Pie ‘ ‘ . 588 am, Green . 540 
Sponge Buns : ‘ . 473 Sent ( Corn Savoury . . 588 am, Green and Ginger . 540 
Cakes . 488,504 | Supreme Sauce . 3 . 268 elly 544 
Pudding, Apricot ‘ . 396 omato Sauce . : . 268 idnovs and Bacon, Grilled 603 
Pudding, Jam . ; . $98 | Surprise Sponge . 7 448 Omelet 171 
Spongy: inger Cake. 483 | Sussex Tartlets . °., 387 Paste 5 : : . 560 
Spotted Bg -— see Fruit Swedes r . . 814 Pickle, Red _ ; . 555 
He oll. : 408 | Sweet Corn Salad ‘ 353 Pickle, Sweet . $55 
Spra 146 Sandwiches ‘ ‘ 592 Pineapple and Lemon J am, 538 
Shread, Devonshire, "Sand- Soup ‘ » 115 Purée ‘ 315 
wiches 594 and Scrambled Eges . . 167 Rarebit ; 88 
Spring Greens—see Cabbage 299 and Tomatoes . ‘ 318 Sauce . 268, 557 
Onion and Lettuce Soup . 105 | Sweetbreads, Calves’ . 199, 208 Sauce with Marrow . 333 
Salad : . 853 Calves’, with Béarnaise Sauce 208 Savoury 
Vegetable Salad . 353 Calves’, and Tomatoes . 210 Scalloped . 315, 332 
Stale Bread, Uses for 226-228 Lambs’, and pometers . 210 Sou : ‘ ‘ . 16 
C , Uses for . 230-231 Ox . : , . 178 Stuffed . 258 
Steak-—see Beet Steak Poor Man 198 Stuffed, and Cucumber Salad 353 
Steaming, Method ot ‘ . 4 Sweetmaking Mistakes, How Stuffed, and Macaroni 332 
Stewed—see Subjec to Avoid 58 Stuffed, and Spring Cabbage 249 
Stewing, Meth of : - 4 Ingredients . 523 Stuffing ; 272 
Stock—see also Soup. » 89 Outfit 523 and Apple "Pickle ; . 555 
Stone Cream . 432 Sugar Boiling Temperatures 526 and Cabbage . 926 
Store Cupboard, to Stock . 21 Sweets, in Glasses 260 and Cauliflower Salad . 342 
Stoves, ooking on, 18 tk ee Avoid Mistakes in and Cauliflower with ae 331 
Strawberry Cream ‘Sand- : 53 and Celery . . 302 
wiches . . 594- Swiss A Apple Pudding A . 402 and Cheese . 860 
Fresh Sandwiches. . 594 Butter : . 489 and Cheese Ramekins . 959 
Ice oe (1) a (2) . 458 Rol, Chocolate . : - 478 and Cheese Savouries. -. 81 
;: e .- 539 Roll, Plain . . . 489 and Cheese Toasts. . 359 
arfait . 7 . - 455 Savoury . , : . 88 and Chicken Sandwiches . 591 
epi ‘: a . - 412 and Chicken, Fried. . 288i 
Sponge . a » 432 and Cucumber Salad . . 345 
e « 448 | Table, Dinner, to niay . 68, 64, 66 and Egg Pie. : . 33h 
and Banana Salad. . 448 | Tablets, Horehound . . 575 and Egg Toasts : . 88 
and Peach Flan ° - 392 | Tangerine Baskets . 243 and Eggs, Buttered . . 156 
Stuffing—see Subject. 271 Cu ‘ ° e 560 and See ne with pag ae 162 
Sturgeon ° - 147 Iced : ° ° - 456 and Fis . 180, 234 
Substantial ‘Sandwiches . 593 Omelet. ‘ ° 172 and Fish Salad . ; 347 
Suet Pastry ‘ . 368 Twists. . 514 and Fish, Savoury. . 236 
goes 401 | Tango Cocktail , 434 and French Beans. 322 
ar Bali Termperabures | 526 | Tapioca Custard . . . 569 and Green Peas with Potato 
ake, Spiced . . 488 et A ;: . 432 Purée : i 
arte cus . - 467 ‘ . 568 and’Green Pea Pie . 824 
Summer Cider Cup ° - 566 Tarragon Vinegar . . 555 and Green Pea Purée . 331 
Fruit Charlotte . ‘ . 440 | Tarts, Pastry Cases for . 381 and Green Pea Salad . . 354 
Fruit Custard . _ . 441 | Tartar Sauce i ; . 268 and Ham with Eggs . . 165 
Sundaes. ° ° - 456 | Tea, Afternoon . ‘ . 6§ and Herring Roes -. 602 
Sunfiower Cup . : 434 Beef 4, ‘ . $873 and Lettuce Salad . 854 
Sunny Jims ° . . $§14 Beef and Veal . ‘ 573 and Macaroni. ; . 932 
Bugper Dish, Savoury . 334 or Breakfast Rolls. 463 and Macaroni Soup . - 106 
‘ . . . 378 Cakes—see Scones and Mushrooms with Ham. 315 
Sausage . . Q 224 | Teal,toTruss. F - 283 and Potatoes. ; . $29 
8 Snacks Temperature Chart (Cookers) 18 and Potato Cake 232, 329 
acon and Tomato Pie . 582 How to Keep Foodin Varying 28 and Rice, Curried . $31 
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Tomato (conid.) PAGE PAGE PAGE 
and Sausage 604 Kidney and Egg Pie 879 bi. carne and _ to 
and Steak Pie . . 378 Kidney, Roast ; 207 . §47 
and Sweet Corn . 318 Knuckle and Tomatoes 202 Fruit, to Bottle : 548 
Tongue, Sheep’s . 188, 198 Liver with Tomatoes . 207 Vegetables, to Bottle 582 
an Egg Ramekins . « 162 Loin, Roast, with rome Vegetables, for Drying 548 
and Egg Toasts . 82 Forcemeat . : 200 Vegetables, to Store - 552 
i anectbrese 483 Mince with Rice 250 
461 Olives 204 w 
Poading, Light . 412 peta Stuffed with . 203 | Wafer Sandwiches . .. 694 
Tart , 389 Pastry Case, in a 378 | Walnut Bars ; m5 §32 
Tripe 178 Pot Roast, with Tomatoes 200 Biscuits - : 514 
Soup 116 Ragott of. 201 Boats ‘ ‘ 504 
Stewed 186 Roll. ‘. ; . 211 Cake . ° ' 490 
Trotters, Pig’s 211 ala Royale. ‘ . 204 Catsup ‘ . §58 
Trout, Bake 147 Scallops : ' . 248 Coffee ; : 524 
nee with Cucumber 147 cen ‘ : . 202 Pickled ‘ 556 
Riv ; 148 Stewed in Milk 202 Prune Salad, and : 350 
Turbot, Baked 148 Stewed with Savoury 204 Sauce 268 
Boiled 148 Sweetbreads . 208 | Washing-up 26 
Turkey, to Carve 74 ala Victoria . : 203 | Water Ices . 452 
Croquettes : 256 and Artichoke Pic . 249 | Watercress Butter 274 
Curried 256 and Beef Tea 573 Cream Cheese and Beetroot 
Fricassee . 255 and Chestnut Pie 248 Salad 344 
Milanese . 255 and Ham Pie 379 gee Salad and Cucumber 346 
Minced, with Tomato Purée 257 and Mushroom Cutlets . 249 Sou 118 
Roast—see Roast Fowl 276 and Mushroom Pastries . 380 Water. «lily Savoury 88 
Turkish Delight . §34 and Potato Pie : . 250 | Weather, How to ‘Keep Food. 23 
ar: Tops-—see Cabbage 299 and Rice ; 224 | Wedding Cake 490 
ratin . $32 and Sausage Meat . 25} Weights and Measures . 58 
Mashed : $15 and Spaghetti 25u | Welsh Rarebit (1) and (2) 362 
and Carrots Hollandaise 320 Vegetable(s) aca Uses for 259-260 | West Country Pie 880 
and Parsley Sauce 315 552 White Bread 459 
Turnovers, Blackberry 382 Cooking, Avoiding Mistakes. 50 Sauce 261 
Cheese 358 Cooking without Water . 293 Stock ‘ 92 
Turtle Soup, Mock, Thick 107 Fried : Rh. . 294 Vegetable Soup . 117 
Two, Catering. for : 595 Marketing ; . 31 Vegetable Stock 93 
Sauces to Serva with . 262 | Whitebait 149 
U Storing - §52 Mock . 151 
Utensils, Kitchen, List of . 20 Time-table for Choke 318 Whiting ‘ . 148 
Recipes— Wholemeal Biscuits 514 
V eu ue vee me Bread , i 460 
Valentine GAteau 448 lets 206 Bread, Soda 462 
Vanilla Cakes 259 Cake 491 
Buns, Rice 473 Creamed 294 Cake, Fruit 482 
Yeast. 473 Dried. - 316-318 Cake, Raisin §02 
Custard Tart 389 Hotch Potch Soup .. . 102 Loaf, Malt 462 
Ice Cream 452 ones swithMuttonCutlets 244 Loaf, ee Yeast, Small. 462 
Veal, Cold Dishes | : 210 acedoine 333 467 
Cookin Principles of . 199 Mayonnaise . 354 Widg ent to Truss 283 
General Notes 199 Mixed au Gratin. . 260 Wild Duck, to Truss 283 
Joints of . 199 Mixed, alate ‘ . Alt Winchester Pudding 229 
Breast of : 199 Pie ; . 836 | Wine, Service of . F 75-76 
Calf’s Brains . 200 Purée of 294 Glasses to Choose for . - 280 
Calf’s Foot 199 Salad . 354 Home-made— 
Calf's Head 199 Pc Spring. ‘ . 853 Bottles and Corks, roche 561 
Calf’s Heart . 200 aon . » 117 Casks, to choose. 581 
Calt’s Liver 199 i) ‘ ; . 93 without a Cask §61 
Fillet of 199 Tartlets ‘ P . 9336 to Store 561 
Kidney . 199 and Eggs 163 Recipes— 
Knuckle of 199 and Moat Puffs : 372 Black Currant 561 
Loin of . 199 and Nut Galantine 328 Bramble §62 
Neck of 199 | V Curry 334 Damson_. §62 
Sweetbread 199 urry Soup Met Sins . 100 Dandelion . . 562 
Joints to Carve . 72 Cutlets (1) and (2). s-: 334, 335 Elderberry . ‘ - 562 
Marketing 30 Duck : é . . $35 Ginger . . 562 
Recipes— Mould with Green Peas . 835 ae and Orange 563 
anquette of 208, 249 Pie (1), (2) and (3) 335, 336 ooseberry 563 
Braised with Oysters 200 | Vegetable Marrow. . 316 Oranee and Raisin 563 
Broth with Rice. 116 ger. ; ; . 840 Parsnip 563 
Calf’s Foot, Fried . ~ 206 jam ‘ ; . 540 Plum $63 
Calf's Foot, Stewed 207 au Parmesan 332 Potato : 564 
Calf's Head, to Cook 207 Pickle, Thick 556 Raisin, Muscatel 564 
Chops with Sweet ak 205 Sauce 558 Rhubarb ; . 564 
Creamed 250 Sou 117 Wittenham . 564 
Curried . . 201 Stuffed. 252 | Winter Fruit Meringue . . 441 
Cutlets, Baked : 205 and Pineapple Ji am 540 Fruit Salad R . 441 
Cutletsand Banana Fritters 205 and Tomato Sauce. . 833 Vegetable Soup . » 137 
Cutlets and Green Peas 206 | Venison, Roast, Haunch of . 285 | Wintry Night Soup - 118 
Cutlets and Potatoes 205 | Vermicelli Custard ; . §69 | Wittenham Cider - 564 
Cutlets and Spashetti 206 Soup : 117 | Woodcock, to Truss . 283 
Cutlets ane vam 206 | Victoria Sauce 268 
Fricassee of . 203 | Vienna Steaks 185 Y 
Galantine of . 216 | Viennese Cutlets 197 bar criirve Cake . ‘ ‘ ., 1 
Herb Forbement for 272 Bonbons . 528 - + 467 
ot Po 02 vinegar and Off Dressin 339 Sant 406 
fey Mould 210 | Vita . . ? 354 yoneplings Pudding 412 
‘ 199 | Vol-au-Vent ‘ . 388 Scones 468 


